TOWN’S BIN

WE ARE PROUD AND EXCITED TO BRING BACK
OUR POPULAR BIN LIST. WE HOPE YOU’'LL TAKE
ADVANTANGE OF THIS LIMITED OPPORTUNITY TO

ENJOY SOME OF THESE HAND PICKED WINES.

FULL BOTTLES

UNIQUE WHITES
EROICA REISLING, COLUMBIA VALLEY, ‘08 45

CHARDONNAY

FRITZz, RUSSIAN RIVER VALLEY ‘09 40

LyNMmaR ESTATE, RUSSIAN RIVER VALLEY ‘08, 52
PAauL HoBBs, RUSSIAN RIVER VALLEY ‘08 68

RocHiou, RUSSIAN RIVER VALLEY ‘08 89

PINOT NOIR
TWOMEY, SANTA BARBARA COUNTY, ‘08 83
CuvAISON, CARNEROS ‘09 57
SOTER, NORTH VALLEY,

WILLAMETTE VALLEY, OREGON, ‘08 58
CrossBarN, PAUL HOBBS,

SONOMA COAST, 09 B65

MERLOT

TRINCHERO ‘CHICKEN RANCH',RUTHERFORD ‘07 48
BERINGER, BRANCROFT RANCH, NAPA ‘02 80
SWANSON, OAKVILLE ESTATE ‘05 55
MARKHAM ‘RESERVE’, ST. HELENA ‘02 65

ZINFANDEL
RoseNnBLUM, ‘OLD VINE’, NORTH COAST ‘08 38

CABERNET SAUVIGNON
RoBeERT MONDAVI RESERVE, NAPA ‘04 195
BELL, NAPA VALLEY, ‘OB 70

Nara CELLARS, NAPA VALLEY 'O7 B4

MT. VEEDER, NAPA VALLEY, ‘07 72
LANCASTER, ALEXANDER VALLEY, ‘06 S0
CHANTICLEER, YOUNTVILLE, ‘08 80

EXCEPTIONAL REDS
NEWTON CLARET, NAPA ‘O7 39
TERLATO VINEYARDS ‘DEVILS PEAK' NAPA OB 75



SPECIALTY COCKTAILS

OUR MARTINI-STYLE COCKTAILS ARE
SWEETENED WITH PREMIUM ORGANIC AGAVE
NECTAR; AND ARE ALL SERVED WITH REAL,
HAND SQUEEZED JUICES AND FRESH FRUIT
PUREES. WE TAKE ADVANTAGE OF THE GREAT
LOCAL RESOURCES AVAILABLBE TO US AND
FOLLOW THE SEASONS CLOSELY. OUR
COCKTAILS CURRENTLY FEATURE BLOOD
ORANGE AND MEYER LEMON JUICES FROM
FRUIT BOUGHT LOCALLY AND SQUEEZED IN
HOUSE DAILY .

CUCUMBER MARTINI HeNnDRicks SmALL
BatcH GiN, ST. GERMAIN ELDERFLOWER LQUEUR,
MUDDLED CUCUMBERS, FRESH LEMON JUICE, HOUSE
MADE CUCUMBER INFUSED SIMPLE SYRUP. 12

PUMPKIN PATCH FALL SANGRIA
INFUSED FOR OVER 48 HOURS, WITH FRESH FIGS,
PLUMS, RED APPLES, POMEGRANATE SEEDS &
PUMPKIN LIGUEUR 9.5

PRICKLY PEAR PISCO SOUR Cavro
DE ENncaNTO Pisco, MEYER LEMON, PRICKLY PEAR
PUREE, AGAVE NECTAR, ANGOSTURA BITTERS & EGG
WHITES. SERVED UP IN A COUPE GLASS 9

PASSIONFRUIT MARTINI SMIRNOFF
ORANGE VODKA, LEMON JUICE, PASSIONFRUIT
PUREE, AGAVE NECTAR, ICE COLD, SERVED UP WITH
A SUPERFINE SUGAR RIM 9

GREY GOOSE PASSIONFRUIT MARTINI 10.50

POMEGRANATE MARTINI SKYY
CiTrRus VODKA, LEMON JUICE, POMEGRANATE
PUREE, AGAVE NECTAR, ICE COLD, SERVED UP WITH
A SUPERFINE SUGAR RIM 3

GREY GOOSE POMEGRANATE MARTINI 10.50

GREY GOOSE PEAR MARTINI
Grey GooskE L’ Pore Vobka, LEMON JUICE, PEAR

PUREE, AGAVE NECTAR, ICE COLD, SERVED UP WITH
A SPARKLING WINE FLOAT 10.50

BLOOD ORANGE DROP SMIRNOFF
ORANGE VODKA, LEMON JUICE, BLOOD ORANGE
PUREE, AGAVE NECTAR, ICE COLD, SERVED UP WITH
A SUPERFINE SUGAR RIM 9

GREY GOOSE BLOOD ORANGE DROP 10.50

SPARKLING WHITE PEACH AssoLut
APEACH VODKA, LEMON JUICE, WHITE PEACH PUREE,
AGAVE NECTAR, ICE COLD, SERVED UP, FLOAT OF
SPARKLING WINE 9.50

BULLEIT BOURBON BACK 9
BuLLem BourBON, UNSWEETENED ICED TEA, HAND

SQUEEZED LEMON JUICE, LUXARDO MARASCHINO
LIQUEUR, SHAKEN ICE COLD AND SERVED IN OUR
FROZEN WHISKEY GLASS, MARINATED AMARENA
CHERRIES 9

MOSCOW MULE RussiaN STANDARD
VODKA, FRESH LEMON JUICE, BUNDABERG GINGER
BEER, ICE COLD COPPER MUG 8.50

SEASON’S GREETINGS Ketew ONe
Vobka, PumMpPkIN LIQUEUR, ORANGE JUICE &
CRANBERRY JUICE 9



SPECIALTY COCKTAILS

OUR MARGARITAS HAVE THREE SIMPLE
INGREDIENTS 100% BLUE AGAVE TEQUILA,
PREMIUM ORGANIC AGAVE NECTAR AND FRESH
SQUEEZED LIME JUICE. WE DON’T BELIEVE IN
FILLING A BIG GLASS WITH ARTIFICIAL MIXERS
THAT MASK WHAT WE BELIEVE TO BE ONE OF
THE FINEST SPIRITS IN THE WORLD. WHILE WE
LIKE OUR MARGARITAS A BIT TART,; IF YOU
LIKE YOUR MARGARITA A LITTLE ON THE SWEET
SIDE,; PLEASE FEEL FREE TO SWEETEN IT UP
WITH A LITTLE EXTRA AGAVE NECTAR OR ADD
ONE OF OUR FRESH FRUIT PUREES.

DON JULIO 1942 MARGARITA
CELEBRATING 68 YEARS OF TEQUILA MAKING
DoN JuLio 1942 ULTRA PREMIUM 100% BLUE
AGAVE TEQUILA, ORGANIC AGAVE NECTAR, HAND
SQUEEZED LIME JUICE, SHAKEN ICE COLD, SERVED
ON THE ROCKS WITH A HALF SALTED RIM  19.42

PATRON MARGARITA PATRON SILVER
TEQUILA, AGAVE NECTAR, FRESH LIME JUICE, SERVED
ON THE ROCKS 11

PURIST MARGARITA Do~ Juuio 701H
ANNIVERSARY TEQUILA, LIQUEUER DE VIOLETES,
FRESH MEYER LEMON JUICE, AGAVE NECTAR, SERVED
ON THE ROCK WITH A HALF SALTED RIM 15

THE ANDES CanvrPo DE EncanTto Pisco,
MUDDLED GINGER AND MINT,FRESH LEMON &
GRAPEFRUIT JUICE, HOUSE MADE MINT INFUSED SIMPLE
SYRUP, SPLASH OF BUNDABERG GINGER BEER 9

MOJITO CUBANO Bacarpl LimonN
RuUM, MUDDLED MINT, FRESH SQUEEZED LIME JUICE,
HOUSE MADE MINT INFUSED SIMPLE SYRUP, SPLASH
OF SoDA 9

RASPBERRY MOJITO CruzAN
RaAsPBERRY RuM, MUDDLED MINT, FRESH
SQUEEZED LIME JUICE, HOUSE MADE MINT
INFUSED SIMPLE SYRUP, SPLASH OF SODA 9.50

ICE COLD BEER

ON TAP

TRUMER PILS, PILSNER LAGER, BERKELEY 6
FuLL BoaR, scoTH ALE, BELMONT

o

BOTTLED

CHiMAY BLUE, BELGIAN STYLE ALE, BELGIUM
RANGER, INDIAN PALE ALE, COLORADO
HOEGAARDEN, BELGIAN STYLE ALE, BELGIUM
STELLA ARTOIS, BELIGIAN LAGER, BELGIUM
CooRrs LIGHT, AMERICAN LAGER, COLORADO
CoroNA, MEXICAN LAGER, MEXICO
ANCHOR STEAM, STEAM BEER, SAN FRAN
BLack BUTTE, AMERICAN PORTER, OREGON
LacuNiTAs LITTLE SUMPIN,

WHEAT ALE, PETALUMA
CLAUSTHALER, NON ALCOHOLIC, GERMANY 4

oo oo oo 0o

0]



BY THE GLASS

SPARKLING AND CHAMPAGNE

CHANDON, BRUT, CALIFORNIA
HALF GLASS 4.50/FULL GLASS 9 / BOTTLE 45

SHRAMSBERG, ‘MIRABELLE’, BRUT ROSE
HALF GLASS B6.50/FULL GLASS 13/BOTTLE 65

VEUVE-CLICQUOT YELLOW LABEL REIMS, NV
HALF GLASS 7 /FULL GLASS 14 /BOTTLE 70

RIESLING

NEXT, WASHINGTON, ‘09
HALF GLASS 3.50/FULL GLASS 7 /BOTTLE 28

PINOT GRIGIO

TERLATO, RUSSIAN RIVER, ‘09
HALF GLASS 5/FULL GLASS 10/BOTTLE 40

S AUVIGNON B LANRC

MAaRKHAM, NAPA, ‘09
HALF GLASS 3.75/FULL GLASS 7.50/BOTTLE 30

SPOTTSWOOD, NAPA/SONOMA, ‘09
HALF GLASS B.50/FULL GLASS 13/BOTTLE 52

CHARDONNAY

CHAaTEAU ST. JEAN, SONOMA, ‘10
HALF GLASS 3.75/FULL GLASS 7.50/BOTTLE 30

HESS ‘SHIRTAIL VINEYARD MONTEREY, ‘10
HALF GLASS 4 /FULL GLASS 8/BOTTLE 32

ACACIA, CARNERQOS, ‘09
HALF GLASS 5.5/FULL GLASS 11 /BOTTLE 44

SoNnoMma CUTRER, RUSSIAN RIVER, ‘09
HALF GLASS 7 /FULL GLASS 14 /BOTTLE 56

GRraicH HiLLs, NAPA VALLEY, ‘08
HALF GLASS 8 / FULL GLASS 16 / BOTTLE B4

FAr NIENTE, NAPA VALLEY, ‘09
HALF GLASS 9/ FULL GLASS 18/BOTTLE B8

PINOT NOIR

CHALONE, MONTEREY, ‘09
HALF GLASS 4.5/FULL GLASS 9/BOTTLE 36

EsoTERICA, NAPA, CARNEROS, ‘08
HALF GLASS 6/ FULL GLASS 12/ BOTTLE 48

RoaD 31, NAPA, CARNEROS, ‘09
HALF GLASS 7.50/FULL GLASS 15/BOTTLE 60

FIDDLEHEAD, FIDDLESTIX VINEYARD, ‘07
HALF GLASS S /FULL GLASS 18/BOTTLE 72

MERLOT

CELLAR #8, CALIFORNIA, ‘09
HALF GLASS 4/ FULL GLASS 8/BOTTLE 32

DEcoy BY DUCKHORN, NAPA, ‘09
HALF GLASS B/FULL GLASS 12/BOTTLE 48

CABERNET SAUVIGNON

LiIBERTY SCHOOL, PASO ROBLES, ‘OS
HALF GLASS 4 /FULL GLASS 8/BOTTLE 32

KuUNDE, soNOMA, ‘07
HALF GLASS 4.5/FULL GLASS 9/BOTTLE 38

UPPERCUT, NAPA VALLEY, ‘09
HALF GLASS B/FULL GLASS 12/BOTTLE 48

JoserPH PHELPS, NAPA VALLEY, ‘08
HALF GLASS 9/ FULL GLASS 18/BOTTLE 72

ZINFANDEL

ARTEZIN, NORTH COAST, ‘09
HALF GLASS 4.5/FULL GLASS 9/BOTTLE 36

TurLEY “JUVENILE”, CALIFORNIA, ‘10
HALF GLASS 5.5/FULL GLASS 11 /BOTTLE 44

PETITE S YRAH

STAG’S LEAP, NAPA VALLEY, ‘08
HALF GLASS 8/FULL GLASS 16/BOTTLE B4

MERITAGE
PRISONER, NAPA VALLEY, 10
HALF GLASS 7.5/FULL GLASS 15/BOTTLE 80

PARADUXX, NAPA VALLEY, ‘07
HALF GLASS 9/FULL GLASS 18/BOTTLE 72



HALF BOTTLES

CHAMPAGNE s SPARKLING WINE
VeEuvVE-CLCQUOT, “YELLOW LABEL’, FRANCE 39
SAUVIGNON BLANC

GrGICH HIiLLS FUME BLANC, NAPA ‘09 32
MaTtaNnzas Creek WINERY, SONOMA ‘08 34
CHARDONNAY

SANFORD, SANTA BARBARA ‘08 20

La CreEMA, SONOMA ‘09 22

CHALK HiLL, soONOMA ‘07 24

PINOT NOIR

La CreEMA, SONOMA ‘09 24

ETubDE, CcARNEROS, ‘08 32

DomaiNE DROUHIN, WILLAMETTE VAL, OR ‘08 41
MERLOT

STARMONT BY ‘MERRYVALE', NAPA ‘07 28
CABERNET SAUVIGNON

J. LOHR ‘SEVEN OAKS’, PASO ROBLES ‘09 18
CHaALK HiLL, soNoMmA ‘0B 28

KarL LAWRENCE, NAPA ‘OB 40

CHAaTEAU ST JEAN, SONOMA ‘05 42
FausT, NarPA 'O7 45

ETupe, Nara ‘05 50

QUINTESSA, RUTHERFORD ‘07 85
ZINFANDEL

RIDGE ‘LYyTTON SPRINGS’, SONOMA ‘08 41

BY THE BOTTLE
SPARKLING & CHAMPAGNE

DomaiNE STE. MICHELLE, BRUT 40
CHANDON, BRUT, CALIFORNIA, NV 45
RoEDERER ESTATE, ‘BRUT’, ALEXANDER V.NV 45
MoeT CHANDON, ‘IMPERIAL’, FRANCE, NV 59
SCcHRAMSBERG, ‘MIRABELLE’, ROSE, NV B85
SCHRAMSBERG ‘BLANC DE BLANC', NAPA, B8
VEUVE-CLCQUOT, “YELLOW LABEL’', REMS, NV 70

PiFPER HEIDSIECK ,ROSE SAUVAGE,FRANCE, NV 95
Dom PERIGNON, FRANCE, 02 200

SAUVIGNON BLANC
MARKHAM, NAPA ‘OS 30
NEwsoME-HARLOW, SIERRA FH ‘09 33
GROTH, NAPA 10 35

Froc's LEAP, RUTHERFORD ‘10 36
MaTaNnzas CREEK, SONOMA ‘08 45

JOSEPH PHELPS, ST. HELENA ‘OS 48
CakeBrReaD CELLARS, NAPA ‘09 52
SPOTTSWOODE, NAPA ‘06 52

TwWOMEY, NAPA VALLEY, ‘09 64

UNIQUE WHITES

EsTANCIA, PINOT GRIGIO, CALIFORNIA ‘10 25
ST.MICHELLE, REISLING, COLUMBIA, WA ‘10 32
NEXT, WASHINGTON, ‘08 32

TERLATO, PINOT GRIGIO, RUSSIAN RIVER ‘09 40
CHARDONNAY

CorPPOLA, GOLD LABEL, MONTEREY ‘09 286
EDNA VALLEY, SAN LUIS OBISPO ‘08 28
CHAaTEAU ST. JEAN, SONOMA ‘09 30

HEss ‘SHIRTAIL VINEYARD' MONTEREY ‘0OS 32
THomAs FOGARTY, SANTA CRUZ MTS, ‘07 33
ACACIA, CARNEROS ‘09 44

FeErrARI CARANO, ALEXANDER VALLEY ‘09 45
NMIER SOLEIL, CENTRAL COAST ‘08 45
SoNnova CUTRER, RUSSIAN RIVER ‘08 56
JORDAN, RUSSIAN RIVER VALLEY ‘08 60
FLowERS, sONOMA COAST ‘08 B2

NEYERS, CARNEROS, NAPA ‘08, 63

GRGICH HILLS, NAPA VALLEY, ‘08 B4

Far NIENTE, NAPA ‘09 72



PINOT NOIR

CHALONE, MONTEREY ‘089 36

RobNEY STRONG ‘ESTATE', RUSSIAN RIVER ‘09 39
EpNA VALLEY, SAN LUIS OBISPO ‘09 40
TAz, SANTA BARBARA COUNTY ‘08 42
LAETITIA, ARROYO GRANDE ‘09 44
EsoTERICA, CARNEROS, ‘08 48

BeLLE GLos, ' MEIOMI’ SONOMA COAST ‘09 50
PIickeT FENCE, RUSSIAN RIVER ‘09 52
Davis BYyNUM, RUSSIAN RIVER ‘09 54
FRITZz, RUSSIAN RIVER VALLEY, ‘08, 55

Four GRACES, WILLAMETTE, OR, ‘09, 56
CuvalisoN, CARNEROS ‘09 57

Roab 31, cARNEROS ‘08 B0

ANCIEN, CARNEROS ‘08 B2

ERATH ‘PRINCE HILL VINEYARD' OR ‘08 B85
FREESTONE, SONOMA COAST ‘07 68
FIDDLEHEAD, FIDDLESTIX VINEYARD ‘O7 72
DEHLINGER, RUSSIAN RIVER ‘08 73

Bic BAsIN,SANTA CRUZ MOUNTAINS, ‘O7 75
ENROUTE, RUSSIAN RIVER, ‘09 77
DomaNE DROUHIN, WILLAMETTE VALLEY,OR ‘08 80
FLOWERS, SONOMA COAST ‘09 86

LAETITIA ‘LA COLLINE’', ARROYO GRANDE ‘07 85

RocHioLl, RUSSIAN RIVER VALLEY, ‘09 105

MERLOT

CELLAR #8, caLFORNIA ‘09 32

CHATEAU ST. JEAN, CALIFORNIA ‘08 36
FRANCISCAN, OAKVILLE ESTATE, NAPA ‘07 38
DEecoy BY DUCKHORN, NAPA ‘0S8 48
FeErraRI CARANDO, SONOMA COUNTY, ‘08 49
STAGS' LEAP, NAPA VALLEY ‘08 58

TWOMEY BY SILVER 0OAK, NAPA ‘068 85

PETITE SYRAH
ARTEZIN, MENDOCINO COUNTY ‘OB 48

STAG's LEAP, NAPA VALLEY ‘07 B5

SYRAH
BARREL 27, CENTRAL COAST, ‘07 54

CuvalsON, CARNEROS, ‘08 58

NickeL & NICKEL, DAREN VINEYARD, RRV, ‘08 83

MERITAGE AND CLARET

EsTANCIA, PASO ROBLES ‘07 50
PRISONER, NAPA VALLEY ‘10 B0
PARADUXX, NAPA VALLEY ‘O7 72

FraNCISCAN ‘MAGNIFICAT’, NAPA VALLEY ‘068 85



CABERNET SAUVIGNON

LIBERTY ScHOOL, PASO ROBLES, ‘08 32
KUNDE, sONOMA ‘08 36

SIMI, ALEXANDER VALLEY ‘07 40

AUDELSSA, SONOMA VALLEY ‘07 45
FRANCISCAN ‘OAKVILLE ESTATE’, NAPA ‘08 48
JoeL GoTT, ‘815", cA, ‘09 48
UPPERCUT, NAPA VALLEY, ‘09 48
PROVENANCE, RUTHERFORD ‘07 55

J. LoHR ‘HILLTOP’, PASO ROBLES, ‘07 B0
LiQuib SKkY, SONOMA VALLEY, ‘O7 65
DuNHAM, WASHINGTON ‘08 74

JORDAN, ALEXANDER VALLEY ‘07 70
BEAULIEU VINEYARDS ‘TAPESTRY’, NAPA ‘07 72
JoserPH PHELPS, NAPA VALLEY, ‘O8 72
CH. ST1. JeEaN ‘CiNe CerPAGES’, sONOMA ‘07 78
SiLvEr OaAK, ALEXANDER VALLEY ‘07 80
AUDELSSA, "SUMMIT”, SONOMA VALLEY ‘07 81
STAG'sS LEAP, NAPA VALLEY ‘O7 83
CHATEAU MIONTELENA, NAPA VALLEY ‘07 S0
KARL LAWRENCE, NAPA VALLEY ‘08 98

KaRL LAWRENCE, NAPA VALLEY ‘O7 98
MINER “THE ORACLE”, NAPA VALLEY, 'O8 110
HEWITT, RUTHERFORD 'O68 115

HEwITT, RUTHERFORD ‘07 115

CAKEBREAD, NAPA VALLEY ‘O7 120
CAavYyMUS, NAPA VALLEY ‘08 125

CAYMUS, NAPA VALLEY ‘09 125

NickeL & NICKEL, C.C. RANCH, NAPA ‘07 125
NickeL & NICKEL, SULLENGER, OAKVILLE ‘08 135
NickeL & NICKEL,DRAGONFLY,ST HELENA, 'O8 165
BV ‘GEORGE DE LATOUR’, NAPA ‘08 135

BV ‘GEORGE DE LATOUR’, NAPA ‘O7 1486
CAYMUS SPECIAL SELECTION, NAPA ‘09, 150
SiLver Oak, NAPA VALLEY ‘068 150

FaAr NIENTE, OAKVILLE ‘O8 150

FaAr NIENTE, OAKVILLE ‘O7 180
SPOTTSWOODE, ST. HELENA ‘068 160
SPOTTSWOODE, ST. HELENA ‘O7 160
SPOTTSWOODE, ST. HELENA ‘08 168
QUINTESSA, RUTHERFORD ‘07 170

Orus ONE, NAPA VALLEY ‘OB 220

Orus ONE, NAPA VALLEY ‘O7 225

Orus ONE, NAPA VALLEY ‘08 230

PeTER MICHAEL “LES PAVOTS”, KNIGHTS VALLEY, ‘08 230
INSIGNIA BY JOSEPH PHELPS, NAPA ‘06 235
INSIGNIA BY JOSEPH PHELPS, NAPA ‘08 235

BryaNT FAMILY VINEYARD, NAPA ‘04 520

ZINFANDEL

RAVENSWOOD OLD VINE, LODI ‘08 28
CopPPOLA, NAPA VALLEY ‘09 31

SIN ZIN, ALEXANDER VALLEY ‘08 36
ARTEZIN, NORTH COAST ‘09 386

SEGHESIO, SONOMA ‘09 44

THE FEDERALIST, DRY CREEK VALLEY, ‘08 55
TurRLEY “JUVENILE”, CALIFORNIA ‘10 58

TURLEY, PRESENTI VINEYARD, PASO ROBLES, ‘09 70
RoserRT BIALE, “BLACK CHICKEN”, NAPA ‘08 75

GraicH HILLS ‘ESTATE’, NAPA VALLEY ‘08 105



V O DK A

By Law, vVODKA CAN BE MADE FROM ANY BASE
INGREDIENT, AS LONG AS IT DISTILLED ABOVE 190
PROOF AND THEN CUT DOWN TO A SPIRIT BETWEEN
80 AND 110 PROOF. THE MOST POPULAR CHOICES
TRADITIONALLY HAVE BEEN WHEAT, RYE, POTATOES,
AND CORN FROM WHICH A MASH IS MADE INTO A
BEER FOR DISTILLATION. AFTER DISTILLING ANYTHING
UNTIL THERE IS LESS THAN 500 OF ITS ESSENCE
LEFT AND 8580 ETHYL ALCOHOL, THE QUALITY AND
CHOICE OF THE WATER USED TO CUT THE SPIRIT
BEFORE THE FINAL PROCESS OF FILTRATION HAS
LED MANY TO ARGUE THAT THE WATER IS MORE
ESSENTIAL TO THE UNIQUENESS OF THE VODKA
THAN THE INITIAL MASH. SOME FOLKS USE
SPRINGWATER, RAINWATER, OR MELTED GLACIERS
BUT, REGARDLESS, THE VERY SUBTLE DIFFERENCES
IN  AROMA, FLAVOR, AND VISCOSITY MAKE EACH
BRAND DIFFERENT.

ABSOLUT - SWEDEN

THIS VODKA COMES FROM ONE SOURCE IN AHUS,
SWEDEN. BEGINNING WITH WINTER WHEAT MASH AND
CONTINUOUSLY DISTILLED BEFORE BEING CUT WITH
LOCAL SPRING WATER, THIS IS NOW THE WORLD'S
3RD LARGEST PREMIUM SPIRIT BRAND.

7 NEAT / 9 MARTINI

BELVEDERE = POLAND

MADE ENTIRELY FROM RYE, WHICH ADDS A
SPICINESS, THIS VODKA RETAINS SMOOTHNESS BY
FILTRATION THROUGH BOTH CHARCOAL AND EARTH.
8 NEAT / 10 MARTINI

GRreyYy GOOSE - FRANCE

MADE WITH FRENCH WHEAT AND WATER FROM THE
COGNAC REGION WHERE THE DISTILLERY IS LOCATED.
8 NEAT / 10 MARTINI

Hancar ONE - SAN FRANCISCO
HaAaNGAR DNE POT-DISTILLS VODKA USING WINE
FROM EXCELLENT VIOGNIER GRAPES, WHICH IS A
VERY EXPENSIVE PROCESS. THE END RESULT IS A
LOVELY PRODUCT, SOFT,AROMATIC, AND
UNBELIEVABLY SMOOTH. NEXT, THEY BLEND THIS
VIOGNIER WINE VODKA INTO WELL-MADE COLUMN-
STILL WHEAT VODKA. THE VIOGNIEER MAKES HANGAR
ONE vODKA PURE, ELEGANT, TASTY, AND VERY,
VERY SMOOTH. THERE'S NO UNPLEASANT ETHANDL/
ALCOHOL OVERTONE, NO BURN ON YOUR TONGUE,
NO ROUGHNESS IN THE BACK OF YOUR MOUTH
10 NEAT/ 11 MARTINI

KeTeLr ONE - HOLLAND

THE FIRST SUPER-PREMIUM VODKA TO CATCH ON
WITH DOMESTIC DRINKERS AND IT IS MADE,
ACCORDING TO THE DISTILLERY, THE SAME WAY
THAT IT WAS 400 YEARS AGO WHEN IT WAS
CONCEIVED. WHEAT BASED,DISTILLED IN COPPER POT
STILLS, AND, LIKE FRENCH BRANDIES, THE HEADS
AND TAILS OF THE DISTILLATE ARE TOSSED OUT AND
ONLY THE HEART IS KEPT FOR BOTTLING.

8 NEaAT / 10 MARTINI

RussiAN STANDARD - RUSSIA
RECoOGNIZED IN ITS HOMELAND AS A BENCHMARK
FOR EXCELLENCE, RussiaN STtaNDARD ORIGINAL
OWES ITS NAME AND QUALITY TOo DMITRI
MIENDELEEV'S CLASSIC FORMULA, COMMISSIONED
BY TsarR ALEXANDER |l FOR oPTIMUM BALANCE
AND PURITY. |ITS COMBINATION OF TRADITIONAL
WHEAT TASTE—FROM THE HARDY WINTER WHEAT
OF THE RUSSIAN STEPPES—AND REMARKABLE
CLARITY—FROM THE SOFT GLACIAL WATERS OF THE
FROZEN NORTH—MAKE RussiaAN STANDARD
ORIGINAL A PERFECT VODKA TO SIP NEAT OR AS
YOUR PREFERRED SPIRIT FOR A LONG DRINK. [T IS
MADE, ACCORDING TO THE DISTILLERY, THE SAME
WAY THAT IT WAS 400 YEARS AGO WHEN IT WAS
CONCEIVED. WHEAT BASED, DISTILLED IN COPPER POT
STILLS, AND, LIKE FRENCH BRANDIES, THE HEADS
AND TAILS OF THE DISTILLATE ARE TOSSED OUT AND
ONLY THE HEART IS KEPT FOR BOTTLING.

8 NEaT / 10 MARTINI



SMIRNOFF - UNITED STATES
ORIGINALLY A RUSSIAN BRAND, THE “SECRET
FORMULA"” ENDED UP IN AMERICAN HANDS IN THE
1930's AND IT BECAME THE FIRST SUCCESSFUL
VODKA LABEL IN THE U.s.. OF couRrRsek,
AMERICANS ONLY STARTED BUYING IT WHEN THE
LABEL SWITCHED FROM “VODKA” TO “WHITE
WHISKEY.” NOw IT READS AS “VODKA” AGAIN
AND SELLS 500,000 CASES TO RUSSIA ALONE.
7 NEAT / 9 MARTINI

STOLICHNAYA - RUSSIA

THERE ARE 34 OF A BILLION BOTTLES OF STOLI
MADE EACH YEAR AND ITS SUCCESS CAN BE
ATTRIBUTED TO BOTH ITS CONSISTENT QUALITY AND
THE FACT THAT IT IS A LONG-ESTABLISHED BRAND
HERE IN THE U.S., RUSSIA, AND ALL OVER THE
GLOBE. ORIGINALLY MADE IN ONE DISTILLERY IN
SIBERIA, STOLI IS NOW MADE IN 10 SEPARATE
MEGA-DISTILLERIES, STILL MADE FROM WINTER
WHEAT, CONTINUOUSLY DISTILLED, AND CUT WITH
WATER FROM LAKE BAIKAL.

7 NEAT / 9 MARTINI

SKYY - UNITED STATES

FOUNDED IN 1992, SKYY VODKA BEGAN AS A TINY
SAN FRANCISCO START-UP. INNOVATIVE FOUR
COLUMN DISTILLATION AND TRIPLE FILTRATION GIVE SKYY
ITS SMOOTH QUALITY.

B8.50 NeaT / 8.50 MARTINI

FLAVORED VODKA

THE RECENT CRAZE TOWARD DRINKING FLAVORED
VODKAS, HAS ONLY ADDED TO THE POPULARITY OF
THE SPIRIT. TOWN COMBINES MANY OF THESE
VODKAS WITH REAL FRUIT PUREES, HAND SQUEEZED
JUICES AND SEASONAL INGREDIENTS TO CREATE
OUR SPECIALTY COCKTAILS. WHILE YOU MAY HAVE
THEM WITH JUST A SPLASH OF SO0ODA, PLEASE
CHECKOUT OUR SPECIALTY MENU TO SEE THESE
SPIRITS AT WHAT WE THINK IS THEIR BEST.

ABsoOLUT

ABSOLUT FLAVORS DO NOT CONTAIN ANY ADDED
SUGAR. THEY ARE MADE FROM WINTER WHEAT
WHICH IS SOWN EACH FALL AND HARVESTED THE
NEXT ONE IN AHUS, SWEDEN

ABSOLUT APEACH 7 NEAT/ 9 MARTINI

Grey GoosE
MADE WITH WATER FROM THE COGNAC REGION
OF FRANCE, INFUSED WITH NATURAL FRUIT.

GRrey GooskeE La PolRE 8 NeaT / 10MARTIN
Grey Goose LE CiTroON 8 NeaT /7 10 MARTIN
Grey Goose L'ORANGE 8 NeaT/ 10 MARTINI

SKyYY
THIS SAN FRANCISCO COMPANY TAKES ITS
TRIPLE DISTILLED VODKA AND INFUSES REAL FRUIT

Skyy CiITrus B6.50 NeaT / 8.50 MARTINI

STOLICHNAYA

1972 - THE HEIGHT OF THE COLD WAR, PEPSI-
COLA COMPANY BROKERED A DEAL WITH THE
RUSSIAN GOVERNMENT . PEPSI FOR STOLI.

SToL BLUEBERI 7 NEAT / 9 MARTINI

SMIRNOFF

THIS BRAND WAS FIRST INTRODUCED AND
MANUFACTURED IN AMERICA IN 1934 — THE
YEAR AFTER PROHIBITION ENDED — AND VODKA
HAS GROWN IN POPULARITY TO BECOME THE
MOST POPULAR SPIRIT IN AMERICA

SMIRNOFF ORANGE 6.50 NEAT / 8.50 MARTINI
SMIRNOFF VANILLA 6.50 NEAT / 8.50 MARTINI



TEGQUIL A

THE POPULARITY OF GOOD QUALITY TEQUILA HAS
SHIFTED THE SPIRIT'S REPUTATION FROM SOMETHING
YOU DRINK AT A FRAT PARTY TO A DRINK THAT CAN
BE WORTHY OF A SNIFTER. THE WORD “TEQUILA”
REFERS TO BOTH A TOWN IN THE MEXICAN STATE OF
JALISCO AND THE LEGAL NAME FOR THE SPIRIT MADE
FROM THE WEBER BLUE AGAVE PLANT IN ONE OF
FIVE STATES THAT ARE ALLOWED TO MAKE IT. WHILE
MANY PEOPLE ASSUME THAT BECAUSE OF ITS
SHARP, POINTY LEAVES THAT THE AGAVE PLANT IS
A CACTUS - IT IS ACTUALLY A MEMBER OF THE LILY
FAMILY. MAKING TEQUILA BEGINS WITH GROWING THE
BLUE AGAVE PLANT TO THE IDEAL MATURITY AND
RIPENESS, WHICH CAN TAKE BETWEEN 8 AND 12
YEARS. THE CRAFT OF THE JMADOR, THE PERSON
WHO PREPARES THE AGAVE FOR THE TEQUILA
MAKING PROCESS, HAS BEEN PASSED FROM
GENERATION TO GENERATION AND IS A HIGHLY
RESPECTED OCCUPATION IN MEXICO. AT HARVEST,
EL JIMADOR CHOPS THE HUGE AGAVE PLANT AT THE
BASE AND SKILLFULLY REMOVES ALL OF THE LARGE
SPIKY LEAVES USING A SPECIAL TOOL CALLED A
COA. WHAT REMAINS OF THE BLUE AGAVE RESEMBLES
A PINEAPPLE AND IS CALLED A PINA WHICH
TYPICALLY WEIGHS BETWEEN 75 AND 150 POUNDS.
IT WILL REQUIRE OVER 10 POUNDS OF THE COOKED
PINA TO PRODUCE EACH SINGLE BOTTLE OF TEQUILA.

THERE ARE 5 GRADES OF TEQUILA:

GoLb TEQUILA: GOLD TEGQUILA IS A MIXTO THAT
IS MADE FROM BOTH THE SUGAR OF AN AGAVE
PLANT AND OTHER ADDITIVE SUGARS AS WELL AS
CARAMEL FOR COLORING. YOU WILL NOT FIND A
TEQUILA OF THIS CLASS HERE AT TOWN AS WE ONLY
POUR 100% BLUE AGAVE TEQUILAS.

SILVER OR PLATA TEQUILA: THESE TEQUILAS
ARE TYPICALLY NOT RESTED AT ALL IN BARRELS
BEFORE BOTTLING. SOME PREMIUM BRANDS DO REST
THEIR PLATA TEQUILA BUT IT IS FOR A BRIEF TIME
LESS THAN 2 MONTHS. SILVER TEQUILAS WILL RE-
TAIN A RIPE, NATURAL AGAVE SMELL AND HAVE
LITTLE TO NO COLOR. THESE TEQUILAS ARE IDEAL
FOR MARGARITAS!

Corzo PLATA
Los ALTos, JaLisco
10 NEAT / 11 MARGARITA

Don JuLio SiLVER
Los ALTos, JaLisco
10 NEAT / 10 MARG - YOU CHOOSE!

GraN CENTENARIO PLATA
LOS ALTOS, JALISCO
9 NEAT / 10 MARGARITA

HerrADURA SILVER
AMATITAN VALLEY, JALISCO
7.5 NEAT / 8.5 MARGARITA

7 Lecuas BLANCO,

FROM 18391 TO 2002, THE 7 LEGUAS RECIPE WAS
SOLD TO AND MARKETED BY ST. MAARTEN SPIRITS
IN THE U.S. UNDER THE BRAND NAME PATRON.
THEY NO LONGER PRODUCE THE FORMULA FOR
PATRON WHICH HAS SINCE CHANGED ITS FORMULA.
Los ALTos, JaLisco 9 NEAT/ 10 MARGARITA



TEQUILA

REePosaADO TEQUILA: “RESTED” TEQUILA THAT
HAS SPENT 3 TO 12 MONTHS IN A BARREL AND WILL
BECOME SLIGHTLY OAKY AND ATTAIN A LIGHT STRAW

COLORATION.

DonN JuLio ReEposaDO
Los ALTos, JAaLisco

11 NEAT / 12 MARGARITA

MiLacro SeELECT BARREL RESERVA
HEARTS OF AGAVE ARE ROASTED IN VOLCANIC CLAY
OVENS, TRIPLE DISTILLED AND AGED 10 MONTHS IN
NEW FRENCH OAK BARRELS TO MAKE THIS ‘RBESERVvVA
RerPosaADO’

13 NEAT / 14 MARGARITA

ANEJO TEQUILA: DESCRIBES TEQUILA THAT HAS
BEEN IN BARREL FOR 1 TO 3 YEARS AND WILL HAVE
EVEN MORE GOLDEN COLOR AND COMPLEX IN FLA-

VOR WITH HINTS OF VANILLA AND OAK.

DonN JuLio ANEJO
Los ALTos, JAaLisco

13 NEAT / 14 MARGARITA

DonN JuLio 1942°

Los ALTos, Jalisco

JurLio GoNzALES ESTRADA STARTED HIS FIRST
DISTILLERY 67 YEARS AGO, IN 1942 AT 17.

18.42 NEAT OR MARGARITA - YOU CHOOSE!

EXTRA ANEJO TEQUILA: THESE TEQUILAS MUST
BE AGED AT LEAST THREE YEARS IN SMALL OAK
BARRELS, LONGER THAN REGULAR ANEJO TEQUILAS.
THEY EMERGE A DEEP GOLDEN COLOR WITH RICH,
HONEYED, SOMETIMES SMOKY FLAVORS THAT ARE

MORE TYPICAL OF A FINE BRANDY OR SCOTCH.

PARTIDA ELEGANTE

ESTATE-GROWN AGAVE, MEETS AMERICAN OAK FOR
AT LEAST 38 MONTHS. NEAR A DORMANT
VOLCANO OUTSIDE THE VILLAGE OF AMATITAN LIES
THE PARTIDA ESTATE. FOR ABOUT 100 YEARS, THE
PARTIDAS HAVE TILLED THE RICH, RED SOIL. DON
ENRIQUE PARTIDA DECIDES WHEN THE AGAVE IS
READY. EXCEPTIONAL, TO SAY THE LEAST. MOST
DISTILLERS DRAW FROM NUMEROUS GROWERS.
BECAUSE THE PARTIDAS CONTROL THEIR LANDS,
PARTIDA TEQUILA CAN CONTROL THE QUALITY
OF THEIR TEQUILA

30 NEAT / 31 MARGARITA



GIN

S0 WHAT IS GIN? BaAsicaLLy, IT'S VODKA FIRST.
THE INITIAL HIGH-OCTANE NEUTRAL GRAIN SPIRIT
EXPERIENCES A MYRIAD OF HERBS, ROOTS, BERRIES
AND OTHER ITEMS THAT ARE EITHER STEEPED IN THE
SPIRIT OR HELD ABOVE THE SPIRIT AS IT IS DISTILLED
A SECOND TIME, THUS TAKING THE ESSENCE OF THE
BOTANICALS AWAY WITH IT BY WAY OF THE ALCOHOL
VAPOR. THOUGH GIN ORIGINATED IN HOLLAND, ITS
POPULARITY IN ENGLAND HAS MEANT THAT MOST
GINS THAT WE ENJOY TODAY CONME FROM THE UNITED
KINGDOM THOUGH NEW ONES FROM OTHER PLACES
ARE POPPING UP ON THE SHELVES THANKS TO THE
REBIRTH OF PROHIBITION ERA COCKTAILS. MANY STILL
MAINTAIN THAT A MARTINI ISN'T A MARTINI IF IT ISN'T
MADE WITH GIN.

BEEFEATER, LONDON

JUNIPER TAKES CENTER STAGE IN EACH BOTTLE OF
BEEFEATER WITH 4 OTHER BOTANICALS PRESENT IN
SMALLER QUANTITIES: CORIANDER SEEDS, ANGELICA
ROOT, AND LEMON AND ORANGE PEELS. THE 24
HOUR STEERPING PERIOD IS LONG BY INDUSTRY
STANDARDS AND PRODUCES A ROBUST GIN.

8 NEaAT / 10 MARTINI

BomvBAY ‘sAPPHIRE’, LONDON

USING CARTERHEAD STILLS, WHICH ALLOW FOR THE
SPIRIT TO PASS THROUGH THE BOTANICALS IN VAPOR
FORM INSTEAD OF USING THE TRADITIONAL STEEPING
METHOD, CREATES WHAT IS CONSIDERED TO BE A
LEANER, YET COMPLEX GIN.THE DEPTH COMES FROM
THE CAREFUL INFUSION OF CUBEB BERRIES, CASSIA
BARK, LICORICE, GRAINS OF PARADISE, ALMONDS,
IRIS ROOT, CORIANDER, CITRUS PEELS, ANGELICA
ROOT AND LOTS OF JUNIPER BERRIES. LAKE VYRNWY
(WALES) PROVIDES THE WATER.

9 NEAT / 11 MARTINI

HeNDRICK’S, SCOTLAND

HENDRICK’S IS AN ICONOCLASTICALLY PRODUCED
SMALL BATCH GIN DISTILLED IN AYRSHIRE,
SCOTLAND. THEIR UNUSUAL DISTILLATION PROCESS
COMBINED WITH THEIR ODDLY DELICIOUS SET OF
INFUSIONS YIELDS A ONE-OF-A-KIND GIN THAT IS
PASSIONATELY LOVED BY A TINY YET GROWING
HANDFUL OF INDIVIDUALS ALL OVER THE WORLD. NO
OTHER GIN TASTES LIKE IT BECAUSE NO OTHER GIN
IS MADE LIKE IT.

9 NEAT / 11 MARTINI

TANGUEFIEY, LONDON

THE FOLKS WHO HAVE BEEN MAKING TANQUEREY
FOR ALMOST 200 YEARS PROUDLY STATE THAT
THEY GET THEIR TUSCAN JUNIPER BERRIES THE OLD
FASHIONED WAY, BY BEATING AROUND THE BUSH
UNTIL THEY FALL OFF. THESE BERRIES ARE THEN
DRIES AND JOIN CRIMEAN CORIANDER SEEDS AND
SAXON ANGELICA ROOT AS THE PREDOMINATE
BOTANICALS USED TO FLAVOR THIS CLASSIC.

8 NEaAT / 10 MARTINI

TANQUEREY RANGPUR, LONDON
THE LATEST RELEASE FROM TANQUEREY IS A MORE
MELLOW GIN, FULL OF JUNIPER AND CITRUS. THE
UNIQUE CITRUS AROMA IS THAT OF RANGPUR LIME.
8 NEaT / 10 MARTINI



R UM

RuMm IS ANY DISTILLED SPIRIT CREATED FROM SUGAR
CANE, THOUGH ALL BUT A TINY MINORITY OF RUMS ARE
PRODUCED FROM MOLASSES, THE BYPRODUCT OF
REFINING SUGAR CANE INTO RAW SUGAR. MOLASSES
CAN BE USED TO MAKE SOFT, LIGHT RUMS (As cuBa
AND PUERTO RICO ARE KNOWN FOR), OR DARK
PUNGENT RUMS (UAMAICA'S REPUTATION WAS MADE IN
THIS STYLE), AS WELL AS EVERYTHING IN BETWEEN. A
DISTILLED SPIRIT FROM SUGAR CANE MAY HAVE BEEN
THE BASES FOR WHAT IS THE EARLIEST KNOWN LARGE
DISTILLING, WHICH TOOK PLACE IN MODERN DAY PAKISTAN
OVER 2500 YEARS AGO.

LicHT Rum

BAacARDI SUPERIOR; PUERTO RICO

ORIGINATED IN 1862 THIS LIGHT BODIED RUM IS AGED IN
CAREFULLY SELECTED OAK BARRELS FOR ONE TO TWO
YEARS. AFTER AGEING RUMS ARE BLENDED AND PASSED
THROUGH A SECOND CHARCOL FILTRATION TO ACHIEVE
MAXIMUM CLARITY 7

MYERS ‘PLATINUM WHITE?;, JAMAICA

NAMED AFTER BRAND FOUNDER, FRED L. MYERS,
THE MOLASSES-DERIVED BLEND OF UP TO NINE RUMS
HAS BEEN PRODUCED SINCE 1879 7

Spricen Rum

CAPTAIN MDFIGAN, PUERTO RICO

SUGAR CANE WAS USED TO MAKE ALCOHOLIC DRINKS
IN EGYPTIAN TIMES IT WAS NOT UNTIL THE 18TH
CENTURY THAT FARMERS AND WORKERS ON CARIBBEAN
SUGAR CANE PLANTATIONS TOOK UP THIS ANCIENT
TRADITION. THEY TOOK MOLASSES, THE DARK, STICKY
BY-PRODUCT OF THE SUGAR MAKING PROCESS AND
DISTILLED IT INTO A HARSH, STRONG SPIRIT. AS
PLANTATIONS SPREAD, SO DID THE TRADITION OF
MAKING RUM. PLANTATIONS FROM JAMAICA TO LATIN
AMERICA EACH HAD THEIR OWN DIFFERENT RUM BUT
ONE THING UNITED THEM ALL. THEY WERE STRONG.
VERY STRONG. SO TO SOFTEN THE BLOW, DISTILLERS
WOuULD ADD THEIR OWN UNIQUE RECIPES OF HERBS,
SPICES AND FRUITS 7

Dark Rum

MYERS ‘ORIGINAL DARK’; JAMAICA

NAMED AFTER BRAND FOUNDER, FRED L. MYERS, THE
MOLASSES-DERIVED BLEND OF UP TO NINE RUMS HAS
BEEN PRODUCED SINCE 1873. DARK RUM DIFFERS FROM
GOLD IN THAT SOME RESIDUAL MOLASSES IS RETAINED
IN THE FINAL PRODUCT, IN ORDER TO SLIGHTLY SWEETEN
THE FLAVOR. RUM REQUIRES TWQO YEARS OF AGING,
AND DARK RUM SUCH AS MYERS'S IS A BLEND OF
RUMS WHICH CAN BE AGED UPWARDS OF 50 YEARS.
HOWEVER, THE AMOUNT OF SUBSTANTIALLY AGED RUM
IN A BLEND IS ALMOST ALWAYS VERY SMALL 7

FLavorep Rum

BAacARrDI LIMON, PUERTO RICO

NAMED AFTER THE SPANISH WORD FOR LEMON, IS A
BLEND OF BACARDI RUM INFUSED WITH 100%ac NATURAL
LEMON AND LIME 7

CruzanN RASPBERRY,; ST. CROIX

CruzaN COCONUT,; ST. CROIX

CRUZAN IS ONE OF TWO RUM DISTILLERIES WHICH, DUE
TO THEIR PLACE IN AMERICAN HISTORY, ARE PART OF
THE AMERICAN WHISKEY TRAIL. SINCE 1760, EIGHT
GENERATIONS OF THE NETHROP FAMILY HAVE BEEN
DISTILLING AND AGEING RUMS ON ST. CROIX 7

Pure CanE Rum

10 CANE, TRINIDAD

FROM THE MINORITY OF RUMS THAT DO NOT USE THE
MOLASSES BY-PRODUCT OF SUGAR REFINERIES.
INSTEAD THEY USE CANE GROWN FOR THE DISTINCT
PURPOSE OF CREATING SMOOTH TASTING RUM.FROM
FIRST PRESS TRINIDAD CANE 8



BOURBON WHISKEY

For A WHISKEY TO BE CALLED BOURBON IT DOESN'T
HAVE TO BE FROM BOURBON COUNTY. IT DOESN'T
EVEN HAVE TO BE FROM KENTUCKY. BOURBON
COUNTY WAS THE LAUNCH PAD FOR WHISKEY COMING
FROM THE GENERAL AREA ON ITS WAY TO OTHER
PLACES BACK IN THE EARLY 19TH CENTURY (T's
HARD TO BELIEVE, BUT THE COUNTY WAS, AND
STILL IS, DRYJ. THE LEGAL CRITERIA FOR A STRAIGHT
BOURBON TO BE LABELED AS SUCH NECESSITATES
THAT IT COME FROM THE U.S. , BE MADE FROM AT
LEAST 51080 CORN, BE AGED FOR AT LEAST 2 YEARS
IN BRAND NEW CHARRED AMERICAN WHITE OAK
BARRELS, CONTAIN ABSOLUTELY ZERO COLORINGS
AND/OR ADDITIVES, AND A FEW OTHER ITEMS OF
LESSER IMPORTANCE. THE PROPORTION OF THE
OTHER INGREDIENTS USED (MALTED BARLEY FOR
ROUNDNESS AND DEPTH AND RYE AND/OR WHEAT
FOR SPICINESS), OR THE COMPLETE LACK THEREOF,
IS WHAT GIVES A BOURBON ITS UNIGUE FINGERPRINT .

BoOKER’sS

BooKER NOE, JM BEAM'S GRANDSON, WAS THE
MASTER DISTILLER AT BEAM UNTIL EARLY 2004
WHEN HE PASSED ON. THIS WHISKEY IS TEETERING
CLOSE TO 130 PROOF, BUT INTENTIONALLY SO, AS
BOOKER PREFERRED HIS BOURBON WITH AN EQUAL
MEASURE OF WATER. THIS UNFILTERED, BARREL
STRENGTH BOURBON IS 7 YEARS OLD ON AVERAGE.
12 NEAT / 14 COCKTAIL

BAKER’s

THIS 107 PROOF BOURBON USES A DIFFERENT
STRAIN OF YEAST THAN OTHER BEAM BOURBONS
AND IS THE LEAST BOURBON-LIKE OF THE BEAM
SPIRITS. LOTS OF VANILLA AND CARAMEL AND A
VELVETY TEXTURE. THIS BOURBON IS 7 YEARS OLD.
10 NEAT / 12 COCKTAIL

BasiL HAYDEN

AT ONLY 80 PROOF, THIS IS A MELLOW ONE BY
BEAM STANDARDS,THE LACK OF HEAT IS
COMPENSATED FOR BY SPICE THAT COMES FROM
THE HIGH RYE CONTENT. THIS EASY-DRINKER
IS AGED 8 YEARS.

9 NEAT / 11 COCKTAIL

BuLLElT

BULLEIT BOURBON IS DISTILLED AND AGED IN SMALL
BATCHES AND STORED IN A SINGLE-STORY
WAREHOUSE WHICH REDUCES INCONSISTENCIES IN
THE MATURATION PROCESS. BULLEIT BOURBON IS
AGED IN AMERICAN WHITE OAK BARRELS THAT ARE
FLAME CHARRED, GIVING THE BOURBON SOME OF
ITS COLOR AND FLAVOR. IT IS AGED NOT A DROP
LESS THAN B YEARS, CREATING MATURITY AND
SMOOTHNESS. BOTTLED AT S0 PROOF.

9 NEAT /11 COCKTAIL

KnoB CREEK

NAMED FOR THE PLACE WHERE ABRAHAM LINCOLN
WAS BORN, THIS IS A 9 YEAR OLD, 100 PROOF
BOURBON. THE EXTRA-CHARRED BARRELS MEAN AN
INTENSE FLAVOR EXPERIENCE THAT IS INTENDED TO
BE REMINISCENT OF PRE-PROHIBITION ERA WHISKIES.
9 NEAT / 11 COCKTAIL

MakER’s MARK

IN CASE YOU'’RE WONDERING, THEY DO INDIVIDUALLY
HAND DIP EVERY ONE OF THESE BOTTLES IN RED
WAX AT THE DISTILLERY IN LORETTO, KY. THE
SAMUELS FAMILY USES NO RYE IN THE BLEND BUT
WINTER WHEAT INSTEAD.

9 NEAT / 11 COCKTAIL



SINGLE MALT SCOTCH

SINGLE MALTS MUST COME FROM ONE DISTILLERY
YET MAY BE BLENDED FROM MANY CASKS. THE
AGE ON THE BOTTLE WILL BE THE YOUNGEST WHISKY
PRESENT IN THE BLEND. IF THERE IS ANY GRAIN
WHISKY IN THE BLEND, IT CANNOT BE CALLED SINGLE
MALT. THE TERM “PURE MALT” MEANS THAT IT IS
100% MALT WHISKY. ALL SINGLE MALTS ARE
THEREFORE PURE MALTS AS WELL. SINGLE MALT
AND BLENDED SCOTCH MUST BE AT LEAST 3 YEARS
OLD, DISTILLED IN SCOTLAND, BUT MAY BE BOTTLED
ELSE WHERE. AT PRESENT THERE ARE ABOUT 95
MALT DISTILLERIES OPERATING AROUND SCOTLAND
IN FOUR MAIN SINGLE MALT REGIONS:
CAMPBELTOWN, ISLAY (PRONOUNCED ‘EYE-LA’),
LOWLAND AND HIGHLAND (WHICH IS FURTHER BROKEN
INTO FIVE DISTRICTS). SINCE THE FLAVOR OF THE
SCOTCH DEPENDS ON THE TYPE OF WATER AND
BARLEY USED AND THE PROCESS FOLLOWED IN ITS
DISTILLATION AND STORAGE, REGIONAL DIFFERENCES
ACCOUNT FOR MANY OF THE TASTE NUANCES YOU'LL
NOTICE IN SCOTCH.

HIGHLAND = SPEYSIDE IS A SMALL REGION IN
NORTHEAST SCOTLAND THAT IS KNOWN FOR THE
PURE WATERS OF THE RIVER SPEY. SOME OF THE
MOST REFINED WHISKIES ARE DISTILLED HERE. THEY
TYPICALLY ARE NOT HEAVY IN PEAT OR SMOKEY
FLAVOR, S0 EXCPECT SWEETER, FRUITY-NOSED
FLAVORS.

THE GLENROTHES

PEYSID INGLE MALT TCH WHISKY
FELEIUE ol FoHEs e DISTILLED IN

s 1994

ek saé Boiiad in Soctand Barey Beos, B Bk £32, 50 Jurmea St Londcs BOTTLED IN 2008
PEODUCT OF ECOTLAND by

THE GLENROTHES VINTAGE 1994

THE GLENROTHES IS BOTTLED ONLY WHEN READY,
WHEN IT IS MATURE AND AT ITS PEAK OF PERFEC-
TION. THIS DOES NOT HAPPEN AT ANY PRE-DETER-
MINED AGE. MALT WHISKY IS LIKE FINE WINE AND
INDEED PEOPLE: IT MATURES AT ITS OWN PACE. TO
ENSURE THAT THE GLENROTHES IS ONLY SELECTED
FOR BOTTLING WHEN IT HAS REACHED ITS ZENITH OF
MATURITY, EACH INDIVIDUAL CASK OF THE WHISKY
IS CAREFULLY CHECKED, NOSED AND TASTED MANY
TIMES. WHAT HAPPENS TO THE WHISKY IN THE
CASK IS FAR MORE IMPORTANT THAN THE NUMBER

OF YEARS SPENT IN IT. 11
GLENFIDDICH 12 YEAR, SPEYSIDE 7.50
THE GLENLIVET 18 YEAR, SPEYSIDE 12

THE MaAacAaLLAN 12 YEAR, SPEYSIDE
EXCLUSIVELY MATURED IN SELECTED SHERRY OAK
CASKS FROM JAREZ, SPAIN 10

ISLAY SINGLE MALT SCOTCHES HAVE THE UNIQUE
FLAVOR AND CHARACTER OF THE ISLANDS ON WHICH
THEY ARE CRAFTED. [HIS SCOTCH WILL BE HEAVY
WITH PEAT AND SMOKY FLAVORS WITH NUANCES OF
THE BRINY AIR FROM THE WATERS OF SCOTLAND

LAGAVULIN 16 YEAR, ISLAY
“TIME, SAY THE ISLANDERS, TAKES OUT THE FIRE
BUT LEAVES IN THE WARMTH” 11




TENNESSEE WHISKEY

TENESSEE WHISKEY CAN ONLY BE MADE IN
TENNESSEE. IN THE MID 1800’S, THE FOUNDER OF
THE JACK DANIEL DISTILLERY, ALFRED EATON,
INTRODUCED A FILTRATION STEP, UTILIZING LITTLE
CUBES OF CHARCOAL FROM LOCAL SUGAR MAPLE
TREES. THE “LNCOLN COUNTY PROCESS” REQUIRES
THAT THE SPIRIT BE FILTERED THROUGH SUGAR MAPLE
CHARCOAL PRIOR TO AGING, THOUGH THE TwO
TENNESSEE DISTILLERIES EACH EMPLOY HUGE ROUND
VATS THROUGH WHICH THE UNAGED SPIRIT IS GENTLY
DRIPPED, OR IN WHICH THE SPIRIT SOAKS. THE IDEA
IS TO RENDER THE SPIRIT SMOOTHER, BUT SOME
PEOPLE THINK THAT THE PROCESS ADDS A CHARCOAL
NOTE TO TENNESSEE WHISKEY AS WELL.

JACK DANIELS

THE JACK DANIEL DISTILLERY WAS LICENSED IN 1866,
MAKING IT THE OLDEST REGISTERED DISTILLERY IN
THE US. JACK IS THE ONLY DISTILLER WHO GOES
THRU THE EXTRA EFFORT AND ADDED EXPENSE TO
CRAFT THEIR OWN BARRELS. 8

BLENDED CANADIAN WHISKY

SEAGRAM’S VO
MELLOW RYE BASED WHISKY WAS ORIGINALLY A
BLEND OF THE SEAGRAM FAMILY'S “VERY OwN”
RESERVE STOCKS. 7

SEAGRAM’sS 7

THIS AMERICAN BLEND IS MADE FROM MIDWESTERN
CORN, BARLEY, AND RYE BASED WHISKIES AGED AT
LEAST 4 YEARS. IT IS SIMILAR TO BOURBON WITH
RESPECT TO AROMATICS BUT FAR LESS SWEET 7

CROWN ROYAL

FIRST RELEASED IN 1939 TO CELEBRATE A BRITISH
ROYAL VISIT TO CANADA, THIS IS CANADA’S
BESTSELLER IN THE U.S. 8

BLENDED SCOTCH WHISKY

DEWARS WHITE LABEL

A BLEND OF UP TO 40 SINGLE MALT AND GRAIN
WHISKIES WITH DISTINGTIVE NOTES OF HEATHER
AND HONEY THANKS THE THE ABERFELDY SINGLE
MALT AT ITS HEART. 8

JOHNNIE WALKER RED
A BLEND OF 36 WHISKIES, ONE OF WHICH IS TALISKER
8

JOHNNIE WALKER BLACK
BLEND OF ABOUT 40 WHISKIES, ALL OF WHICH ARE
AT LEAST 12 YEARS OLD 10

IRISH WHISKEY

JAMESON

WHILE SCOTCH WHISKEY IS USUALLY DISTILLED TWICE,
THE IRISH DISTILL THREE TIMES, RESULTING IN A
MORE SMOOTH WHISKEY 8

JAPANESE SINGLE
MALT WHISKY

WHISKY PRODUCTION IN JAPAN BEGAN AROUND
1870, BUT THE FIRST COMMERCIAL PRODUCTION
WAS IN 1924, WHEN THE COUNTRY’'S FIRST
DISTILLERY, YAMAZAKI OPENED. THE STYLE OF
JAPANESE WHISKY IS MORE SIMILAR TO THAT OF
SCOTCH WHISKY THAN BOURBON WHISKEY, AND
THUS THE SPELLING TYPICALLY FOLLOWS THE ScoTCcH
CONVENTION (OMITTING THE LETTER “E”). IN BRECENT
YEARS, A NUMBER OF BLIND TASTINGS HAVE BEEN
ORGANIZED BY WHISKY MAGAZINE, WHICH HAVE
INCLUDED JAPANESE SINGLE MALTS IN THE LINEUP,
ALONG WITH MALTS FROM DISTILLERIES CONSIDERED
TO BE AMONG THE BEST IN scOTLAND. ON MORE
THAN ONE OCCASION, THE RESULTS HAVE HAD
JAPANESE SINGLE MALTS (PARTICULARLY THOSE OF
YOICHI AND YAMAZAKI) SCORING HGHER THAN THEIR
SCOTCH COUNTERPARTS.

THE YAMAZAKI SINGLE MALT WHISKY
12 YEAR 10



COGNAC

THE PROCESS THROUGH WHICH COGNAC IS DIS-
TILLED 1S HEAVILY REGULATED BY THE FRENCH
GOVERNMENT. COGNAC MUST BE MADE FROM ALL
WHITE GRAPES, 90% OF WHICH MUST BE UGNI

BLANC, COLOMBARD AND/OR FOLLE BLANCHE

CouURVOISIER VS 8

MARTELL vs 8

HENNESSY VS 9

IN 1865, THE GREAT GRANDSON OF THE FOUNDER,
RICHARD HENNESSEY WAS THE FIRST TO SYSTEM-
ATICALLY CLASIFY COGNACS. INSPIRED BY A DECO-
RATIVE STAR ON HIS OFFICE WINDOW, HE AWARDED
A VARYING NUNMBER OF STARS TO DESIGNATE THE
DIFFERENT QUALITY LEVELS. THUS WAS BORN THE
GRADING SYSTEM THAT WAS SOON ADOPTED BY

THE REST OF THE TRADE.

COGNACS WITH THE X0 (OR EXTRA OLD)
DESIGNATION MUST BE RESTED AT LEAST B8 YEARS
ON OAK BARRES MADE FROM THE wWOOD OF THE

LIMOUSIN FOREST.

HENNESSEY XO 24

A BLEND OF ABOUT 100 DIFFERENT EAU-DE-VIE

Remy MaRTIN xXO 24

P OR T

GRraHAMS Six (GRAPES RESERVE PORTO 7
TAYLOR FLADGATE 10 YEAR TAWNY 9
TavyLOR FLADGATE 20 YEAR TAWNY 14

Dow’'s 1991 VINTAGE PORTUGAL (375ML) 65

DESSERT WINE

PACIFIC RIM,VIN DE GLACIERE RIESLING, COL. VLY.

7 GLASS 35 HALF BOTTLE

MER SOLEIL ‘LATE' LATE HARVEST WHITE, MONTEREY
CHARLIE WAGNER FROM THE CAYMUS FAMILY

15 GLASS 75 HALF BOTTLE

DOLCE ‘LATE HARVEST', NAPA VALLEY, 0OB6

18 GLASS 90 HALF BOTTLE



