BUTCHs

drinks
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Choose from our glass pours, reserve list, or retail shelves. Wines and vintages
are subject to availability; prices and vintages subject to change without notice.

GLASS POURS
WHITE WINES

Centive, Moscato D’Asti, Piedmont, IT. 7/ 28
One sniff of this and your mouth begins to water. It bursts with notes of fresh
tangerines and peaches. It’'s sweet on the palate, but the bubbles and lively
acidity balance the wine beautifully.

Chateau Grand Traverse, 2009 Late Harvest Riesling, Leelanau, MI. 7/ 28
The nose bursts with ripe melon, honeysuckle and fresh apple. Showcases
how well Michigan can do with Rieslings.

Andrieux & Fils, 2010 Rosé, Cotes de Provence, FR. 8/ 32
Strawberry, pomegranate, lime zest and raspberry. A hint of roundness
with apricot and white peach flavors. This grenache and syrah blend is a
wonderful representation of Provence’s acclaimed rosés -- a can’t-miss wine
for a warm summer day..

Riff, 2009 Pinot Grigio, Veneto, IT. 7/ 28
Lively, aromatic, evocative. Juicy notes of Granny Smith apple, Asian pear,
and white lilies, with a dash of limestone minerality. Pairs well with the
grilled sea scallops.

Benito Santos, 2010 Albarifio, Rias Baixas, ES. 8/ 32
Lemon in colour with hints of green. Clear and bright, with intense aromas of
peach, white flowers and ripe tropical fruits typical of this fragrant varietal.
As it enters the mouth, this wine has a smooth and silky feel. It has a slight
bitterness that harmonizes well with its intense acidity. The long-lasting,
mouth-watering finish will make you long for another taste.

Kim Crawford, 2010 Sauvignon Blanc, NZ. 9/ 36
This wine embodies everything you've come to know and love about New
Zealand Sauvignon Blanc. With bright grapefruit, fresh pineapple, supple
melon flavors, and juicy acidity, you can’t do much better for a delicious
summer sipper.

Reverdy, 2009 Sancerre, FR. 10/ 40
100% Sauvignon Blanc from its top region in France, this is one of the best of
the best for this varietal. Mouthwatering from start to finish, it boasts bright
floral and lemon zest aromas, followed by pink grapefruit, quince, salted
butter and bittersweet oil that extend through the finish. Definitely a cool
climate wine, look for the corresponding briny, stony, chalky underlying notes
which convey both invigoration and sense of place. For the cognoscenti.

Lois, 2010 Gruner Veltliner, Austria. 7/ 28
Citrusy and bracing, this is a classic Gruner Veltliner. If you like your white
wine zippy and fresh, don’t miss an opportunity to see what Austria has got
to offer. Bursting with grapefruit, lemon zest, and freshly cut grass, this will
have your mouth watering after just one sip.

Neyers, 2009 Chardonnay, Carneros, CA. 12/ 48
Always one of the top California Chardonnays, this boasts rich, fruity
aromas of white peaches, mandarin orange zest, citrus oil and honeysuckle.
It’s intense and vibrant, with notes of spice dust, light oak and brioche
buttressing the fruit. On the palate it’s full-bodied with fresh natural acidity,
which will enliven even further with your meal. Winemaker Ehren Jordan
undersees all of Helen Turley’s wines, and gets to star here on his own.

RED WINES

Altos las Hormigas, 2008 Malbec, Mendoza, ARG. 7/ 28
Cedar and spice, with wonderful dark fruits like cherry, plum, and raspberry.
A striking and interesting choice with the hanger steak.

Curtis, 2005 Syrah, Santa Ynez Valley CA. 9/ 36
Earthy, herbal, powerful. Oak and cedar poke through with creamy cherries
and ripened grapes. A great food wine.

Pascual Toso, 2006 Cabernet Sauvignon, Mendoza, ARG. 8/ 32
Spicy, cedary, leathery. Hidden hints of vanilla and candied raspberry. A
great pair with the filet.

Honig, 2007 Cabernet Sauvignon, Napa Valley, CA. 13/ 52
Complex black cherry, berry and plum fruit characters, interwoven with
anise, clove and black pepper. Rich and graceful, with a full mid-palate and
a lengthy finish, complemented by toasted oak and cocoa powder tannins.
The winery has been pioneering the sustainability effort in California.
Michael Honig helped to write the Code of Sustainable Practices for the Wine
Institute, and their delicious Cabernet shows how well you can do while you
are doing good.

Castle Rock, 2008 Pinot Noir, Carneros, CA. 7/ 28
Round and balanced with a clean finish. Notes of strawberry, cedar, and
fresh cut grass. Try the chicken with this one.

Ken Wright, 2009 Pinot Noir, Willamette Valley, OR. 12 / 48
Ken Wright has made a name for himself as a boutique wine producer in
Oregon, focusing almost exclusively on single-vineyard Pinot Noir, offering
up true expressions of the land he cultivates. 2009 was a bountiful harvest,
and Ken found himself having to reduce cluster size to keep his trademark
intensity, and found himself inspired by the overflow grapes to create a cuvée
of his famed vineyards to showcase the quality of his land as a whole. This is
that wine.

Falesco, 2009 Merlot, Umbria, IT. 8 / 32
Jammy but certainly not overripe notes of blueberry, blackberry and
cinnamon greet you on this wine, with a subtle hint of crushed rock and
earthiness. An outstanding old world Merlot offering from Italy.

Scherrer, 2006 Zinfandel, Napa Valley, CA. 9/ 36
Fred Scherrer’s passion is making awesome Zinfandel, and these vines have
been in his family for three generations. Black cherry and strawberry fruit,
hints of licorice, pepper, and abundant spice. This is a big wine, but it’s
elegant and complex. Not an alcohol bomb like you might have gotten used to
from Zin -- this is much better than that.

Mas Donis, 2007 “Barrica” Montsant, ES. 8/ 32
With a bouquet of smoke, pencil lead, earth notes, clove, cinnamon, and black
cherry, this this Grenache/Syrah blend is remarkably deep and complex for
it’s price and works as a delicious Spanish comparison to the jammier side of
Chateauneuf-du-Pape.

HOUSE OFFERINGS

Chardonnay, Salmon Creek. 4.25 / 17
White Zinfandel, Beringer. 4.25/ 17
Carmenere, Terra Andina. 4.25/ 17




N &

Choose from our glass pours, reserve list, or retail shelves. Wines and vintages
are subject to availability; prices and vintages subject to change without notice.

RESERVE LIST

CHAMPAGNE & OTHER SPARKLING

Dom Pérignon, 2002 Epernaya, France. 195

Veuve Clicquot, Reims, France. 70

Veuve Clicquot, Reims, France. (375ml) 46

Guy Larmandier, Vertus Marne Brut, Champagne, France. 85
Marc Hebrart, Mareuil-Sur-Ay Brut, Champagne, France. 63
Frey-Sohler, Riesling Cremant d’Alsace, France. 30

Nino Franco, Rustico Prosecco, Italy. 28

Sumarroca, Brut Nature Cava, Spain. 27

CABERNETS, MERLOTS, & BLENDS

Janzen, 2006 Cab Sauv, Beckstoffer to Kalon, Napa CA. 135

Paul Hobbs, 2007 Cab Sauv, Napa CA. 110

Showket Vineyards, 2005 Cab Sauv, Oakville CA. 106

Cakebread Cellars, 2007 Cab Sauv, Napa CA. 96

Caymus Vineyards, 2008 Cab Sauv, Napa CA. 90

Barnett Vineyards, 2007 Cab Sauv, Spring Mountain, Napa CA. 86
Nickel and Nickel, 2007 Sullenger Vineyard Cab Sauv, Oakville CA. 85
Nickel and Nickel, 2007 Vogt Vineyard Cab Sauv, Howell Mountain CA. 85
Silver Oak, 2006 Cab Sauv, Alexander Valley CA. 85

Grgich Hills, 2006 Cab Sauv, Napa CA. 77

Brown Estate, 2006 Cab Sauv, Napa CA. 76

Dovetail, 2006 Cab Sauv, Ashley Vineyard, Oak Knoll District CA. 75
Fall Line, 2007 Cab Sauv, Yakima Valley WA. 40

Bacio Divino, 2006 Cab-Merlot-Sangiovese-Petit Syrah, Napa CA. 97
Justin ‘Tsosceles’, 2007 Cab Sauv-Cab Franc-Merlot, Paso Robles CA. 88
Orin Swift ‘The Prisoner’, 2009 Zin-Cab-Syrah+, Napa CA. 52

Mount Vernon, 2006 Cabernet Franc, Napa CA. 40

Pride Mountain Vineyard, 2008 Merlot, Napa CA. 77

Barnett Vineyards, 2007 Merlot, Spring Mt. District, Napa CA. 70

Janiuk, 2007 Merlot, Columbia Valley WA. 35

PINOT NOIR, SYRAH, & ZINFANDEL

Foxen, 2008 Pinot Noir, Julie’s Vineyard, OR. 78

Domaine Serene, 2006 Pinot Noir, Evenstad Reserve OR. 76
Hirsch Vineyard, 2007 Pinot Noir, San Andreas, Sonoma, CA. 75
Saintsbury, 2007 Pinot Noir, Brown Ranch, Carneros CA. 75
Dovetail, 2006 Pinot Noir, Russian River Valley CA. 62

Domaine Serene, 2007 Pinot Noir, Yamhill Cuvee, OR. 47

Nickel & Nickel, 2007 Darien Vineyard Syrah, Russian River CA. 95
Bonaccorsi, 2005 Larner Vineyard Syrah, Santa Ynez Valley CA. 79
Stag’s Leap, 2007 Petite Sirah, Napa CA. 53

Brown Estate, 2009 Zinfandel, Napa CA. 55

St. Francis, 2006 Zinfandel, Sonoma CA. 43

FRANCE

Domaine du Pegau, 2005 Chateauneuf-du-Pape, Rhone. 115

Chéateau Beaucastel, 2007 Chateauneuf-du-Pape, Rhone. 110

Domaine Bois de Boursan ‘Cuvee des Felix’, 2007 Chat-du-Pape, Rhone. 87
Domaine Bois de Boursan 2007 Chateauneuf-du-Pape, Rhone. 59
Domaine Pallieres, ‘Les Racines’ 2007 Gigondas. 48

Chateau Gazin, 2008 Pomerol Bordeaux. 110

Clos Fourtet, 2008 St. Emilion Grand Cru Bordeaux. 88

Domaine Meo-Camuzet, 2008 Vosne-Romanee, Burgundy. 95

Jean Foillard, 2009 Morgon ‘Cote du Py’, Beaujolais. 48

Feraud-Brunel, 2006 Cotes-du-Rhoéne Villages. 29

ITALY & SPAIN

Pio Cesare, 2003 Barolo, Piedmont, Italy. 170

Vietti, 2006 ‘Castiglione’ Barolo, Piedmont Italy. 60

Cantina del Pino, 2006 Barbaresco, Piedmont, Italy. 55

Petrolo ‘Galatrona’, 2005 Merlot, Tuscany Italy. 130

Moris Farms ‘Avvoltore’, 2007 Sangiovese-Cab-Syrah, Tuscany Italy. 67
Rocca Di Montegrossi ‘Germia’, 2008 Merlot-Cab, Tuscany Ttaly. 64
Tenuta Di Sesta, 2005 Brunello di Montalcino, Tuscany Italy. 54
Uccelliera, 2007 Rosso di Montalcino, Tuscany Italy. 44

Marchesi Biscardo, 2005 Amarone della Valpolicella Italy. 75
Ferrer Bobet, 2005 Priorat Spain. 55

Sangenis I Vaqué ‘Coranya’, 2000 Priorat Spain. 52

Muga, 2006 Reserva, Rioja Spain. 44

SOUTHERN HEMISPHERE

Torbreck ‘RunRig’, 2003 Shiraz, Barossa Australia. 218

Elderton ‘Command’, 2001 Single Vineyard Shiraz, Barossa Australia. 125
Torbreck ‘The Factor’, 2003 Shiraz, Barossa Australia. 125

Claredon Hills, Liandra, 2003 Syrah, Clarendon Hills Australia. 104
Ben Marco, 2008 Malbec, Mendoza Argentina. 34

La Posta, 2008 Bonarda, Mendoza Argentina. 32

DOMESTIC AND INTERNATIONAL WHITES

Peter Michael, 2008 ‘Ma Belle Fille’ Chardonnay, Napa CA. 160

Kistler ‘les Noisetiers’, 2008 Chardonnay, Sonoma Coast CA. 85

Far Niente, 2009 Chardonnay, Napa CA. 72

Cakebread Cellars, 2009 Chardonnay, Napa CA. 60

Sonoma Cutrer, 2009 Chardonnay, Sonoma County CA. 32
Conundrum, 2008 Rutherford CA. 40

Honig, 2008 Reserve Sauvignon Blanc, Rutherford Napa Valley, CA. 40
Cloudy Bay, 2010 Sauvignon Blanc, Marlborough New Zealand. 40
Boekenhoutskloof, 2008 Semillon, Hunter Valley, South Africa. 40
Champalou, 2009 Vouvray, Loire Valley, France. 30

Domaine de la Fouquette, 2010 Cuvee Rosé, Provence, France. 28
Laxas, 2009 Albarifio, Spain. 28

Santa Margherita, 2009 Pinot Grigio, Italy. 40

Reichsgraf Von Kesselstatt, 2007 Riesling Spatlese, Mosel Germany. 45
Dr. Loosen, 2007 Wehlener Sonnenuhr Riesling, Kabinett, Mosel Germany. 38

DESSERT WINES

Graham’s, 20 Year Tawny, Portugal. 500ml 65

Graham’s, 10 Year Tawny, Portugal. 500ml 50

Warre’s, Optima 20 Year, Portugal. 375ml 60

Domaine Baumard, 2005 ‘Quart de Chame’ Savennieres, France. 375ml 58
Sichel, 2007 Sauternes, France. 375ml 33

Kereskedohaz, Aszu Tokaji 5 Puttunyos, Hungary. 500ml 48

Klein Constancia, 2005 Vin de Constance, South Africa. 500ml 60

R.L. Buller, Rutherglen Muscat, Australia. 500ml 28




MART

Original and traditional creations shaken at your table. All martinis $10.

CLASSIC

GREEN HORNET

Bombay Sapphire gin, Chartreuse, fresh-squeezed lime and green Maraschino
cherry juice.

SIDECAR

Courvoiser VSOP, Cointreau, and fresh squeezed lemon juice.

GIBSON

Bombay Sapphire Gin and a drop of dry Vermouth, garnished with cocktail
onions.

DILLTINI
Chopin Potato Vodka with a splash of dill juice and Lillet, then garnished with a
pickle. Yes, it’s a dirty martini with pickle juice; we know you’ve thought about it.

THE DERBY

Maker’s Mark, Van Gogh mint vodka, simple syrup and muddled mint leaves,
garnished with an orange. The classic Kentucky Derby drink with a martini
twist.

THE VESPER

Beefeater gin, Stolichnaya vodka, and Lillet.

THE MUSKETEER

Magellan gin, Ciroc vodka, Grand Marnier, and Lillet.

POLISH SIDECAR

Bombay Sapphire, Chambord, and lemon juice.

KIR ROYALE

Chambord vodka with a cushion of sparkling wine.

CONTEMPORARY

LUCKY NIGHT LEMONADE

Hangar One Buddha’s Hand with fresh-squeezed lemon, cushioned with a splash
of Barritt’s ginger beer.

JENN'’S BOUQUET

Van Gogh vodka with St. Germain elderflower liqueur and a splash of Blue
Curacao, topped with an orchid.

CHOCOLATE MARTINI

Vanilla vodka, Bailey’s, white and milk chocolate Godiva.

LEMONDROP MARTINI

Citrus vodka with a touch of lime juice and fresh lemon juice; sour in a sugar
rimmed glass.

FRENCH MARTINI

Grey Goose, pineapple juice, Chambord.

BUTCH'S COSMOPOLITAN

Citrus vodka, Triple Sec, cranberry juice, and a splash of lime with a twist of
lemon.

AN AMERICAN IN PARIS

Maker’s Mark Straight Kentucky Bourbon Whiskey shaken with an equal amount
of French Grand Marnier liqueur, made with cognac and tropical orange. A
Butch’s signature drink.

THE DUTCH ESPRESSO MARTINI

Van Gogh Espresso vodka, white chocolate Godiva, and a splash of Bailey’s.

THE ELIZABETHAN

Absolut Mandarin, splash of Cointreau, freshly squeezed orange juice.

PEAR MARTINI

Absolut pear vodka, pear nectar, and white cranberry juice.

POM POM

Pomegranate Van Gogh vodka, Cointreau, and pomegranate juice with a twist of
lemon.

THE PROFESSOR

Plum vodka, guava nectar, and fresh plum.

SWEET GEORGIA MARTINI

Gin, peach Schnapps, sour mix, and cranberry juice, garnished with a twist.

CARAMELTINI

Vanilla vodka, caramel Godiva, caramel Bailey’s, and dark chocolate Godiva.

WHITE CHOCOLATE RASPBERRY

Vanilla vodka, white chocolate Godiva, white creme de cocoa and Chambord.

PINEAPPLE PASSION

Malibu passionfruit rum, Absolut vodka, and pineapple juice.

STRAWBERRITINI

Stolichnaya strawberry vodka and strawberry nectar with a splash of grenadine.

LANCE'S IRISH MARTINI

Jameson Irish Whiskey, Bailey’s Irish Cream, and coffee liqueur.

APPLETINI

Van Gogh wild apple, Apple Pucker, and a splash of apple juice. Tastes just like a
sweet apple.

COCKTA

We take pride in serving the best cocktails to our customers and use only fresh
ingredients for each order. Please be patient if some cocktails take longer to
prepare than others; it will be worth the wait!

RANDY NEWMAN

Tanqueray dry gin, dry vermouth, and Angostura bitters, garnished with an olive. 6

RED SANGRIA

B. Nektar Meadery’s Wildberry Pyment mixed with Moscato D’Asti. 8

DARK AND STORMY

Mount Gay spiced rum, fresh limes and ginger, muddled, then topped with
Barritt’s ginger beer to make a storm in a hurricane glass. 9

IAN’S BLOODY MARY

Absolut Peppar, horseradish infused with tomato juice, a touch of pale ale, lemon
juice and a spice blend including cayenne pepper, ginger, and garlic salt. Shaken
with worcestershire sauce, tobasco, and bitters, and accompanied by celery,
pickle, lime, and an olive. 7 (Sub Hangar One Chipotle for $3.)

THE GODFATHER

Scotch, Amarito liqueur, cherry juice, and orange juice, muddled with fresh
oranges. Get this and you’ll be taken care of. 8

BUTCH'S HIGHBALL

Jack Daniels and Barritt’s ginger beer, topped with a ginger and lemon garnish. 6

FRUITY BUBBLES

St. Germain French liqueur, sparkling wine and soda water, garnished with a
twist. 8

MOIITO

Bacardi white rum and simple syrup muddled with limes and fresh mint, then
topped with sparkling water. 8

CLASSIC DAQUIRI

Appleton white rum and simple syrup mixed with fresh squeezed lime juice, then
shaken to a freeze and poured over ice. 7

SPICY PINEAPPLE

Jalapefio and simple syrup muddled together, then topped with dark rum and
pineapple juice. Leaves your mouth tingling with sweet and spice. 9

BUTCH'’S BELLINI

Stolichnaya peach vodka with Italian Prosecco and peach nectar served over ice. 7

DUTCH BERRY LEMONADE

Van Gogh acai-blueberry vodka mixed with Chambord and then topped with
lemonade. 10

GINGER MARGARITA

Herradura Reprosado, triple sec and a whole fresh squeezed lime, topped with
Burritt’s Ginger Beer. 10

NEGRONI

This classic Italian cocktail is said to be the perfect mixture: the campari bitters
are excellent for your liver, the gin is bad for you, and they balance each other out
with sweet vermouth topping it off. 7

ST. COLLINS

A twist on the classic Tom Collins. Gin, St. Germaine liqueur and sparkling water
topped with fresh squeezed lemon juice. 9

CAFE FIESTA

1800 Silver tequila with coffee liqueur served over ice with a chocolate stirrer. 8

FRENCH GIBSON

Magellan French gin and Lillet served on the rocks with cocktail onions. 9

FRENCH CONNECTION

Cognac, Cointreau, and sparkling wine with a splash of bitters and topped with
lemon-lime soda. 9

THE PREGGERS

Our bartender’s secret concoction of fruit juices for those expecting. 6

TITO'S WEDDING

New Age Argentinean white wine served over ice with a fresh squeezed lime. 5

ABSINTHE SAZERAC

Russell’s Reserve 10 year whiskey topped with French absinthe and simple syrup,
then garnished with a twist of lemon. 12

SMOKER IN THE RYE

Russell’s Reserve 6 year rye whiskey muddled with an orange, cherry, and smoke
infused simple syrup, then topped with soda and a splash of bitters. 10

89 OLD FASHIONED

Lemon and cherry muddled with sugar, Maker’s 46 and Licor 43, then topped
with a splash of soda and bitters. 11

BASIL POP

Fresh basil and simple syrup muddled with Van Gogh Vodka and topped with
soda. 9

BAR SNACKS $2

Kettle chips
Pretzels & honey mustard
Tortilla chips & housemade salsa




PREMITUM
LTQUORS

Finest selection on the lakeshore. Pricing: mixed / martini.

VODKA

3 Olives. English. 3 times distilled. 3 times filtered. 3 times as smooth. 7/ 10

Absolut. Over 400 years of Swedish distilling traditions. 6/ 9
Flavors Available: Pear and Peppar

Belvedere. Polish, meaning “beautiful to see,” shares the name of Poland’s
presidential palace and has been crafted since the 15th century. Belvedere is
made from 100% Polish rye and distilled 4 times. 8 / 10

Chambord vodka. This French vodka is the perfect addition to the Chambord
family. Barely sweetened. 8 /10

Chopin. Distilled four times from Polish potatoes, resulting in a round flavor and
a clean finish. 10/ 13

Ciroc. Distilled from fine French grapes, picked late in the season. Boasts a very
smooth and sweet taste. 9/ 11

Crystal Head. Made by Dan Akroyd with the purified waters of Newfoundland.
Hands down our smoothest vodka. 12/ 16

Dutchess. A clean and crisp vodka distilled from organic wheat, Dutchess is an
excellent companion to boundless ingredients. 8 / 10

Effen. An ultra-premium luxury vodka that is distilled five times from Dutch
wheat and imported from Holland. 9/ 11

Hangar One Original. Carefully crafted in California and considered possibly
America’s best vodka. Also offered in Chipotle, Kaffir Lime, and Buddha’s
Hand (Citron). 10/ 12

Jean Marc XO. This handcrafted spirit from the Cognac region of France tastes
like no other vodka. Four types of French wheat are distilled 9 times over
several weeks and then added to spring water and filtered through oak. As
smooth as water with hints of cinnamon and vanilla. 15/ 20

Level. A super-premium vodka by Absolut made using two different distillation
processes creating an incredibly smooth and dangerously silky and clean
taste. 9/ 11

Luksusowa. This potato vodka is a four-time gold-winning spirit imported from
Poland. 7/ 10

Stolichnaya. One of the earliest pioneers in the vodka revolution. 6 / 9
Flavors Available: Peach, Strawberry, and Blueberry

Van Gogh. Amsterdam recipe with a smoothness and character as only found in
a handmade, small-batch spirit. 8/ 10
Flavors available: Black Cherry, Acai-Blueberry, Wild Apple, Espresso,
Double Espresso, Dutch Caramel, Dutch Chocolate, Oranje, Raspberry,
Vanilla, Citroen, Mojito Mint, and Pomegranate.

Vox. A pristine, ultra-premium spirit created for a chilled cocktail glass and the
unhurried time to enjoy it. 9/ 11

GIN

Bombay Sapphire. Clean, crisp, and a more balanced taste consisting of 21
different ingredients. 7/ 10

Hendriks. Infused with cucumber and rose petals, this Scottish gin tastes super
crisp and cool. The bottle label boasts, “It’s not for everyone.” A Butch’s
favorite with a cucumber slice. 9/ 11

Magellan. This French gin gets its blue color from the addition of natural Iris
roots and flowers. The taste is fragrant and lingering with lots of citrus and
herbal notes. 8/ 11

Martin Miller’s Reformed. Distilled in London with numerous botanicals and
then shipped to Iceland where it is blended with spring water and a secret
ingredient that not even the distiller knows. A very smooth and modern gin
taste which can even be appreciate by those who “can’t stand gin.” 7/ 10

Plymouth. The same gin the British Navy took to sea and called for in the first
printed recipe for a dry martini. In the early 1900s, a thousand cases per
week were being shipped to New York alone. Fresh juniper, lemon, and earth

flavors make this spirit a true original and worth drinking. 7/ 10

Quintessential. An assertive, delectable bouquet and an array of crisp,
tantalizing flavors toes the line between dry and subtly sweet. 7/ 10

Tanqueray. Four times distilled and the matriarch of the Tanqueray family. 6 / 9
Tanqueray 10. Sublimely fresh with depth and complex flavor. 9/ 11

Van Gogh. Ten herbs and botanicals, effortlessly balanced, give this white spirit
an alluring aroma and a gentle finish. 8/ 10

LIQUEUR AND COGNAC

Armagnac de Montal. The finest and most complex nose, gives a sense of
balance, roundess, and strength. 12

B&B. This delicious blend of Benedictine Liquor and fine French Cognac makes a
classic after-dinner cordial. 10

Benedictine. Made according to a recipe created during the Renaissance by a
Venetian monk using 27 plants and spices. The exact recipe is known to only
three people at any given time. The flavor is incredibly complex, yet enjoyable
for sipping after a meal. 10

Busnel Calvados Pays D’Auge VSOP. This beautifully smooth after-dinner
apple brandy makes for the perfect winter warmer after a Chef Adam Smith
masterpiece. 12

Chartreuse. This French liqueur made by Carthusian monks has been popular
since the 1740s and is composed of distilled alcohol aged with 130 herbal
extracts. 15

Cles Des Ducs VSOP. A blend of armagnacs with an average age of seven years,
nice amber color with wealth of taste and vibrancy. 10

Courvoisier VSOP. It is said that Napoleon took a good supply of Courvoisier
cognac with him amongst his baggage on the ship that took him to exile. Fine
Champagne. 12

Graham’s 10 Year Tawny. Deep amber color, complex orange peel and marzipan
aromas. Flavorful rich fruitcake spiciness with hints of walnuts; beautifully
mellowed with an elegant, long finish. 10

Graham’s 20 Year Tawny. Pale amber colour, great complexity on the nose with
hints of mandarin oranges, walnuts and roast almonds. Superb palate of rich,
honeyed fruit and soft burnt toffee, smooth-textured with an enticing long,
lingering finish. 13

Grande Absente. Available for the first time since Prohibition, this is a complex
and multi-faceted bitter absinthe, with mint, balm, anise and sugar coating
your tongue both at the beginning and finish. The anise, along with the
wormwood and alcohol, is more pronounced in this absinthe than other recent
imports. Very pastis-like ending (think Pernod) with a pleasantly semi-bitter
finish and some anise coating. 18

Hennessey VS. A blend of forty brandies from the Cognac region. A nose of oak,
hazelnut, sweet red fruit and vanilla taste. A classic Cognac. 9

Remy Martin VS. Deep, rich, somewhat sweet and lightly herbal. 9

Remy Martin XO Excellence. The taste of excellence. Enjoy the true pleasure
of its supreme richness. The myriad of aroma of floral, fruity, and spicy tones.
Velvet texture, opulent density, giving a superior mellow. 30

St. Germain. Made from freshly picked wild elderflower blossoms combined with
grape eau-de-vie and macerated in a secret process; perfect on the rocks. 8

RUM

Brugal. A century-old recipe is the basis for this rum from the Dominican
Republic. A rich brown sugar flavor, followed by a dry and energetic finish. A
must-try. 7

Michigan Amber Rum. Barrel aging in oak presents a caramel color and deep
body. A rich, smooth marriage of molasses and oak, Freshwater Michigan is a
classic rum excellent for rum-forward cocktails or served neat, perhaps with a
single ice cube. 8

Mount Gay. Barbados rum, the “quintessential spirit of the seas since 1705.” 6

TEQUILA

1800 Silver. Tequila Reserva 1800 Silver is 100% de Agave and has an
exceptionally clean, silky smooth taste. This premium Tequila can be enjoyed
straight or mixed in your favorite cocktail. 8

Don Julio Anejo. Voted best sipping tequila by coktail.com. This anejo has a
brandy and brown sugar taste with an incredibly smooth finish--candy for the
sophisticated palate. 9

HerraDura Reposado. The first tequila to be aged in oak (reposado meaning
“rested”) with tastes of wood, cinnamon, and vanilla. 8

Milagro Silver. “The miracle” in Spanish. Milagro Silver is made from 100%
estate-grown, hand picked blue agave harvested from the highlands of
Jalisco. The heart of the agave is roasted in clay ovens made from the same
volcanic-rich soil where the blue agave flourishes in Jalisco, Mexico. 8

Patron Reposado. Aged in oak for six months and then blended with a small
amount of Silver and Anejo for a complex taste. 10

Tres Generaciones. This Anejo tequila is the crowning achievement of the Sauza
family distillery. Its delicate amber hue comes from three years aged in
bourbon barrels. 9




PREMIUM
WHISKEYS

All pours are measured at 2 ounces.

SINGLE MALT SCOTCH

Single Malt Flight. Glenkinchie, MacCallan 12-year, Glenmorangie, Ardberg,
and Isle de Jura. One whiskey from each of the main Scotch regions in

Scotland. 30

Aberlour. Ten years old. Held in sherry and bourbon oak casks; dry, fresh, and

fruity aromas to the nose. Exceptionally smooth with a creamy taste. 13

Ardberg. Ten years old, this Islay whiskey has an amber color, a solid smoky and

peaty nose and a clean citrus and light deep earthy taste. 15

Auchentoshan. Three-Wood. A brown sugar, orange, and raisin nose. Hazelnut,

lemon, and butterscotch on the palate and a long, sweet, oakey finish. 13

Glenfiddich. Fifteen year old Reserve. Speyside malts. A dash of water releases a

hint of smokiness and some sweet malty notes. 13

Glenkinchie. Ten years old. Lowland. Gold color. Soft, very sweetly aromatic
grassy nose with a hint of smoke emerging after a time. Light to medium

body with a spicy finish. 13

Glenlivet. Twelve years old. Speyside malts. Pale gold in color with a remarkably

clean and soft nose. It’s flowery and peachy with notes of vanilla. 11

Glenmorangie. The glen of tranquility. This ten-year-old whiskey has a light

smoky and fruity nose with a complex, yet buttery taste. 13

Glenrothes Select Reserve. 2006 San Francisco World Spirits Gold Medalist.
Aged in American oak with a scent of vanilla, coconut, and a hint of plum.

Finishes with orange zest and a full malty flavor. 13

Isle of Jura. Sixteen years old. Whiskey from a distillery on a Scottish island
with less than 200 inhabitants. Butter and sweet orange spices on the nose

are followed by a toffee and honey palate and a clean sweet finish. 13

Lagavulin. This 16 year old whiskey has a powerful, peat-smoke aroma, and is
described as being robustly full-bodied, well balanced, and smooth, with a

slight sweetness on the palate. 18

Laphroaig. Ten years old. Islay malts. Full, refractive, gold color. Seaweedy, with

a hint of sherry. 12

Macallan. Twelve years old. Highland. Amber color. Nose: sherry, honey, flowery.
Full, smooth body. Rounded finish. 13

Macallan. Eighteen years old. Highland. Amber color. Perfumy, assertive sherry
character nose. Full, smooth body. Finish is slow at first, then oaky, sappy,

and powerful. 25

Oban. Fourteen years old. The first settlers of Scotland arrived on the mainland
in 5,000 BC and settled in caves known as “An Ob.” 16

Springbank. Ten years old. From the oldest independent family-owned distillery
in Scotland. Full bodied, with toffee and marzipan taste with a slight smoky
finish. 18

Talisker. Aged ten years. The only malt from the Isle of Skye. An alluring, sweet,
full-bodied spirit. 15

FINE WORLD WHISKEYS

American Honey. Put out by Wild Turkey, this honey infused bourbon is easy

enough for anyone to drink on the rocks, anywhere and anytime. 5

Crown Royal Cask No. 16. Aged in fine cognac oak barrels perfecting the

smoothness with a slightly sweet finish. A bartender favorite! 16

Jack Daniel’s Single Barrel. Aged seven years. Each bottle is hand selected by
the master distiller and bottled straight from the barrel. 10

Jameson 18 year. Jameson 18 year old Irish whiskey is a great representation
of just how good a blended Irish whiskey can be with age. On the nose, there
is a pronounced alcohol sting along with warm notes of vanilla, honey, and
caramel. With a bit of time, dried lemon peel, green apple and cinnamon

emerge. 18

Knappogue. This pale golden bourbon oak aged whiskey is very well balanced
and its mellow taste gives off fresh citrus and floral notes with a touch of

toasted wood. 10

Suntory. Twelve years old. Japanese. This unique aged whiskey is aged in
American, Japanese, and Spanish oak, giving it a distinct taste. Aromas of
dried fruit lead to a mellow and sweet taste, followed by a lingering woody

finish. 11

SMALL BATCH BOURBONS

Baker’s. Aged seven years. Another Beam family tradition. 9

Basil Hayden. Unique in that it utilizes twice as much rye as other bourbons in

the collection. 9

Blanton. One of the best. Light golden amber color, vanilla cream nose with floral
and spice accents, and a smooth and creamy texture with caramel and spice

notes make up this amazing bourbon. 15

Booker’s. Aged seven years or more, Kentucky straight bourbon from the Beam

family. 12

Bulleit. Deep rye grain influence amidst the corn, caramel, vanilla, ginger, char/
oak. Interesting lack of phenols and other off smells you get with some grain

distillates. Medium to long finish. 8
Knob Creek. Aged nine years. Premium Kentucky straight bourbon. 9

Maker’s 46. The first new product Maker’s has put out in 52 years, this rye
recipe consists of the original Maker’s Mark and some additions including 8
oak stakes. Slightly sweeter than the original, with vanilla, cinnamon, and a

much smoother finish. 9

Maker’s Mark. America’s only handmade bourbon, never mass produced.

Deliciously smooth and sweet while maintaining a classic bourbon taste. 7

Russel’s Reserve. Aged ten years. Small batch Kentucky bourbon named after
Wild Turkey master distiller Jimmy Russell. 7

Woodford Reserve. The official bourbon of the Kentucky Derby and a three-time
gold medal winner. The nose boasts vanilla, fruit, and cocoa and the taste

brings to mind creme brulee and apricots. Finishes clean and cool. 10




