menu last updated 08-23-21 - menu is subject to item and price changes

“happy ending”

“seize the moment. remember all those women
on the titanic who waved off the dessert cart”
— erma bombeck



» digestivo (italian) * digestif (french) * 1 ounce pour served neat

especially beneficial after a good meal. the careful balance of the

aromatic herbs and alcohol gives these meal enders their soothing digestive
properties. a great way to kick start your digestive process and replenish your well being.

e amaro

amari (the plural of amaro, the italian word for “bitter”) are a class of bitter
italian liqueurs principally employed for their digestive qualities after a meal

each amaro js different, and there are hundreds. amaro is traditionally made by infusing grape
brandy with a (usually secret) mix of herbs, flowers, aromatic bark, citrus peel and spices, a blend
that can include anything from cardamom and artichoke to elderberry flowers. then it's sweetened
with sugar syrup and aged, sometimes for years. it's silky, like a liqueur; bitter and sweet in varying
degrees; aromatically complex; and, as far as perrone’s is concerned, both delicious and fascinating.

* amaro averna * 29% abv - sicily, italy - 4

nose * exotic spice, wood, maple syrup, cinnamon, dried orange peel - mouth ¢ velvety, creamy sweet
 amaro cynar - 16.5% abv - italy « 4

nose ° licorice, molasses, artichoke, cinnamon, mint « mouth ¢ bitter radicchio leaves, eucalyptus, sweet coffee

- amaro fernet-branca « 39% abv « milan, italy « 4
nose * peppermint, herbal notes « mouth « blast of menthol, bitter finish

- amaro montenegro * 23% abv « bologna, italy « 4

nose * orange peel, cilantro, red cherry, tea, cucumber- mouth « sweet, tangerine/mandarin peel, bitter finish
-« amaro lucano * 28% abv ¢ basilicata, italy + 4

nose ° sultana, dried lavender, fennel, and cola - mouth « sweet herbs and black tea
. amaro nonino * 35% abv - fruili, italy « 7

nose * complex herbal and licorice scents « mouth * sweet orange, pleasantly bitter with a long warm finish
« amaro ramazzotti - 30% abv - milan, italy « 4

nose - citrusy herbal, rhubarb pie, rose petals, floral « mouth « vanilla, ginger, licorice, orange peel,
« amaro zucca * 16% abv * milan, italy « 4

nose ° green vegetables, char, bitter chocolate « mouth « rhubarb, gentian, cardamom, vanilla, smoke, citrus

- absinthe * 1 oz. pour

there's something romantic about absinthe — that naturally green liquor
derived from wormwood and herbs like anise or fennel. vincent van gogh and
oscar wilde drank it. henri de toulouse-lautrec and pablo picasso filled the glasses
of cafe patrons with absinthe in their paintings. absinthe was a drink of aesthetes.

first, the absinthe is mixed with cold water poured over a sugar cube. not only does this dilute

a liguor that is often bottled at about 70% abv down to 12%-15% abv. it also produces a cloudy
effect called “le louche” (roughly translated to "the clouding"). “le louche” is a spectacle for the eyes,
as the absinthe transforms from a deep green to a milky, iridescent shade. it is a bit of magic in a glass.

« kiibler absinthe (blanche) « 53% abv - switzerland « 7

star anise, licorice, fennel, coriander, mint, anise, fennel, coriander. wonderfully bitter & dry. Contains wormwood
- pernod absinthe (verte) - 68% abv « france * 8

minerally, slatey anise-like, salty tastes of mace and sage, finishes bitter, herbal, contains grand wormwood
* lucid absinthe (verte) - 62% abv - france » 9

star anise hits you first, with mint, fennel and licorice on its heel, very aromatic ending with the vapors
evaporating in an icy, minty intake of breath. it is the ‘altoids’ of absinthe. contains grand wormwood



 digestive liqueurs ¢ 1 ounce pour

every country has their own version of after dinner elixers. whether they are referred to
as digestivos, digestifs, cordials, or liqueurs they were all created to aid in your digestion.

- poli miele grappa-honey * 35% abv -« veneto, italy « 5
grappa and acacia honey, with essential oils from mugo pine, juniper, mint and lemon verbena
* nardini grappa-almond ‘mandorla’ - 50% abv * bassano del grappa, italy « 5
grappa distilled with bitter almond and blended with a cherry distillate
* linie aquavit * norway + 4
flavored with caraway, dill, aniseed, sweet fennel and coriander. matured in oloroso sherry casks on a ship
» cherry heering * sweden « 5
danish cherries, sugar and spices in neutral grain spirits, then cask-matured five years
- banfi grappa montalcino - italy - 7
produced from the skins of the brunello di montalcino grape, aged short time in oak
* nux alpina black walnut - gustria + 6
green walnuts steeped for months in weinbrand (a double distilled grape brandy) w/spices and alpine botanicals
- green chartreuse - france « 7
only two chartreuse monks know the identity of the 130 plants and flowers. aged in oak
- yellow chartreuse ¢ france « 7
only two chartreuse monks know the identity of the 130 plants and flowers. aged in oak
- underberg *- germany - 4
cinnamon, saffron, fennel, caramel, gingerbread, sweet violets, slightly bitter finish
« kammer-kirich kirschwasser - germany - 6
sweet cherry pulp and marinating spice aromas. flavors of tart, dried cherry skin, honey, peppery spice.
- genepy des alpes * france « 5
aromatic alpine herbs with a warming, herbaceous, minty, candy cane and lavender taste
zirbenz stone pine * austria * 5.5
peppery pine scent, rose, herbs and berries. flavors of pine, szechuan pepper and sweet herbs
- st. george raspberry -« (forget chambord!) + 20% abv « california « 6
this is what all raspberry liqueurs aspire to, luxurious mouth feel with the right balance between sweet and tart
 rothman and winters “orchard apricot” - austria « 4
fresh pressed juice from indigenous austrian varieties of apricots, and an eau-de-vie of the same fruit.
- rothman and winters “orchard pear” - gustria * 4
juice from the seasonal harvest of williams pears with an eau-de-vie produced from the same fruit

* liqueurs ¢ 2 ounce pours
 patron xo cafe . patron 100% agave silver tequila blended with fine coffee * mexico * 7
- bailey’s irish cream - irish whisky and cream liqueur * ireland « 6
» godiva chocolate - rich chocolate liqueur * usa « 8
- grand marnier - blend of fine cognacs, distilled essence of oranges aged in french oak casks * france * 9
- grand marnier ‘cuvee de centenaire’: xo cognacs & oranges aged in french oak casks * france * 25
« benedictine - secret formula 27 herbs and roots * france * 9.5
* b&b - blend of fine cognac and benedictine, secret herbal formula aged in french oak casks * france « 9
« drambuie - malt and grain scotch whisky, scottish heather honey herbs and spices * scotland * 8

« athol brose - mait and grain scotch whisky, scottish heather honey herbs and spices * scotland * 8



 liqueurs * 2 ounce pour (cont.)

frangelico - toasted piemonte hazelnuts, cocoa seeds, vanilla berries * italy « 7

kahlua ¢ rum and coffee liguor made from sugarcane and 100% arabica coffee beans * mexico * 7
amaretto gozio ¢ real bitter almonds, burnt sugar, all natural essence of herbs and fruits ¢ italy « 7
meletti limoncello - /emon peels minus the pith steeped in a neutral spirit * italy * 6.5

meletti sambuca - flavor essences with anise, elderberries, and a ‘secret’ natural flavor formula « italy « 7
ouzo 12 . distilled from grape must, flavored with spices like anise, mint, mastic, and coriander ¢ greece * 6
irish mist -« irish whiskey flavored with honey and aromatic spices * ireland « 7

tuaca . 3-10 year aged brandies, vanilla, natural sugar and citrus « italy « 7

» brandy ¢ 2 ounce pour

brandy’s history dates back to ancient greece and rome.
one can only imagine that drinking for ‘medicinal purposes’ may have originated here

asbach uralt 3 year fine old brandy « 40% abv - ridesheim am rhein, germany * 8
nose * honey, grapes, floral notes, wood *» mouth * mild sweetness, wine , plums, nuts, almond finish

laird’s 12 year old ‘rare’ apple brandy * 44% abv + scobyville, new jersey, usa * 16
nose * baked apple, nutmeg, pine - mouth - raisins, dates, apple pastry, pineapple, maple, tart finish

e armagnac * 2 ounce pour

armagnac (like cognac) is distilled from white wine grapes, namely the folle blanche,
ugni blanc and colombard varieties. after distillation, it's aged in casks made primarily from
local monlezun black oak. the key technical difference between armagnac and cognac is that the
latter is distilled twice, whereas the former is distilled only once. this means more time in the oak
for armagnac; the extra patience required rewards a brandy with more finesse and roundness.

clés des ducs v.s.0.p. * 40% abv « bas armagnac, gascony, france « 11
nose * plum, almond, vanilla «- mouth « dark chocolate, xmas spice. Juicy apricot, apples and pear

e cognac * 2 ounce pour

cognac is rightly regarded as the finest of all the spirits distilled from grapes. it exhibits an
abundance of qualities: fruit, subtle aromas, warmth, intensity and — above all - complexity,
with thousands of flavors all stemming from predominantly one grape variety. (ugni blanc)

hennessy v.s. (very special) * cognac, france « 7.5
nose - subtle spice, hint of vanilla, spice - mouth ¢« sharp, woody, strong, long finish

courvosier v.s. (very special) * cognac, france « 7.5
nose * apricots, prunes, vanilla, tobacco - mouth - slightly sweet, dark fruits, flower, notes of vanilla

remy martin v.s.o.p. (very superior old pale) * cognac, france « 9
nose - red fruit, violets, olive oil « mouth « oak, vanilla, apricots, honey, long finish with warm spice

pierre ferrand 1840 - (100% grande champagne) * cognac, france - 12.5
nose ° ripe grapes, meadow flowers, acacia blossom » mouth « warm with fruit notes, honey and spice finish

remy martin 1738 (65% grande champagne 35% petite champagne) « france - 14
nose * chocolate, figs, apricots, leather, spices « mouth « super smooth, ripe fruit, vanilla, oak, pepper



e coghac * 2 ounce pour (cont.)
- hennessy '‘privilege’ v.s.o0.p. (very superior old pale) « cognac, france « 17
nose - toasted oak, cinnamon, violet « mouth « honey, caramel, raisin, baking spices, tobacco, roasted walnuts

« kelt ‘tour du monde’ v.s.o0.p. (100% grande champagne) - france « 20
nose - vanilla, oak, port wine, rose, violet - mouth - apricot, fig, hazelnut, licorice, mellow and warm, long finish

* remy X.0. excellence (85% grande champagne 15% petite champagne) « france * 45
nose - juicy plums, ripe figs, candied oranges « mouth - grilled peach, cinnamon, baked brioche, nutty

 kelt ‘tour du monde’ x.0. (100% grande champagne) ¢ france « 35
nose ° jasmine, honeysuckle - mouth ¢« cedar wood, cigar box, candied tangerine, apricot. 10 minute finish

» sherry ¢ 2 ounce pour
spanish sherries come in many different styles. run the gamut from very dry to very sweet

 lustau oloroso ‘east india solera’ sherry - medium-sweet « jerez, spain * 6.5
taste profile « nose of figs, caramel, and mocha linger on the palate as well. nice balance, clean finish
food pairing ¢ chocolate desserts, foie gras, brie, blue veined cheeses

« lustau deluxe cream ‘capataz andrés’ sherry * sweet ¢ jerez, spain *+ 4.5
taste profile « touch of walnut, fruity with prunes, dates, and figs dominating. focused and complex
food pairing - /lavender créme brilée, blue cheeses, marcona almonds, dates, figs, pears, pecans

« lustau pedro ximénez ‘san emilio’ sherry - very sweet « jerez, spain « 7
taste profile - aromas and flavors of prunes, raisins, figs, roasted nuts, exotic spices. smooth and luscious
food pairing *poured on vanilla ice cream, cheesecake or dark chocolate

port and other fortifieds * 2 ounce pour (except '67 vintage + 1 oz. pour)

- taylor fladgate late bottled vintage port (2007) - douro, porto, portugal « 5.5
nose * dark cherry, black fruit, herbal - mouth « complex, chocolate, licorice, plums, raisins, fig

- taylor fladgate 10 year old tawny port « douro, porto, portugal + 8
nose * black plum, caramel, toffee » mouth ¢ black plum, toffee, caramel, honey, raisin

- taylor fladgate 20 year old tawny port « douro, porto, portugal + 14
nose - rich, spicy + mouth - fig, dried apricot, mango and ginger, créme brulee

- taylor fladgate single harvest tawny port (1967) - 1 oz. pour « portugal - 50
nose * warm halva, toasted pistachio, buckwheat « mouth « hints of sultanas, remarkable length, nice viscosity

- fonseca 10 year old tawny port * douro, porto, portugal « 7
nose ° black fruit , butterscotch « mouth « smooth, silky, apricot, fig flavors with a nutty nuance

- fonseca 20 year old tawny port * douro, porto, portugal - 12.5
nose ¢ dried fruits, nuts « mouth - toffee, marzipan, butterscotch, chocolate, mocha, french roast coffee

- ferreira ‘duque de braganca’ 20 year old tawny port « douro, porto, portugal « 14
nose ° spice » mouth ¢ dried apricot, pear and guava flavors, lush finish, hints of peat and ginger cream

- broadbent madeira reserve 5 year old - madeira, portugal « 6
nose * sweet caramel, nutty - mouth « candied walnut, caramel notes with super bright acidity

- trentadue ‘chocolate amore’ - merlot, natural chocolate « california « 6
nose * chocolate, chocolate covered cherry + mouth « chocolate with a touch of raspberry

- zuccardi ‘malamado’ - malbec * argentina « 5.5
nose - ripe plums, black fruits, marmalade, dried figs, nuts - mouth « cinnamon, toasted almonds, leather



» dessert wine ¢ 2-ounce pour

« ‘13 - royal tokaji ‘tokaji’ aszu (5 puttonyus) « furmint - tokay, hungary * 00 (coravin*)
nose - sautéed nuts, raisins, peach cider » mouth -« lightly frizzante, crisp, peaches, melon, apricot finish

«*17 - la tour blanche ‘sauternes’ - semillon, sauv blanc « sauternes, bordeaux, france * 9
botrytis (noble rot) causes the grapes to become partially raisined, yielding concentrated wines with an aging
potential exceedingly well over a hundred years. sauternes are some of the most expensive wines in the world.
tasting notes: plump, unctuous, creamy mango, papaya, quince, coated in warm coconut and lemon curd

- nv - pierre ferrand ‘pineau des charentes’ blanc + 17% abv * cognac, france - 8.5
very fresh taste with a nice balance between the sweetness and the acidity. complex
and elegant nose with notes of honey, peach, prune, fig, almond, and a hint of vanilla.

while commonly praised as a digestivo, chinato is also used as an aperitif as well as a
dessert wine to accompany certain rich desserts, especially those with a chocolate flavor

* nv * marcarini 'barolo chinato’ (key-not-o0) « 16.5% abv « italy + 1 0z. « 10 * (coravin¥*)
an aromatized wine produced with barolo wine as a base wine which undergoes an extra oak aging period
with an infusion of conchina bark (‘china’ in italian, hence the name ‘chinato’) with 21 other spices and herbs

nose ¢ delicate notes of alpine herbs « mouth ¢ /ingering flavor of barolo and hints of jam and spices

- '08 isole e olena ‘vin santo’ del chianti classico” « tuscany, italy « 1 0z. * 9 « (coravin*)

malvasia and trebbiano grapes are dried on straw mats 3-5 months. pressed, then fermentation is carried
out slowly in wax sealed special oak and chestnut pots and aged in these pots for an additional 6 years.
nose ¢ nutty aromas of marmalade, dried apricots, orange peel, toffee « mouth e sweet with brilliant acidity

« ‘11 - chateau d’'yquem ‘sauternes’ « semillon, sauv blanc « bordeaux, france « 1 0z. « 36

overripe pineapple drenched in honey, roasted nuts, apricots, nectarines, white peach, flowers, orange rind
and honey in the complex perfume. thick, rich and intense, with the viscosity of motor oil, along with
tropical fruit dripping with honey and the perfect amount of acidity. (dispensed with coravin system#*)

‘one of the world’s most expensive wines’

*a thin, non-coring, medical grade needle passes through the cork to access and
pour the wine, leaving the cork intact. as the wine is dispensed through the coravin,
it is replaced with inert argon gas. oxygen never enters the bottle, so no oxidation or
deterioration of the wine ever occurs. when the needle is removed, the cork reseals and
continues to protect the wine indefinitely, assuring the same level of quality again and again.

the coravin system will allow our guests to sample and enjoy highly allocated, rare
and aged wines that were previously too cost prohibitive to open and serve by the glass



- american single malt “scotch-style” whiskey ¢ 2-ounce pour

- defiant whisky ¢« 41% abv « blue ridge mountains, north carolina « 13
nose  cereal grain, honey, oak « mouth ¢ note of black pepper, spice, caramel sweetness, malt and honey

- blended scotch whisky * 2-ounce pour

« chivas 12-year-old - 40% abv * blended malt and grain whiskies * scotland - 9
nose * wild herbs, heather, honey « mouth « honeyed apples, vanilla, hazelnut, butterscotch

- monkey shoulder - 40% abv < blended malt whiskies * scotland + 9
nose * marmalade, cocoa, malt, winter spice + mouth « malty, creamy, cloves, butterscotch, honey, apricot

* j.w. black 12-year-old - 40% abv « blended malt and grain whiskies ¢ scotland - 11
nose * winter spice, white pepper, citrus « mouth « dry smokiness, cedar, fruit, chocolate, vanilla sweetness

- compass box ‘the peat monster’ - 46% abv * blended malt whiskies « scotland - 18
nose ¢ burning coals, salty sea spray, rubber « mouth ¢ sweet peat, malt, olive smoke, seaweed, sea salt, smoke

« chivas 18-year-old - 40% abv + blended malt and grain whiskies « scotland * 1 0z. 13 * 2 0z. 24
nose ° dried fruits, buttery toffee, dark chocolate - mouth - dark chocolate, floral notes, sweet, mellow smoke

« johnnie walker ‘blue’ - 40% abv + blended malt and grain whiskies * scotland * 1 0z. 26 + 2 0z. 50
nose * smoke, raisin « mouth ¢ velvety mouthfeel, hazelnuts, honey, rose petals, sherry, oranges, aromatic smoke

 single malt scotch whiskey ¢ 2-ounce pour
islay

- laphroaig (la-froyg) quarter cask « 48% abv - islay « scotland « 17
nose * seaweed, olive brine, toffee «+ mouth « bacon fat, peat smoke, coffee, tobacco, coconut cream

« lagavulin 16-year-old * 43% abv ¢ islay * scotland * 1 0z. 16 * 2 0z. 30
nose ¢ aromatic smoky peat « mouth - thick, rich, big peat, sweet, figs, dates, smok

speyside

- aultmore of the foggie moss 21-year-old « 46% abv - speyside « scotland « 38
nose * melon, mango, ripe pear, rose, candied violets « mouth < banana, papaya, coconut, cinnamon, black pepper

- the glenlivet 12-year-old + 40% abv « speyside « scotland - 11
nose * warm pastries, toffee, oak, aniseed - mouth « aniseed, pears poached in vanilla, dried peels, fudge

- the glenlivet ‘caribbean cask reserve’ - 40% abv + speyside « scotland » 12
created from whiskies matured first in oak casks then finished in jamaican rum casks
nose ° sweet pear, apple, ripe bananas in syrup « mouth « rum, butterscotch, coconut, tiki spices, honey grahams

» glenmorangie 10-year * 43% abv * speyside * scotland « 12
nose - citrus, ripening peaches, vanilla. + mouth « vanilla, flowery fruitiness, hints of orange and peach

- glenfiddich 12-year-old - 40% abv - speyside « scotland « 12
nose * pear, green apples, honey, almond paste « mouth « smooth, pear, nutty, almond, cloves

- glenmorangie 12-year-old ‘the lasanta’ - 46% abv « speyside « scotland « 14
aged in american oak ex-bourbon then finished in oloroso and pedro ximénez sherry casks
nose * chocolate covered raisins, honey, caramel toffee - mouth ¢ sultanas, oranges, walnuts, butterscotch

- glenmorangie 12-year-old ‘the quinta ruban’ - 46% abv « speyside « scotland « 14
10 years in american white oak casks then finished for 2 years in specially selected ruby port pipes
nose * dark mint chocolate, oranges, pepper, nutmeg « mouth « mint chocolate, walnuts, sweet seville oranges.



single malt scotch whiskey (cont.) ¢ 2-ounce pour
speyside

- glenmorangie 12-year-old ‘nector d’or’ - 46% abv + speyside « scotland - 16
aged first in american oak bourbon casks, then finished in sauternes oak wine casks
nose * /ime zest, orange peel, coconut, sultanas « mouth « creme caramel, gingerbread, nutmeg, almonds

» the balvenie ‘doublewood’ 12-year-old + 40% abv « speyside * scotland - 18
nose ° sweet fruit, oloroso sherry, honey, vanilla - mouth - sweet & nutty, cinnamon spice, vanilla, sherry

» dalwhinnie 15-year-old * 43% abv * speyside * scotland « 18
nose * heather, pear - mouth « smooth, hints of heather, honey sweetness, citrus, peat and malt finish

- the balvenie ‘caribbean rum cask’ 14-year-old * 43% abv « speyside ¢« scotland « 23
nose - sweet fruit, oloroso sherry, honey, vanilla - mouth « sweet & nutty, cinnamon spice, vanilla, sherry

- the macallan 12-year-old double cask « 40% abv - speyside * scotland « 18
aged in sherry seasoned american white oak and european oak casks
nose - dried figs, orange peel - mouth - fruit jam, orange blossom, honey, toasted oak, vanilla toffee

- the macallan 12-year-old sherry oak < 40% abv  speyside + scotland « 19
nose * golden raisins, apple blossom « mouth « marmalade, raisins, peels, long finish, with oak note

- the macallan 15-year-old fine oak * 43% abv + speyside « scotland * 1 0z. 16 * 2 0z. 30
nose ° butterscotch, vanilla, oak - mouth ¢ vanilla cream, dark chocolate, spice, raisin, caramel, dry oak

- the macallan 18-year-old sherry oak « 43% abv  speyside « scotland * 1 0z. 26 * 2 0z. 50
nose °
dried fruit, ginger, créme brulee - mouth + oak, wood smoke, clove, chocolate, golden raisins

- the macallan 21-year-old fine oak * 43% abv « speyside « scotland * 1 oz. 40 * 2 0z. 78
nose - vanilla, passion fruit « mouth « soft, rich, oranges and peat, lingering finish with hint of wood smoke

- the macallan ‘concept #1' - 40% abv « speyside « scotland * 1 0z. 38 * 2 0z. 72
created from whiskies matured first in sherry-seasoned oak casks then for an equal time in ex-bourbon casks
nose - sweet butterscotch toffee, almond, ginger spice - mouth « sweet orange, lemon citrus, soft oak, ginger

- the macallan ‘rare cask’ - 43% abv « speyside * scotland * 1 0z. 44 + 2 0z. 85
handpicked first-fill sherry casks from the top 1% of barrels currently aging at the distillery. the result is a
richer, darker, more chocolatey version of macallan with a thicker profile and a complex palate of raisins,
sultana, orange peel, and ginger. this is bold, chewy, full-bodied single malt that showcases the deep stocks
and the immaculate wood management from scotland's most iconic distillery

the islands

* jura 10-year-old * 43% abv - islands (jura) « scotland « 9
nose * malty, sea salty, caramel, toffee « mouth * nutty, peppery nip, oak, heather, grapefruit finish

- talisker 10-year-old * 45.8% abv - isle of skye « scotland « 21
nose ° thick, pungent smoke, kippers, seaweed, apple - mouth * huge smoke, volcanic pepper, intense

« highland park 12-year-old ‘viking honour’ « 43% abv - isle of orkney « scotland « 16
nose - sherried spice, toasted hazelnuts + mouth « heather honey sweetness, rich fruit cake

« highland park 18-year-old « 43% abv - isle of orkney « scotland * 1 oz. 21 * 2 oz. 40
nose * plums, raisins, apricots, touch of smoke « mouth - light, silky, cookie spice, malty cereals and honey



- japanese single malt and blended “scotch-style” whiskey -

- suntory blended whiskey hibiki ‘master’s select’ < 43% abv « japan * 1 0z. 14 + 2 0z. 26
(a blend of 10 different single malts and single grain whisky aged in 5 different casks)
nose - citrus blossom, mango, raisins + mouth * chocolate orange, creamy wood, dried apricot, plum, ginger

» suntory blended whiskey hibiki ‘harmony’ - 43% abv ¢ japan * 1 0z. 19 * 2 0z. 36

(a blend of single grain whisky from chita grain distillery and single malts from their hakushu and
yamazaki distilleries. matured in a combination of american white oak, mizunara oak and ex-sherry casks)
nose -« sultanas, white chocolate, honey « mouth « white chocolate, allspice, peach, apricot, sultanas, mango, smoke

- nikka pure malt whiskey ‘taketsuru’ < 43% abv ¢ japan * 2 0z. 18

(non-age-statement blended malt containing a high percentage of malt from miyagikyo, with the rest from
yoichi. aged on average 10 years in different cask types, including some sherry wood for extra richness)
nose * sherry-soaked plums, raisins, green apple slices - mouth ¢ espresso beans, milk chocolate, tobacco leaf

» suntory 12 yr. old single malt ‘the hakushu’ « 43% abv ¢ japan * 1 0z. 13 + 2 0z. 24

(a blend of unpeated malt aged in sherry butts, unpeated malt aged in bourbon hogsheads,

and peated malt aged in bourbon casksmatured in a combination of bourbon casks)

nose - fruity, sweet, plum, almond milk « mouth « honey, dried fruit, grated ginger, cardamom, white pepper

- japanese grain whiskey ¢ 2-ounce pour

- nikka coffey still single grain whisky * 45 % abv « japan « 2 oz. 18
nose ¢ corn syrup, melon, minty fresh notes « mouth « vanilla, tropical fruits, coconut, corn finish
great neat. amazing on the rocks with a splash of soda!

bourbon whisky ¢ 2-ounce pour

* jim beam original 4-year-old + 40% abv « kentucky + 6
nose - fresh cut timber, vanilla, clove, corn, cinnamon « mouth ¢ cedar, oak, sweet corn, honeycomb

* john e. fitzgerald ‘larceny’ (very special small batch) - 46% abv « kentucky « 6.5
nose * fresh bread, toffee, butterscotch + mouth - marshmallow, honey, butter, caramel, oak tannins

- buffalo trace * 45% abv « kentucky « 7
nose * caramel, honey, orange vanilla - mouth « brown sugar, vanilla, toffee, light oak and rye spice finish

* bulleit 6-year-old * 45% abv « kentucky « 8

nose * caramel, vanilla, oak, rye, campfire smoke + mouth « caramel, vanilla, honey, cinnamon, coriander

- redemption 2-year-old <« 40% abv -« lawrenceberg, indiana « 8.5
nose * wood, vanilla, toast, corn - mouth « vanilla, soft and oily texture, wood char

*+ 1792 ridgemont reserve 8-year-old (small batch) « 46.85% abv « kentucky « 9
nose ° rye spice, apple, banana, orange rind « mouth « pepper, mint, licorice, cinnamon, dried wood

« tincup ¢« 42% abv -« colorado + 9
nose - vanilla, butterscotch, dusty wood notes « mouth « apple. cinnamon, vanilla caramel, chocolate raisins

- woodford reserve ¢ 45.7% abv « kentucky « 9
nose * caramel, maple, floral brown sugar, toffee - mouth « caramel, maple, pepper, cocoa, cinnamon

- makers mark (aged 6-7 years) * 45% abv * kentucky « 10
nose * wheaty, nutty, exotic fruit, honey » mouth « buttered toast, molasses, maple syrup, toffee finish

- eagle rare 10-year-old * 45% abv « kentucky + 10
nose - toffee, orange peel, leather, honey « mouth - oily, bold with spicy vanilla, candied almonds, sweet char

- knob creek “small batch” 9-year-old « 50% abv « kentucky « 10.5

nose * burnt sugar, maple syrup, raisins, flint, oak + mouth « maple syrup, caramel, wood resin, cinnamon



bourbon whisky (cont.) ¢« 2-ounce pour

makers ‘46’ (aged 6 years) * 47% abv « kentucky « 11
nose * cherry wood smoke, oak, caramel - mouth « maple extract, wood, vanilla, caramel, smooth, long finish

colonel e.h. taylor (100 proof small batch) - 50% abv * kentucky « 11
nose * wood, citrus, hint of vanilla + mouth « caramel corn, butterscotch, licorice, pepper, tobacco

slaughterhouse 9-year-old * 44% abv « napa valley - 12
nose * baking spice, dark fruits, butterscotch, vanilla « mouth « honey, toast, loads of caramel

old forester ‘1870’ original batch « 45% abv « kentucky « 13

nose - fruity, floral, vanilla, caramel, oak « mouth - vanilla, caramel, cinnamon, nutmeg, toush of oak

basil hayden’s « 40% abv « kentucky » 13.5
nose * corn bread, menthol, and dark fruit - mouth - silky, roasted pear, baked walnut-stuffed apples

willett distillery ‘rowan’s creek’ - 50.05% abv « kentucky « 13.5
nose * caramel, vanilla, herbal and floral notes. - mouth * sweet caramel, vanilla, floral notes, spice

old forester ‘1897’ bottled in bond - 50% abv « kentucky * 14.5
nose * honey, vanilla, salted caramel, hint of smoke « mouth « honey, caramel, dark fruit, oak

hudson ‘baby bourbon’ 4-year-old - 46% abv « gardiner, new york » 16
nose * sweet corn, tinge of vanilla -+ mouth « corn, oak and a bit of sweetened ginger spice

woodford reserve ‘double oaked’ « 45.2% abv « kentucky » 16
nose - vanilla, honey, cinnamon, dried fruit «- mouth « caramel, marzipan, honeyed apple, oak, vanilla

willett distillery ‘noah’s mill’ « 57.15% abv - kentucky « 17
nose * walnuts, prunes, and floral notes « mouth « walnuts, prunes, spices, lavender, burnt caramel

old forester ‘1920’ prohibition style « 57.5% abv « kentucky « 17
nose ¢ strong cherry and dark fruit notes - mouth « caramel, toasted nut note. caramel, oak, light cream

blanton’s (single barrel) « 46.5% abv * kentucky « 18

nose - dried citrus, orange peels, caramel, vanilla -+ mouth « burnt sugar, caramel, orange, honey, cloves

high wire revival (100% jimmy red corn) 2-year-old « 50% abv « charleston * 1 0z. 13 * 2 0z. 25
nose - sweet, date fruit, cinnamon, vanilla -+ mouth « rich, complex, nutty, honey, roasted corn

jefferson’s ‘ocean’ aged at sea #17 « 45% abv * kentucky * 1 0z. *+ 15 * 2 0z. - 28
nose - floral notes, salted caramel - mouth - floral, citrus notes, black pepper, soft salt, smoke, caramel

wild turkey diamond anniversary * 45.5% abv « kentucky 1 0z. « 18 « 2 0z. * 33
nose ¢ o/d wood, cigar box, caramel, vanilla «- mouth « aged wood, tobacco, cigar box, leather, vanilla, spice

old rip van winkle 10-year-old * 53.5% abv « kentucky * 1 oz. *+ 40
nose e vanilla, vine ripe fruits, honey wheat « mouth « maple sugar, butterscotch life savers, nutmeg, red hots

van winkle family reserve ‘lot b’ 12-year-old * 45.2% abv « kentucky * 1 oz. * 50
nose * honey, honeysuckle, orange zest, citrus, cherry - mouth « creamy, buttery, hint of smoke, white chocolate

pappy van winkle 15-year-old * 53.5% abv * kentucky « 1 0z. * 75
nose * sawdust, tobacco, vanilla, cacao, nutmeg, leather, pepper - mouth « sweet and rich, oak, tobacco, vanilla

pappy van winkle 20-year-old « 45.2% abv * kentucky « 1 oz. + 120
(the #1 rated bourbon whiskey in the world!)
nose * wood, raisins, plums, chocolate - mouth - sweet, oak, leather and spice melding into a perfect balance



- american whiskey ¢ 2-ounce pour

- backstage whiskey 4-year-old *« 42.15% abv * kentucky « 9
nose ° licorice, cinnamon, spice « mouth « honey, clove, touch of smoke and loak

- woodford reserve rye * 45.2 % abv « kentucky « ?
nose * sorghum, orange & oats « mouth « dried apricot, vanilla notes, ginger & sherry. full finish, slight tannins

+ virgil kaine ‘robber baron rye’ - 45.5 % abv * north charleston « 8.5
nose * sorghum, orange & oats » mouth ¢ dried apricot, vanilla notes, ginger & sherry. full finish, slight tannins

* bulleit ‘95% "’ (aged minimum of 4 years) * 45 % abv ¢ indiana « 8
nose ¢ cherry, honey, mint, pine needles - mouth « vanilla, honey, apricot, red hots candy, white pepper

- templeton small batch rye (aged minimum of 4 years) * 40 % abv * iowa * 9.5
nose * grassy, red hots, rye, wintergreen - mouth « caramel, butterscotch, toffee, allspice, silk smooth

* knob creek * 50 % abv « kentucky « 9.5

nose - floral rye spice, vanilla, cinnamon, oak « mouth - vanilla, rye, mint, chili, cinnamon, oak

 old forester « 50 % abv (65% rye, 20% malted barley15% corn) * kentucky * 8
nose - floral, sweet brown sugar, citrus zest « mouth « banana, cloves, allspice, nutmeg, cacoa, nutty

sazerac ‘6-year-old’s 45% abv « kentucky * 10
nose ¢ rye, malt, cinnamon, cloves, black pepper - mouth « chewy caramel, vanilla, spicy rye, candied citrus

whistle pig '10-year-old’ « 50 % abv * vermont « 20
nose ¢ nutty, oak, caramel, light cinnamon « mouth ¢ vanilla, caramel, cinnamon, clove, rye, oak

masterson’s ‘10-year-old’ - 45 % abv - california « 22.5
nose ¢ light mint, sea salt, leather - mouth « honeyed fruit, caramel, toffee, maple syrup, toasted oak

rabbit hole ‘boxergrail’ kentucky straight rye whisky « 47.5 % abv « kentucky + 14
nose ¢ light mint, sea salt, leather - mouth « honeyed fruit, caramel, toffee, maple syrup, toasted oak

- tennessee sipping whiskey ¢ 2-ounce pour

» jack daniels * 40 % abv - tennessee *« 7
nose * caramel, vanilla, butterscotch « mouth - vanilla, toasted oak, corn syrup, licorice, coffee, nuts

- gentleman jack * 40 % abv - tennessee « 8
nose * cinnamon red apple, vanilla, honeysuckle, oak « mouth « vanilla, corn, spiced honey, golden raisin

- canadian blended rye whiskey * 2-ounce pour

« crown royal (a blend of 50 whiskies) * 40 % abv « tennesse « 8
nose ° hints of vanilla and fruit - mouth « smooth and creamy, with hints of oak, sweet flavor of vanilla

« crown royal cornerstone blend (a blend of 3 whiskies) * 40.3 % abv « canada * 12
nose - ripe fallen apples + mouth « notes of sweet caramel, rich toasted grains

* irish whiskey ¢ 2-ounce pour

* jameson * 40 % abv - tennesse * 8
nose * mellow, toasted wood, oloroso sherry undertones mouth « smooth, sweet wood with nutty notes

« teeling ‘small batch’ (whiskies and single malts aged 6 months in rum casks) * 46 % abv « dublin, ireland « 10
nose ° ripe fruity « mouth - smooth and creamy, with hints of oak, sweet flavor of vanilla

* red breast 12-year-old ‘single pot still’ - 46 % abv « tennesse * 20
nose * complex, spicy, fruity, toasted wood + mouth « balanced spice, creamy, fruity, sherry and toasted notes



« irish whiskey (cont.) * 2-ounce pour

- teeling ‘single malt’ - 46 % abv « dublin, ireland + 20

a great single malt whisky drawn from various ages from a single undisclosed irish distillery. the oldest malt
dates back to 1991 and they have been matured in sherry, port, madeira, white burgundy and cabernet barrels

teeling ‘single pot still’ (50% maited and 50% unmalted barley that has been triple distilled and matured in a

combination of American Virgin Oak, Bourbon, and Sherry casks.) * 46 % abv « dublin, ireland + 10
nose - vanilla, cinnamon, banana milkshakes mouth - salted caramel, dark fruit, winter spice

« aged rum ¢ 2-ounce pour

bacardi ‘8’ year old - 40% abv  puerto rico « 8
a blend of 8-23-year-old rums aged in american whiskey, sherry and pedro ximenez oak barrels
nose * molasses, cloves, cinnamon, citrus notes « mouth - light smoke, oak, figs, dates, dried plums, winter spice

bacardi ‘maestro de ron’ gran reserva « 40% abv * puerto rico < 9
a blend of 6-23-year-old rums aged in american whiskey, sherry and pedro ximenez oak barrels
nose * caramel, vanilla, cacao, butterscotch - mouth « raisin, apricot, oak, nutmeg, leather, coffee, vanilla

bacardi ‘10’ year old <« 40% abv -« puerto rico - 10
a blend of 10-23-year-old rums aged in american whiskey, sherry and pedro ximenez oak barrels
nose ¢ candied fruit, caramel, carambola « mouth ¢ tropical fruit, spice, marzipan, tamarind, velvety, full bodied

bacardi gran reserva especial ‘16’ year old - 40% abv + puerto rico « 16
aged for a minimum of 16 years in oak barrels
nose * smoky vanilla - mouth « warming woody notes, stone fruits, vanilla and caramel with a smooth finish

bacardi gran reserva limitada * 40% abv -« puerto rico + 24

blended from rums that were previously reserved exclusively for the founder’s

family and aged for 12 years in lightly charred american white-oak barrels

nose - vanilla, orange peel, caramelized fruits « mouth - banana, chocolate. oak, pepper and vanilla finish

bacardi ron casa special reserve hand bottled - 43% abv ¢ puerto rico * 45

blend of rums from 8 to 12 years of age. the rums are selected by bacardi's master blender, joe gomez and,
once blended, undergoes an additional "finishing" in an oloroso sherry cask for one month.

nose * sherry notes of dried fruit, raisin, walnuts and almonds that are reminiscent of a spanish brandy de jerez
candied orange peel, anise, licorice and pepper « mouth - fruitcake elements followed by caramel, vanilla and
walnuts, almonds, candied orange. long, complex finish with a range of dried fruit flavors, caramel and vanilla

cruzan ‘single barrel’ - 40% abv - st. croix, u.s. virgin islands « 7
5-12-year-old rums aged in oak, blended, then aged again in a single american oak barrel
nose - rich toffee, oak, maple, vanilla, orange peel « mouth - citrus peel, butterscotch, dried fruit, cinnamon

el dorado ‘12’ year old - 40% abv * guyana « 10
a blend of 6-23-year-old rums aged in american whiskey, sherry and pedro ximenez oak barrels
nose * caramel, vanilla, cacao, butterscotch « mouth « raijsin, apricot, oak, nutmeg, leather, coffee, vanilla

- el dorado ‘15’ year old * 40% abv « guyana « 15
a blend of 15-25-year-old rums blended and aged in american ex-bourbon barrels
nose * candied peel, allspice, cinnamon, dried fruit - mouth -« spicy dried fruit, honey, gingerbread toasty oak

- el dorado ‘21’ year old * 40% abv * guyana » 32
a blend of 21-25-year-old rums aged in 45-gallon oak barrels
nose ° buttery chocolate, smoky, ripe banana « mouth - sultanas, dates, blackcurrant, nutmeg, macadamia nut

- zaya ‘16-year-old’ - 40% abv - trinidad « 12
a blend of 3-5 rums aged for a minimum of 12 years in oak barrels
nose ° vanilla, caramel, cacao, banana « mouth « vanilla, caramel, apples, banana, cherry



« aged rum ¢ 2-ounce pour

* ron zacapa ‘23’ year old * 40% abv « guatemala » 12
a blend of 6-23-year-old rums aged in american whiskey, sherry and pedro ximenez oak barrels
nose * caramel, vanilla, cacao, butterscotch - mouth « raisin, apricot, oak, nutmeg, leather, coffee, vanilla

* ron zacapa ‘xo’ * 40% abv « guatemala + 40
a blend of 6-25-year-old barrel aged rums finished in french oak barrels that previously aged cognac

nose * burnt-caramel, marzipan, orange peel - mouth -« raisin, date, prune, vanilla, clove, ginger ®

“drink rum, it fights scurvy and boosts morale” - a pirate

» tequila * 1 2 ounce pour

to be called tequila it must be fermented and distilled from the
blue weber agave plant in one of the 5 designated states in mexico
(it is not a cactus, it is a succulent that is a member of the lily family)

- tequila ‘blanco or plata’ - (‘white or silver’)

fresh from the still, it has the true bouquet and flavor of the agave plant,
some can see a little oak time to add a touch of complexity to their flavor
(best enjoyed neat with a or with a few ice cubes)

- el jimador “"blanco” - 100% blue agave - lowlands, jalisco, mexico * 6
nose « sweet, fruity citrus, cooked agave, woody « mouth « sweet and citric, robust, agave, vanilla, wood

casa noble “crystal” - 100% blue agave * lowlands, jalisco, mexico * 8.5
aged in american oak for 2 months
nose ¢ fresh agave, citrus « mouth « cinnamon, citrus, white pepper and cherry

patron “silver” -100% blue agave - highlands, jalisco, mexico *+ 9
nose « fresh agave with fruit and citrus « mouth « smooth and sweet, fresh agave, hints of citrus

casamigos “blanco” - 100% blue agave - highlands, jalisco, mexico * 9.5
aged in american oak for 2 months
nose « hints of citrus and green agave « mouth -« fruit forward, hints of agave, vanilla, grapefruit. long finish

don julio “"blanco” - 100% blue agave - highlands, jalisco, mexico * 10
nose ¢ crisp agave, citrus, lemon, lime, grapefruit « mouth « sweet, agave, black pepper, clean, dry finish

- tequila ‘reposado’ * (‘rested’)
aged for a minimum of sixty days but less than a year in oak barrels.
the wood imparts a straw color and a mellow, more developed flavor
(best enjoyed neat or with a large ice cube)

el jimador ‘reposado’ - 100% blue agave -+ los altos, jalisco, mexico * 6
aged in white american oak barrels for 2 months
nose - butter, cooked agave, almond, vanilla, spice - mouth ¢ toasted agave, vanilla, caramel, smoke

maestro dobel ‘reposado’ «+ 100% estate blue agave « lowlands, jalisco, mexico « 10
aged in american oak for 6 months
nose - strawberry, raspberry - mouth « agave sweetness, pepper, ginger and a lick of butterscotch.

casa noble ‘reposado’ - 100% blue agave « lowlands, jalisco, mexico « 10
triple distilled, aged in french white oak barrels for 364 days
nose ° rich chocolate, baked agave, creamy caramel.- mouth « oak, tropical fruit, cocoa, caramel, hint of smoke



- tequila ‘reposado’ * (‘rested’)

- patron ‘reposado’ - 100% blue agave * highlands, jalisco, mexico « 10

aged in american oak for 6 months
nose * caramel, agave, honey and white pepper - mouth « earthy agave, vanilla and honey caramel sweetness

« casamigos ‘reposado’ + 100% blue agave « highlands, jalisco, mexico * 11

aged in american oak for 7 months
nose * caramel with hints of cocoa « mouth * vanilla, silky, notes of dry fruits, medium to long finish

- milagro select barrel reserve ‘reposado’ « 100% blue agave - highlands, jalisco, mexico » 13
triple distilled, aged in french white oak barrels for 10 months
nose ° vanilla, light oak notes.» mouth « clean with vanilla, white pepper, cinnamon spices and a dry finish

 tequila ‘anejo’ - (Yold’)
aged in oak for more than a year but less than three, it develops a golden,
amber color with a softer smoother complex flavor. best sipped neat like cognac

(best enjoyed at room temperature straight up)

- sauza conmemorativo ‘anejo’ - 100% blue agave - los altos, jalisco, mexico « 5
aged in white american oak bourbon casks for 18 months
nose - sweet, fruity citrus, cooked agave, woody « mouth ¢ slightly sweet toasted oak, vanilla,

- cabo wabo ‘anejo’ - 100% blue agave - jalisco, mexico « 10
double distilled, aged in american oak barrels for 14 months
nose - vanilla, caramel - mouth ¢ hints of wood, honey, chocolate, long, delicate finish

- patron ‘anejo’ - 100% blue agave -« highlands, jalisco, mexico « 11
aged in small white oak barrels for a minimum of 12 months
nose * oak, vanilla, raisins, citrus « mouth « oak, vanilla, raisins, honey, melon, caramel and smoke

casamigos ‘anejo’ - 100% blue agav « highlands, jalisco, mexico « 12
aged in american white oak for 14 months
nose * soft caramel and vanilla notes « mouth « hints of spice and barrel oak, with a lingering, smooth finish

- cenote ‘anejo’ « 100% blue agave « lowlands, jalisco, mexico « 14
aged in american white oak barrels 1 year
nose * smoked woody nose with vanilla - mouth - spice, chocolate

- casa noble ‘anejo’ - 100% blue agave + lowlands, jalisco, mexico « 13
triple distilled, aged in french white oak barrels 2 years
nose * dark chocolate, hazelnut, orange peel - mouth « chocolate, coffee bean, dried papaya, butterscotch

- tequila ‘extra anejo’ - (extra old)

aged more than three years in oak, resulting in a super complex sipper
(best enjoyed at room temperature straight up)

- casa noble 'single barrel extra anejo’ « lowlands, jalisco, mexico * 1 0z. 18 * 2 0z. 32
triple distilled, aged in french white oak barrels 5 years (300 bottles produced from single barrel)
nose ° roasted agave, oak resin, vanilla, caramel - mouth - butterscotch, vanilla, dark chocolate, caramel

not to get technical...
but according to chemistry alcohol is a solution

-some smartass



* ‘ultra-premium’ tequila -
tequilas that go the extra
mile in age, quality and craftmanship

(best enjoyed at room temperature straight up)
« don julio '1942" anejo * 100% blue agave « highlands, jalisco, mexico * 1 oz. 20 * 2 0z. 36
100% blue agave, double distilled, produced in small batches, aged in oak 30 months
nose ° vanilla, cherry, almonds, chocolate, cinnamon * mouth * roasted agave, vanilla, tropical fruits, spice
expresiones del corazon anejo ‘sazerac rye’ ¢ jalisco, mexico * 1 oz. 15+ 2 0z. 29 100%
blue agave, 45% abv. aged 24 month in old sazerac rye barrels
nose * lively strawberry with butterscotch and wood * mouth * velvety sweetness, caramel, nuts, citrus

- blended, infused tequila -

maestro dobel ‘diamond’ < 100% estate blue agave * lowlands, jalisco, mexico « 12

a blend of 3 aged tequilas married and aged an additional 60-120 days in hungarian white oak barrels
 reposado (364 days) * anejo (2 years) * extra anejo (5 years)

nose ¢ herbal, citrus « mouth ¢ crisp, notes of smoked wood, dried fruit, nutmeg, sweet honey finish

tanteo jalapeio ¢ 100% blue agave - jalisco, mexico « 10
blanco tequila hand infused with organic jalapefos

nose - fresh cut jalapefio, slight baked agave - mouth - sweet, mild warming jalapeiio heat

- smoked tequila -

maestro dobel ‘humito’ - 100% blue agave - lowlands, jalisco, mexico * 9.5
silver tequila smoked with mesquite wood

nose slight salinity, citrus notes, subtle smoke mouth < prominent flavors are sweetness and citrus, subtle smoke

- tequila flights -
a great way to taste and compare. 3/4 oz. on each pour

* ’'m drawing a ‘blanco’ - 16 - forget your troubles!
el jimador ‘blanco’ « patron ‘blanco’ * don julio ‘blanco’

 the three amigos * 18 « pair with medium rare bat.
casamigos ‘blanco’ - casamigos ‘reposado’ + casamigos ‘anejo’

- the ‘boss’ « 20 - simply perfect lineup.
patron ‘silver’ - patron ‘reposado’ - patron ‘anejo’

- abraxas * 30 - carlos’s favorite set!
casa noble ‘crystal’ - casa noble ‘reposado’ - casa noble ‘anejo’ - casa noble ‘extra anejo’

“one tequila, two tequila, three tequila, floor”
- george carlin



- mezcal °

all tequilas are mezcal, but not all mezcals are tequila. does that clear it up?

didn’t think so! in mexico, mezcal is a generic term for any spirit distilled from the starchy

bulb of the agave plant. if that agave is the blue weber, and grown in jalisco or one of four
neighboring states, the spirit distilled from it gets to be called tequila. the pinas for tequila are
slow baked in above ground ovens to break down the starches to sugars before crushing and
extraction of the agave. for mezcal the pinas are roasted in charcoal-heated pits in the ground
before they are crushed to extract the agave nectar for fermentation and distillation. the result
has roughly the same relationship to tequila that islay malts do to other single-malt scotches:

1 ounce pour in traditional clay cup with orange wedge and sal de chapulin*

(*sea salt with roasted crushed crickets, lime and dried oaxacan chilies)

- banhez - 42% abv + espadin and barril agave - ejutla district, oaxaca, mexico * 6
nose - subtle smoke, floral, baked agave
mouth  soft smokiness, fruity, roasted pineapple, banana, white pepper heat, wet stone, key lime

- del maguey 'vida’ « 42% abv - 100% espadin agave « san luis del rio, oaxaca, mexico * 6
nose e spice, earth, burnt sandalwood, fruity and smoky with a high note of citrus
mouth - creamy and smooth with pepper, smoke, ginger, banana, cinnamon, tobacco and a long, briny finish

 Xicaru ¢ 40.5% abv « 100% espadin agave * santiago matatlan oaxaca, mexico * 7
nose * a combination of agave, mesquite and ocote (montezuma pine)
mouth ¢ citrus and rich vegetal agave notes that finish distinctively clean with a tinge of smoke

- bozal ‘ensamble’ « 47% abv * espadin, barril, mexicano agave ¢ san dionisio ocotepec, oaxaca, mexico * 7
nose * smoke, menthol, mint, vanilla
mouth - slightly smoky, piny, herbaceous undertones, white citrus, floral notes

- ilegal leyenda 'oaxaca’ joven * 40% abv « 100% espadin agave « oaxaca, mexico * 8
nose * deep agave aromas. hints of green apple, eucalyptus, citrus, mineral and white pepper
mouth « extremely smooth, consistent heat, light smoke, vegetal, green apple, sweet agave, bright long finish

 xicaru 'silver 102°’ <« 51% abv - 100% espadin agave « santiago matatlan, oaxaca, mexico * 9
nose * robust agave, vegetal, bit of smoke
mouth - rich, crisp and smokey, long spicy finish

 leyenda 'oaxaca’s 42% abv « 100% angustifolia agave « san juan del rio, oaxaca, mexico * 9
nose * hint of smoke, vegetal, dried oregano, vanilla and figs,
mouth « smoky and deep, green and jalaperno pepper, burnt honey, lemon with a warm and sweet finish

« alipus ‘san luis’ * 40.5% abv - 100% espadin agave « santiago matatlan oaxaca, mexico * 9
nose * a combination of agave, mesquite and ocote (montezuma pine)
mouth - citrus and rich vegetal agave notes that finish distinctively clean with a tinge of smoke

- del maguey 'chichicapa’ * 46% abv - 100% espadin agave - chichicapa, oaxaca, mexico * 9
nose * sweet smoky earth, roast maguey, chipotles, pineapple, grapefruit, fresh tortillas
mouth -« quince, dried fruit, lemon, lime, roast maguey, pear, apple. finish of smoke, chocolate, citrus and mint

- leyenda 'guerrero’ * 45% abv - 100% cupreata agave « mazatlan, guerrero, mexico * 10
nose - tropical fruits, with notes of cooked agave
mouth * sweet agave, briny notes, papaya, with gentle smoke

» leyenda 'durango’ * 47% abv - 100% durangensis agave * durango, mexico * 14
nose - floral mezcal with aromas of leather, wet clay, and grassy fields
mouth - buttered popcorn, coriander, and stone fruit

- bozal 'cuishe’ single maguey * 47% abv « cuishe agave * san luis amatlan, oaxaca, mexico * 15
nose * sweet and mild saline
mouth - tropical fruit, sweet potato, intense citrus, minerality



- dessert -

- irish coffee * jameson irish whisky, coffee, simple syrup, real whipped cream « 9

- oaxacan coffee « banhez mezcal, coffee, demerara syrup, real whipped cream « 9

« hot shot espresso * tia maria coffee liqueur, bailey’s, espresso and steamed milk « 9.5
- double espresso - 3 -+ cappuccino * 4.5

- carolina coffee (wilmington, nc) « organic peruvian french roast « organic mexican decaf « 2.5

- pot of tea - pluff small batch teas (bluffton, sc) « assorted tea choices + 2.5

- affogato ¢ (gf)* 6
affogato means “drowned” in italian « we take bindi’s rich vanilla gelato from milan,
italy and drown it with an exquisite, concentrated shot of our rich espresso. the bitter,
sharp, rich flavors combine beautifully for a sweet treat with a caffeine punch

- tipsy affogato * (gf) * 9
bindi’s vanilla gelato, concentrated shot of our rich espresso and frangelico hazelnut liquor

- bomba de chocolate * 12 ¢ (instructions included)
brandy-fudge stuffed figs wrapped in rich chocolate served with 1 oz of pedro ximenez sherry

- house-made ice cream * (perrone’s) - 9

« maple walnut « (philly style) « (gf)
organic cane sugar, milk, and cream with pure vermont maple syrup and walnuts

* reese’s peanut butter cup -« (philly style) « (gf)
organic cane sugar, milk, heavy cream, peanut butter, broken reese’s cups

- blueberry cheesecake -« (custard style) « (gf)
cane sugar, eggs, cream, milk, cream cheese, local blueberries, graham cracker crumbs

- gelato (bindi) ¢ (gf) * (perrone’s) - 8

* vanilla with whipped cream, marasca cherry syrup, marasca cherry « 8
» chocolate chip mint with fresh whipped cream and crystalized mint « 8
* dolce de leche with caramel sauce and fresh whipped cream « 8

« house-made sorbet ¢ (gf) * fresh fruit, cane sugar, lemon juice * ask for flavor du jour « 6

 liquor and gelato « (gf) * (hold the espresso please!)
small scoop of bindi’s rich vanilla gelato with kahlua coffee liqueur + 9
small scoop of espresso gelato with sicilian amaro averno « 9

- creme brulee - (perrone’s) * (gf) * (a classic egg custard made with local farm fresh eggs) * 8
« aztec - bitter chocolate, cinnamon, ancho chili and a touch of cayenne

» provence - infused with lavender buds and local honey

* tiramisu - 9
layers of espresso drenched sponge cake, mascarpone cream, cocoa powder

- cheesecake * 8
n.y. style graham cracker crust cheesecake with raspberry or chocolate syrup from italy

- cannoli « 7 - sweetened, whipped ricotta impastata dipped in chocolate chips and pistachios

“coffee makes it possible to get out of bed. chocolate makes it worthwhile.”



