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T A B L E  O F 
C O N T E N T S
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WOOD-FIRED OYSTERS 2 each 
bacon, leek, pernod crème

MARGEAUX ESCARGOTS 15 
parsley, garlic butter, puff pastry 

 
MUSHROOM TARTINE 12 

sherry, artichoke-spinach duxelle, grilled sourdough 
 

LYONNAISE FLATBREAD 9 
caramelized onion, lardons, fromage blanc 

 
AU POIVRE POUTINE 10 

french fries, crispy shallots, blue cheese 
 

DUCK WINGS À L’ORANGE 13 
grand marnier gastrique, orange zest

F O O D

Cocktails
7

HEMINGWAY DAIQUIRI 
~

VIVA LA FRANCE 
~

BARTENDER’S SELECTION

W I N E 8

SOMMELIER’S SELECTION
sparkling   |    white    |   red

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

 
B E E R 4 

DAILY FEATURE

H A P P Y  H O U R
AVAILABLE IN THE BAR AND LOUNGE 

DAILY FROM 4PM - 6PM
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B A R  B I T E S
AVAILABLE IN THE BAR AND LOUNGE 

SUNDAY - THURSDAY 4PM - 11PM 
FR IDAY & SATURDAY 4PM - 12AM

Sweet Endings
PARISIAN CREAM PUFFS  9

pâte à choux, citrus pastry cream, chocolate sauce 
 

VALRHONA CHOCOLATE GRAND MACARON 11 
fresh raspberry, milk chocolate crémeux

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

WOOD-FIRED OYSTERS 19 
bacon, leek, pernod crème

 
CHILLED PRAWNS 24 

olive oil, espelette pepper, lemon

 
CRAB & ENDIVE CAESAR 21 

caper aïoli, parmigiano-reggiano, herbed bread crumbs 
 

AU POIVRE POUTINE 12 
french fries, crispy shallots, blue cheese

 
MARGEAUX ESCARGOTS 17 

parsley, garlic butter, puff pastry

 
MUSHROOM TARTINE 14 

sherry, artichoke-spinach duxelle, grilled sourdough

 
DUCK WINGS À L’ORANGE 15 

grand marnier gastrique, orange zest

 
LYONNAISE FLATBREAD 11 
caramelized onion, lardons, fromage blanc

 
MARGEAUX CHEESEBURGER 18 

caramelized onion, arugula, comté

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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C O C K T A I L S

CHAI TOWN 17
monkey shoulder scotch, calvados, lemon
chai honey syrup, pimento dram
 
LOVABLE TRIXTER 16
western son vodka, peach & ginger syrup, lemon 
egg white, golden falernum, sparkling wine 
 
PAMPELOMA 16
peloton mezcal, pamplemousse rose, lime  
jalepeño syrup, grapefruit
 
GOLDEN DELICIOUS 15
jim beam apple whisky, tarragon cordial 
lime, ginger beer 
 
TEA THYME  18
bache-gabrielsen cognac, earl grey tea, blackberry syrup 
lemon, st. george pear liqueur 
 
SAINT GERMAIN COCKTAIL 16
peach & orange blossom ketel, st. germain, lemon 
peche liqueur, rose & orange blossom water 
 
LE BOHEMIAN 21
gelas armagnac, lemon, pimento dram, red berry earl grey
elderflower tonic, sparkling wine 
 
ENDLESS SUMMER 16
empress gin, st germain, golden falernum 
lime 
 
DUCK FAT OLD FASHIONED 16
four roses duck fat infused bourbon, demerara
angostura & orange bitters,  
 
SMOKE & HONEY 14
espolon tequila, rosemary & juniper syrup 
lime, laphroaig rinse
 
TAFFY APPLE 18
drouin calvados, bakers bourbon, apple purée, averna 
apple nectar, lemon, almond syrup, angostura bitters

S E A S O N A L
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AVIATION 14 
citadelle gin, lemon, luxardo maraschino, crème de violette

DEATH IN THE AFTERNOON 17 
malort, honey, champagne

HEMINGWAY DAIQUIRI 12 
bacardi rum, maraschino, grapefruit & lime

LAST WORD 14 
citadelle gin, green chartreuse, luxardo maraschino, lime 

SAZERAC 16 
cognac or rye whiskey, absinthe, peychaud’s bitters 

SIDECAR 13 
gelas armagnac, cointreau, lemon

VESPER 15 
citadelle gin, grey goose vodka, lillet blanc

VIEUX CARRÉ 13 
“h” by hine cognac, rittenhouse rye whiskey, bénédictine 
alessio torino sweet vermouth, angostura & peychaud’s bitters

C L A S S I C S

C O C K T A I L S

 Chic Libations
HOUSE OF TARGARYN 30 

casadragones blanco, blueberry jalapeño yuzu 
apricot liqueur, taíjin & black salt rim 

 
PATRONI 35 

patron single-estate blanco, clementine-infused campari 
peach blossom ratafia, mesquite-smoked glass 

  
HENNESSY XO 59 

hand-cut ice cube or straight 
cinnamon & cherrywood smoked  

 
GLENMORANGIE SIGNET 83 

hand-cut ice cube or straight  
with a burnt orange peel
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W I N E
B Y  T H E  G L A S S

Bubbles
LOUIS BATHÉLÉMY BRUT SAPHIR

champagne, france  2008   30
 
 

TAITTINGER BRUT LA FRANCAISE
champagne, france  nv   25 

 
 

CHARLES HEIDSEICK ROSÉ RESERVE 
champagne, france  nv   30 

 
 

RENE MURÉ ‘CRÉMANT D’ALSACE’
alsace, france  nv   14 

 
 

BOUVET LADUBAY BRUT EXCELLENCE ROSÉ
loire valley, france  nv   12
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W H I T E

DOMAINE EHRHART ‘HERRENWEG’ RIESLING
alsace, france  2012   12

MARC BRÉDIF CHENIN BLANC
vouvray, loire valley, france  2017   12

THE EYRIE VINEYARDS PINOT GRIS
willamette valley, oregon  2018  15

ANDRÉ ET EDMOND FIGEAT POUILLY-FUMÉ
SAUVIGNON BLANC
loire valley, france  2018   17 

E. GUIGAL CÔTES DU RHÔNE BLANC
southern rhône, france  2017   12

CHÂTEAU VILLA BEL AIR
graves, bordeaux, france  2018  14

DOMAINE SERVIN ‘VAUCOUPIN’ 1ER CRU CHABLIS
burgundy, france  2015  20

RHYS VINEYARDS ALESIA CHARDONNAY
anderson valley, california  2016  19

R O S É 
CHÂTEAU DES BERTRANDS ELEGANCE 
cotes des provence, france  2018  12

DOMAINE DU GROS ‘NORÉ
bandol, france  2018  15

DOMAINE CLAIR-DAÜ
marsannay, burgundy, france  2018  20

W I N E
B Y  T H E  G L A S S
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W I N E
B Y  T H E  G L A S S

R E D

SEGUIN-MANUEL ‘CRÉMILLONS’ 1ER CRU GIVRY
burgundy, france  2014   18

MICHEL CHIGNARD ‘BEAUVERNAY’ JULIENAS
beaujolais, burgundy, france  2015   15

RAEBURN PINOT NOIR
russian river valley, california  2017   16

BEATRICE & PASCAL LAMBERT CABERNET FRANC
chinon, loire valley, france  2015   13

STOLPMAN VINEYARDS SYRAH 
ballard canyon, california  2017   17

CHÂTEAU LA ROQUE PIC SAINT-LOUP 
languedoc, france  2017   13

CHÂTEAU MAURAC
bordeaux, france  2004  20

KEENAN CABERNET SAUVIGNON
napa valley, california  2015  25

DOMAINE LE GALANTIN MOURVÈDRE
bandol, provence, france  2015  15
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O N  T A P 
 
MOODY TONGUE MARGEAUX RESERVE 
chicago lager  chicago, illinois 5% abv   9 
 
GOOSE ISLAND NEXT COAST IPA  
ipa  chicago, illinois 7% abv   9 

 

B O T T L E  &  C A N
 
KRONENBOURG 1664 
lager  strasbourg, france 5.5% abv   7 

 

STELLA ARTOIS 
pilsner  leuven, belgium 5.0% abv   8 

 

LAGROW ORGANIC  
citra blonde chicago, illinois 5.15% abv   10 (16oz) 

NEW HOLLAND  ‘DRAGON’S MILK’
barrel aged stout holland, michigan  11% abv   13

C R A F T  B E E R

M A R G E A U X  R E S E R V E 
L A G E R

BERRY MOCKARITA 9
cranberry, blueberry hibiscus, agave

PEACH LEMONADE 9
jasmine tea & fresh lemonade

BLUEBERRY YUZU CRUSH 9
grapefruit, cranberry, lime juice

MANGO TANGO 9
mango tarragon syrup, pineapple, ginger beer

O º Proof Cocktails
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The region authorised to produce cognac is divided into six 
zones, including five crus broadly covering the department of 
Charente-Maritime, a large part of the department of Charente 
and a few areas in Deux-Sèvres and the Dordogne. The six zones 
are: Grande Champagne, Petite Champagne, Borderies, Fins 
Bois, Bon Bois and, finally, Bois Ordinaire. A blend of Grande 
and Petite Champagne Cognacs, with at least half coming from 

Grande Champagne, is known as Fine Champagne.

C O G N A C
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A . E .  D O R
JA R N AC  -  G R A N D E  C H A M PAG N E

In 1858, Amédée-Edouard DOR, scion of an old Cognac family, 
embarked upon the unusual and painstaking task that was to 
occupy the whole of his life. His passion was for Cognacs of noble 
distinction. With dogged determination, he hunted, selected and 
collected the finest Cognacs using Columbard, Ugni Blanc, and 

Folle Blanche

EMBLEME  18

NO. 9  375
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B A C H E - G A B R I E L S E N
F I N S  B O I S  -  G R A N D E  C H A M PAG N E

The cognac house of Bache-Gabrielsen was founded by Thomas 
Bache-Gabrielsen from Holmestrand in 1905. Several generations 
later the business is still owned and run by the Bache-Gabrielsen 
family. It is now being run by Thomas Bache-Gabrielsen’s great-
grandson Hervé Bache-Gabrielsen, who recently took over the 

day-to-day management from his father, 
Christian Bache-Gabrielsen

‘TRES KORS’  12

 AMERICAN OAK  17

NATUR & ELEGANSE  xo  45 

SÉRÉNITÉ  55
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P A U L  B E A U
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

The Beau family is one of the oldest Bouilleurs de Cru – artisanal 
Cognac distillers - in Segonzac, the heart of Cognac’s first growth, 
known as the Grande Champagne region. Samuel Beau started 
distilling in 1895, bottling and selling part of his Cognacs under his 
own name, which at that time was quite unusual. A majority of the 
vineyard is planted with the Ugni Blanc grape, on a tiny fraction 

Colombard is grown.

VSOP  19
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C O U R V O I S I E R
JA R N AC  -  G R A N D E  C H A M PAG N E

In 1828, Felix Courvoisier and Jules Gallois wanted to improve 
the quality of Cognac, moving their business to the heart of the 
Cognac region in the town of Jarnac. After Felix’s passing in 1866, 
his nephews, the Curlier brothers, took over the management of 
the distillery. By 1909, the business was sold to the Simon family 
from England. Located ten minutes from the town of Cognac, 
the main Courvoisier business operations still operate from the 
Château on the banks of the Charente river, which was established 

in the 1870s.

VSOP  16
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N A V A R R E
G O N D E V I L L E  -  G R A N D E  C H A M PAG N E

Jacky Navarre is one of the last purists among the artisan Cognac 
distillers. The 4th generation of cognac makers in his family, located 
in Gondeville since 1811. He takes care of his small Grande 
Champagne estate with a very basic rule, “Let nature do (most of) 
the work.” Jacky makes a point to harvest by hand - a technique 
long ago forgotten by most in the Cognac area, as it is not quite 
compatible with the ever expanding race for who will put out the 

most branded cases on the market.

NAVARRE vieille reserve 50 year  54
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T E S S E R O N
B O N N E U I L  -  G R A N D E  C H A M PAG N E

The history of the Tesseron family’s involvement in wine and spirits 
can be accurately traced back to the 19th century, when Abel 
Tesseron bought a cognac estate in Châteauneuf-sur-Charente, 
later to be named Domaine Tesseron. His father had been a 
cognac producer as well, so the know-how ran in the family. He 
soon began a private collection of rare and priceless cognacs and 
finally founded his own cognac house in 1905, Cognac Tesseron.

LOT 76 xo  39

LOT 90 xo  44

LOT 53 xo  89
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L E O P O L D  G O U R M E L
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

In 1972 Pierre Voisin and Olivier Blanc co-founded the Cognac 
house Léopold Gourmel. They named it after Pierre Voisin’s 
grandfather Léopold Gourmel, because both of them cherished 
his love for nature, whether it was when tending his vineyards, 
working the garden, or fishing in the Atlantic ocean on the shores 
of his native island Ile de Ré. Léopold Gourmel’s respect towards 
the environment inspired them to create a Cognac house that was 
entirely embracing the methods of producing in eco-friendly ways. 

AGE DES EPICES    46
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H E N N E S S Y
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

Hennessy has always been at the top of international trade, with 
an establishment of the first agency in London in 1840 and the 
first delivery of bottles to Japan in 1868. In 1872 Hennessy 
reaches China. In 1992, to celebrate the 200th anniversary of the 
first shipment of Cognac to Asia, Hennessy chartered a an old-

fashioned sailing ship and called it “Spirit of Hennessy”.

VSOP   21

XO   59

PARADIS   275

FOR THE AFICIONADO  1/2 oz  125

FOR THE CONNOISSEUR   1 oz  250

FOR THE GENIUS  2 oz  500

P A R A D I S  I M P E R I A L

Margeaux Brasserie is proud to carry Paradis Imperial.
 This exclusive bottle is hand signed by Maurice Hennessy 

himself. 
Hennessy Paradis Imperial embodies the pinnacle of the art of 
selection. From any harvest, the average number of eaux-de-vie 

with the potential to join this blend are a rare few: 
only 10 out of 10 000.
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R E M Y  M A R T I N
G R A N D E  C H A M PAG N E

One century in a bottle

Each decanter takes four generations of cellar masters over one 
hundred years to craft. This is a blend of up to 1,200 eaux-de-vie 
from Grande Champagne, continuously selected and blended 

by Louis XIII cellar masters.

FOR THE AFICIONADO  1/2 oz  100

FOR THE CONNOISSEUR   1 oz  200

FOR THE GENIUS  2 oz  400

D I S C O V E R  L O U I S  X I I I

VSOP  18

XO  48
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M A R T E L L
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

When Jean Martell, the founder or the Cognac house, died in 
1753, Gatebourse, the first site of Martell production had already 
become the center of an aspiring business and a prosperous future. 
Jean’s two sons Jean and Frédéric would continue what their 
father had begun. In the later half of the century, they would be 

exporting 200,000 liters of Cognac to Britain.

CORDON BLUE  37 
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H I N E
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

As a young man, Thomas Hine left his native Dorset in England to 
make a life in France. Rumours have it that his family was involved 
in smuggling spirits between France and Britain. Thomas Hine 
was briefly imprisoned during the height of the French Revolution, 
however, not as a smuggler but as a suspected British spy. He then 
married a local woman and soon became the heir to her father’s 

Cognac business in Jarnac.

H  12 

ANTIQUE  90 

TRIOMPHE  175
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P I E R R E  F E R R A N D
S E G ZO N AC  -  G R A N D E  C H A M PAG N E

Whilst Cognac Pierre Ferrand is a relatively new concept, only 
being inaugurated in 1989, the methods used are strictly traditional 
and date back over the centuries. Back then, current owner and 
director, Alexandre Gabriel, had an influential experience with 
one of the oldest wine making families in Cognac, and from this 

encounter Pierre Ferrand Cognac was born.

1840  16

AMBRE 10 year  17

ABEL 45 year  93
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C H Â T E A U  M O N T I F A U D
P E T I T E  C H A M PAG N E

The Château Montifaud has belonged to the Vallet family for six 
generations now. The vineyard was created in 1837 by Augustin 
and has seen the succession of Pierre, Maurice, Louis and Michel. 
Laurent came to join his father and grandfather in October 2000. 
The vineyard stretches over 75 hectares in the two premier regions 
of Cognac area - In the Grande and Petite Champagne whose soil 

contains a very great amount of active limestone. 

PETITE CHAMPAGNE  17

VSOP  21

XO  37
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A R M A G N A C
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A R M A G N A C

Armagnac is a distinctive kind of brandy produced in the 
Armagnac region in Gascony, southwest France. It is distilled from 
wine usually made from a blend of grapes including Baco 22A, 
Colombard, Folle Blanche and Ugni Blanc, traditionally using 
column stills rather than the pot stills used in the production of 
Cognac. The resulting spirit is then aged in oak barrels before 

release.

DELORD 10 year old bas armargnac  15

DELORD 15 year old bas armargnac  22 

DELORD 40 year old bas armargnac  37 

DOMAINE D’AURENSAN single cask  84

MAISON GELAS selection  14
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Chartreuse is a French liqueur made by the Carthusian Monks 
since 1737 according to the instructions set out in the secret 
manuscript given to them by François Annibal d’Estrées in 1605. 
It is composed of distilled alcohol aged with 130 herbs, plants 
and flowers. The liqueur is named after the Monks’ Grande 
Chartreuse monastery, located in the Chartreuse Mountains in the 
general region of Grenoble in France. The liqueur is produced in 

their distillery in the nearby town of Voiron (Isère).

C H A R T R E U S E
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C H A R T R E U S E

With hundreds of years of tradition and history, Chartreuse comes 
from a breathtaking, remote mountain monastery high in the French 
Alps. Produced as an act of devotion by the Carthusian order of 
monks, it’s now consumed in a similar act of devotion by many.

GREEN CHARTREUSE  13

YELLOW CHARTREUSE  13

YELLOW CHARTREUSE vep  19
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P I N E A U  D E S 
C H A R E N T E S

Pineau des Charentes is the sweet, strong ‘Vin de Liqueur’ of 
the Charentais (Cognac) region of western France. It is made by 
adding Cognac eau-de-vie from the previous year’s distillation (or 

older) to fresh grape must of the current vintage.

CHÂTEAU MONTIFAUD white  13

CHÂTEAU MONTIFAUD rosé  13

NAVARRE BLANC VIEUX  21

PASQUET  12

PIERRE FERRAND   12
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ANGEL’S ENVY  19

BAKER’S  17

BASIL HAYDEN’S  15

BELLE MEADE  18

BELLE MEADE SHERRY CASK 9 YEAR  26

BLACK MAPLE HILL  27

BLANTON’S  30* 

BOWMAN BROTHERS SMALL BATCH  16

JOHN J. BOWMAN SINGLE BARREL 21

BUFFALO TRACE  11

BULLEIT  13

COPPERSEA EXCELSIOR  27

EAGLE RARE 10 YEAR  13

ELIJAH CRAIG  13

FEW 17

FOUR ROSES YELLOW LABEL  10

HEAVEN’S DOOR  19

HIRSCH SMALL BATCH  13

HUDSON BABY BOURBON  42

I.W. HARPER 15 YEAR  24

*(based on availability) 

B O U R B O N
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JEFFERSON’S OCEAN CASK STRENGTH  39

JEFFERSON’S RESERVE VERY SMALL BATCH  78 

JIM BEAM  11 

JIM BEAM DISTILLER’S MASTERPIECE SHERRY 

CASK  46

JOURNEYMAN SILVERCROSS  19

KNOB CREEK  18

LOW GAP 2 YEAR  22

MAKER’S MARK  14

PARKER’S HERITAGE COLLECTION 11 YEAR  30

PARKER’S HERITAGE COLLECTION 24 YEAR  62

ROCKHILL FARMS  30* 

ROWAN’S CREEK  13 

TOM’S FOOLERY  19

WILD TURKEY RARE BREED  27

WELLER  21*  

WILLET POT STILL RESERVE  14

WOODFORD RESERVE  18

*(based on availability) 

B O U R B O N
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W H I S K ( E ) Y

R Y E  W H I S K E Y 

ANGEL’S ENVY  29

BLACK MAPLE HILL  27

BOOKER’S  115

BULLEIT  13

DAD’S HAT  14

HEAVEN’S DOOR RYE  27

HUDSON MANHATTAN  23

JACK DANIEL’S SINGLE BARREL  17

LOCK, STOCK, AND BARREL 13 YEAR   38

LOCK, STOCK, AND BARREL 16 YEAR STRAIGHT RYE  42

MASTERSON’S 10 YEAR  27 

OLD OVERHOLT  10

OLD POTRERO 18TH CENTURY  21

PIKESVILLE  19

REDEMPTION 8 YEAR  32

RITTENHOUSE  10

SAZERAC  16

TEMPLETON 4 YEAR 14

WHISTLE PIG STRAIGHT RYE 10 YEAR  23

WHISTLE PIG OLD WORLD CASK 12 YEAR  32

WHISTLE PIG STRAIGHT RYE 15 YEAR  66

C A N A D I A N  W H I S K Y 

CROWN ROYAL  14 

CROWN ROYAL BLENDER’S MASH  13

PENDLETON 12 YEAR 14
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O T H E R  A M E R I C A N  W H I S K E Y

BERNHEIM AMERICAN WHEAT  17

COLLIER AND MCKEEL TENNESSE  19

GENTLEMAN JACK  15

GEORGE DICKEL BARREL SELECT  16

GEORGE DICKEL TENNESSE #8  14

GEORGE DICKEL TENNESSE #12  15

HIGHWEST BOURYE  27

HIGHWEST A MIDWINTER NIGHT’S DRAM  29

HIGHWEST YIPPEE KI-YAY  33

JACK DANIEL’S  11

JACK DANIEL’S BARREL PROOF  19

JOURNEYMAN SILVER CROSS  19

LOW GAP 4 YEAR BAVARIAN WHEAT  24

MICHTER’S SOUR MASH  18 

SEAGRAMS  7  12

SMOOTH AMBLER CONTRADICTION  17

SMOOTH AMBLER OLD SCOUT  18

WESTLAND AMERICAN SINGLE MALT 20

F R E N C H  W H I S K E Y 

ARMORIK PORT CASK FINISH  26

T A I W A N E S E  W H I S K Y

KAVALAN SINGLE MALT  32

KAVALAN SOLIST VINHO  87

KAVALAN FINO SHERRY CASK  153 

KAVALAN SOLIST EX BOURBON  46

W H I S K ( E ) Y
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J A P A N E S E  W H I S K Y

AKASHI WHITE OAK  14

HIBIKI HARMONY  21

ICHIRO’S MALT AND GRAIN  31

MARS IWAI TRADITION  17

NIKKA COFFEY GRAIN 19

NIKKA COFFEY MALT  19

NIKKA 17 YEAR  77

NIKKA 21 YEAR  95

NIKKA YOICHI  27

SUNTORY TOKI  16

THE YAMAZAKI 12 YEAR   28

THE YAMAZAKI 18 YEAR   105

I R I S H  W H I S K E Y 

BUSHMILLS  13

JAMESON  11

RED BREAST 12 YEAR 19 

B L E N D E D  S C O T C H  W H I S K Y

DEWAR’S WHITE LABEL 14

DEWAR’S 15 YEAR  23

CHIVAS REGAL 12 YEAR  15

MONKEY SHOULDER  10

JOHNNIE WALKER BLACK  14

JOHNNIE WALKER GREEN  27

JOHNNIE WALKER GOLD  41

JOHNNIE WALKER 18 YEAR  46

JOHNNIE WALKER BLUE  66

W H I S K ( E ) Y
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S I N G L E  M A L T

H I G H L A N D

GLENMORANGIE 10 YEAR  13

GLENMORANGIE LA SANTA  21 

GLENMORANGIE NECTAR D’OR  29 

GLENMORANGIE QUINTA RUBAN 19 

GLENMORANGIE SIGNET  83

GLENMORANGIE 18 YEAR  49

HIGHLAND PARK 18 YEAR  39

OBAN 14 YEAR  24

TALISKER 10 YEAR  27 

I S L A Y

ARDBEG 10 YEAR  18

BOWMORE  15 YEAR  45

LAGAVULIN 16 YEAR  29

LAPHROAIG 10 YEAR  19

S P E Y S I D E

BALVENIE 12 YEAR DOUBLEWOOD  24 

BALVENIE 15 YEAR SHERRY CASK  45 

BOWMORE 15 YEAR   28

CRAGGANMORE 12 YEAR  26

GLENFIDDICH 12 YEAR  17

GLENFIDDICH 15 YEAR  22

GLEN GRANT 16 YEAR  26 

GLEN GRANT MAJOR’S RESERVE  10 

GLENLIVET 12 YEAR  17

GLENLIVET 18 YEAR  35

GLENLIVET 25 YEAR  92

MACALLAN 12 YEAR SHERRY CASK  22

MACALLAN 15 YEAR FINE OAK  26

MACALLAN REFLEXION  245



35

T E Q U I L A  &  M E Z C A L

T E Q U I L A 

CASA DRAGONES BLANCO  28

CASA DRAGONES JOVEN  92

CASAMIGOS BLANCO  14

CASAMIGOS REPOSADO  16

CASAMIGOS AÑEJO  18

CHINACO NEGRO EXTRA AÑEJO  48

CLASE AZUL REPOSADO  35

CLASE AZUL AÑEJO  118

CODIGO BLANCO  18

CODIGO REPOSADO  24

CODIGO AÑEJO  28

DON JULIO BLANCO  16

DON JULIO REPOSADO  19

DON JULIO AÑEJO  22

DON JULIO 1942 EXTRA AÑEJO  40

ESPOLÓN BLANCO  10

HERRADURA SILVER  11

HERRADURA REPOSADO  12

HERRADURA AÑEJO  18

PATRON SILVER  14

PATRON SINGLE ESTATE  32 

REVOLUCIÓN AÑEJO CRISTALINO  22

REVOLUCIÓN SILVER  13

TEQUILA OCHO SILVER  13

M E Z C A L

CASAMIGOS  18

CREYENTE 20

PELOTON 13
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G I N  &  V O D K A

G I N

BEEFEATER  10

BOLS GENEVER  13

BOMBAY  12

BOMBAY SAPPHIRE  11

CITADELLE  12

EMPRESS   13 

HAYMAN’S OLD TOM 11

HENDRICK’S  14 

JUNIPERO  12

MONKEY 47  18 

ST. GEORGE DRY RYE  14 

ST. GEORGE TERRIOR 14 

TANQUERAY  11

V O D K A

ABSOLUT ELYX  14

BELVEDERE  15 

BELVEDERE SINGLE ESTATE RYE LAKE BARTESEK 22

BELVEDERE SINGLE ESTATE RYE SMOGÓRY FOREST 22

CHOPIN 16

GREY GOOSE  15

KETEL ONE  13 

KETEL ONE CITREON  13 

KETEL ONE ORANJE  13

STOLICHNAYA 14

SKYY  11

TITO’S  12

WESTERN SON  12
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A P P L E

LAIRD’S APPLEJACK BONDED BRANDY  11

DARON CALVADOS PAYS D’AUGE FINE  16

DROUIN CŒUR DE LION CALVADOS  13 

O T H E R  B R A N D Y

BARSOL QUEBRANTA PISCO  11

NONINO CHARDONNAY GRAPPA  19

ST. GEORGE PEAR BRANDY  17

WOLFBERGER KIRSCH EAU-DU-VIE  16

WOLFBERGER FLEUR DE BIÈRE EAU-DU-VIE  16

WOLFBERGER WILLIAMS PEAR EAU-DU-VIE  16 

R ( H ) U M

DON Q SPICE  13

GOSLING’S BLACK SEAL  11

NEISSON BLANC AGRICOLE  11

PROVIDENCIA 13

RON ZACAPA 23 YEAR SOLERA  17

ZAYA 12 YEAR  14

AVUA PRATA CACHAÇA  13

B R A N D Y  &  R ( H ) U M
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A M A R O

BIGALLET CHINA CHINA  11

AMARO MONTENEGRO  10

ANGOSTURA  11

AVERNA  11

CYNAR  11

FERNET BRANCA  10

LUXARDO ABANO 10

NONINO QUINTESSENTIA  16

FERNET DEL FRATE ANGELICO  18

A B S I N T H E  &  V A R I A N T S

HERBSAINT ABSINTHE  11

JEPPSON’S MALORT  11

KUBLER ABSINTHE VERT SUISSE  22

LUCID ABSINTHE  12

PERNOD ABSINTHE  11

RICARD ANISE  10 

SIRENE  18

C O R D I A L S 

APEROL  11

BÉNÉDICTINE  11

BRIOTTET CRÈME DE CASSIS  11

BRIOTTET PÊCHE DE VIGNE  11

BRIZARD PAMPLEMOUSSE ROSE  11

CAMPARI  11

CARPANO ANTICA FORMULA  11 

L I Q U E U R S
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C O R D I A L S 

CHAMBORD  12 

CINZANO ROSSO 1757  11 

COCCHI AMERICANO ROSA  11 

COCCHI AMERICANO ROSSO  11 

COINTREAU   11 

DOLIN BLANC VERMOUTH  11 

DOLIN DRY VERMOUTH  11 

DOLIN VERITABLE GENEPY DES ALPES  11 

DRAMBUIE  11

DUBONNET ROUGE  12 

FRANGELICO  10 

GALLIANO CORDIAL  11

GALLIANO RISTRETTO  11

GIFFARD BANANE DU BRESIL  11

GIFFARD CRÈME DE VIOLETTE 11

GODIVA 13

JOHN D. TAYLOR VELVET FALERNUM  11

KAHLUA  10 

LICOR 43  12

LILLET BLANC  12

LUXARDO AMARETTO  11

LUXARDO BITTER  10 

LUXARDO CHERRY  11

LUXARDO LIMONCELLO  11

LUXARDO MARASCHINO  11 

L I Q U E U R S
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C O R D I A L S 

NOILLY PRATT DRY VERMOUTH  11 

KAHLUA  10 

LICOR 43  12

LILLET BLANC  12

LUXARDO AMARETTO  11

LUXARDO BITTER  10 

LUXARDO CHERRY  11

LUXARDO LIMONCELLO  11

LUXARDO MARASCHINO  11 

NOILLY PRATT DRY VERMOUTH  11 

PERNOD ANISE  12

PIERRE FERRAND ORANGE CURAÇAO  11

PIMM’S NO. 1  11  

PUNT E MES  12 

RAMAZZOTTI SAMBUCA  10 

ROTHMAN & WINTER APRICOT  11 

ROTHMAN & WINTER CRÈME DE VIOLETTE  11  

ST. GERMAIN  12

TEMPUS FUGIT ANGELICO  18 

TEMPUS FUGIT KINA L’AERO D’OR  11 

TEMPUS FUGIT ALESSIO BIANCO  11 

TEMPUS FUGIT ALESSIO DI TORINO  11

L I Q U E U R S


