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L I B A T I O N S  

 
STARTERS  

(refreshing drinks to help make the transition from work to play) 

Prosecco, Primaterra (Italy)  9 
 

 

Notable Spirits  
(priced at 2oz) 

 

 

 

Bourbons  

Baker’s  10 

Basil Hayden’s  10.25 

Booker’s 13 

Buffalo Trace 8 

Bulleit 10 

Eagle Rare  11 

Hudson Baby 16 

Jefferson’s  9.50 

Jefferson’s Reserve 15 

Jim Beam 8 

Knob Creek 9.5 

Maker’s Mark 8.5 

Woodford Reserve  9.25 

 

 
 
 
 

American Rye 
  

High West Double Rye  10 

Bulleit  10 

Templeton Rye  11 

 

SEASONAL COCKTAILS 
 

The Cool Tart 
Avion silver tequila, triple sec, cucumber 

 fresh lime, green chartreuse   
11 

 

Strawberry Gin Smash 
Berkshire Mt. Greylock gin, strawberry 

 St Germain, mint, club soda  
12 

 

Bourbon Street Punch 
Evan Williams bourbon 

Amaretto e Dolce  
Ripe Bajan Punch     

 9  
  

Painkiller  
Pusser’s rum, Coco Real 

pineapple juice 
orange juice, nutmeg      

10  
 

Rose Sangria 
Rose, peach brandy 

St George Spiced Raspberry 
 white cranberry juice 

ginger ale   
9 
 

Scorched Ananas 
Absolut Elyx vodka, grilled cayenne  
spiced pineapple, Cocchi Americano  

14 
 

New Fashioned  
High West double rye 
cherry-vanilla syrup 

orange bitters, orange peel 
luxardo cherry  

12 
 

Irish Cold Brew 
House made Jameson Irish cream 

 cold brew coffee, hand shaken cream   
10 



 

SWEET ENDINGS 
 

 

 Salted Chocolate Caramel Tart 

Maldon sea salt, shaved Marcona almonds, blackberry sauce 
7 

 

Compost Cookie Sandwich 

Vanilla ice cream, caramel sauce, almonds 
6 

 

Dulce de Leche Crème Brulee 

Cinnamon almond biscotti  

6 

 

Tres Leches Cake 

XO mint syrup, candied pistachios, blueberry ice cream  

7 

 

Caramelized Banana Split  
The Creamery ice cream, orange candied walnuts, trio of sauces 

8 

 

Waffled Carrot Cake 

cream cheese icing, vanilla ice cream, toasted coconut 
7 

 

Assorted Sorbet and Gelatos 
cinnamon almond biscotti 

7 

 

Mexican Chocolate Pot de Creme 
Cinnamon cream, shaved chocolate 

6 
 

ESPRESSO, COFFEE OR TEA 

Guatemalan Dark Roast (decaf & regular)   3.00 

Nespresso Espresso      4.00 

Nespresso Cappuccino     5.00  

 

Harney & Sons Tea      3.00 

Organic English Breakfast, Hot Cinnamon Spice                         

Earl Grey Supreme, Organic Bangkok, Mint Verbena, Chamomile 
Paris, Decaffeinated Ceylon 

 

 

DESSERT WINE 
Moscato Centori 2016                                 3oz  5  6oz  9  

Orange Muscat, Quady Essencia 2005   8 

     

 

PORTO 
Late Bottle Vintage, Fonseca 2008     7 

10 Year Tawny, Warre’s Otima     9 

20 Year Tawny, Taylor-Fladgate    12 
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A F T E R  D I N N E R  

 

Notable Spirits  
(priced at 2oz) 

 
 
 

 

Tequila 
 

Don Julio Reposado  14 

Milagro Anejo Select Barrel  25 

Maestro Dobel Reposado 11 

Partida Reposado 15 

Don Julio 1942 Anejo  30 

 

 

 Scotch Whiskey 
Johnnie Walker Black Label  9 

Johnnie Walker Gold Label  18 

Johnnie Walker Blue Label   33 

 
 
 

Single Malt Scotch 
 

The Balvenie  14y Speyside  17 

Dalwhinnie 15y Highlands  10 

Glenlivet 12y  9 

Highland Park 12y Orkney  9 

Lagavulin 16y Islay  17 

Laphroaig 10y Islay  14 

The Macallan 12y Highlands  14 

The Macallan 15y Highlands  25 

Oban 14y Highlands  14 

Oban DE Highlands  25 

Talisker 10y  Isle of Skye  12 

 
 

  

 

Cognac 
  

Courvoisier VSOP  10 

Hennessy VS  8 

Hennessy XO  25 

Remy Martin VSOP  10 

 
 

 


