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PDIANE MINAS

GARDEN GROWN COCKTAIL BLENDS

Inspired to craft her own version of the famed “bloody mary”
cocktail, Diane Mina, wife of celebrity Chef Michael Mina makes
her mark on the culinary map with the launch of her artisan's
blends bringing back the essence of simplicity and elegance to this

iconic any-time-of-day favorite.

ORIGINAL MIXER
Organic heirloom tomatoes, rich olive brine, grated horseradish, organic
Egyptian celery seed, worcestershire (fish free), lemon juice, tabasco, sea

salt, honey, five peppercorn blend.

Bloody
Mary

{BIANEN ﬁ*'@ Tito's Vodka
T — 516

i e
I RLODTY MARY MINER
|
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DRINK

Beautifully
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Luxury Cocktails

Westland, a Washington single malt whiskey; a five-malt barley bill together with new
American oak casks—two things practically unheard of in the old world. Paired with the
Westland Garryana for a true Pacific Northwest Zerrozr:

Remy XO, a blend of eaux-de-vie from two of the most sought after vineyards of Cognac,
France: Petite and Grande Champagne.

Chef's Manhattan Ritz Sidecar

Westland Single Malt Remy XO Cognac
Westland Garryana Cointrean
Carpano Antica Citrus
$
28 38

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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Monkey Shoulder Blended Scotch, Lemon
Ginger, Honey, Islay Float

TOMMY’S Cincoro Blanco Tequila, Lime 25
MARGARITA Agave Syrup, Salt
HUNTER’S Appleton 8yr Rum, Lime, Qrapefruit 18
DAIQUIRI Cinnamon Syrup, Clove Bitters
MEZCAL Dos Hombres Mezcal, Campari, Sweet Vermouth 16
NEGRONI
oLD Kentucky Bourbon, Angostura, Sugar
FASHIONED Yy » ANg s 2U9 18
SINGAPORE Hendri_ckfs Gin_, Cherry Heering, Cointreau, L?me 18
SLING Benedictine, Pineapple, Housemade Grenadine
SAZERAC WiIo_I Turkey 101 Rye, Peychaud's, Sugar 18
Absinthe
WHISKEY Spiced Orange-Cinnamon Bourbon, Campari, 18
SOUR Lemon, Honey, Egg White
El:::.f.ls:? Grey Goose Vodka, Caffe Borghetti, Espresso 18

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

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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Corazon Blanco Tequila, Grapefruit, Lime

PALOMA Ginger Ale 14
N:'Xg‘:‘lﬁﬁl Alphabet Vodka, Lychee, Lemon 18
THE St. Remy Napoleon XO Brandy, Creme de Menthe 16
STINGER Black Lemon Bitters
NAKED & Dos Hombres Mezcal, Yellow Chartreuse, Aperol
FAMOUS Grapefruit 18
THE Teeling Small Batch Irish Whiskey, Frangelico
CADBURY Berry Liqueur, Chocolate Bitters 18
SEMI- Ketel One Oranje Vodka, Aperol, Amaro 16
INFAMOUS Montengro, Lemon
JAPANESE St. Remy Napoleon XO Brandy, Orgeat, Lemon 16
COCKTAIL Angostura Bitters
TOKYO . ) .
OLD Suntory Toki Japanese Whisky, Genmaicha 18
FASHIONED Black Lemon Bitters
LAST WORD Fords Gin, Green Chartreuse, Maraschino Liqueur 22

Lime

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL
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WINES BY THE GLASS

SPARKLING GLASS CARAFE

FIDORA SPUMANTE
Glera NV Prosecco, IT 15

ESTELADO BRUT ROSE
Pais NV Valle del Maule, CL 13

MICHEL GONET MINA CUVEE *LES HAUTES-MOTTES’

Chardonnay 2010 Mesnil Sur Oger, Champagne , FR 29
WHITE
CRISTOM
Pinot Gris 2021 Willamette Valley, OR 19

LES ROCHES
Sauvignon Blanc 2021 Touraine, FR 16

TORRES CELESTE SUR LIES
Verdejo 2021 Rueda, ES 14

CLOS DU VAL
Chardonnay 2019 Napa, CA 19

AGNES PAQUET - HAUTES COTES DE BEAUNE
Chardonnay 2020 Burgundy, FR 23

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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FEATURED FLIGHT - DECONSTRUCTING BORDEAUX

A comparison of 2018 Bordeaux varietals from around the world (3 oz Each) 59

ANDREW WILL CHAMPOUX’
Cabernet Franc 2018 Horse Heaven Hills, WA

Andrew Will has consistently produced iconic, old world style wines in Washington State since
1989. The Cabernet Franc for this wine is sourced from the acclaimed Champoux vineyard.
Andrew Will is famous for getting fruit from "Block 1,” which at one point had the oldest plantings
of Cabernet in Washington! This windy vineyard is just 5 miles from the Columbia River in the
Horse Heaven Hills and is renowned for producing wines with juicy, supple tannins.

CHATEAU LASSEGUE GRAND CRU
Merlot Blend 2018 Saint-Emilion, Bordeaux, FR

Chateau Lassegue is nestled on the Céte de Saint-Emilion where grape vines have adorned the
sun drenched hill side for 250 years on this picturesque Libournais World Heritage site. Rich,
aromatic Cabernet Franc married to the dense concentration of old vine Merlot and seasoned
with a touch of Cabernet Sauvignon results in a wine that is at once powerful and elegant.

SILVER OAK
Cabernet Sauvignon 2018 Alexander Valley, CA

Ray Duncan & Justin Meyer set out to craft ageworthy Cabernets in a house style that modeled
the great chateaus of Bordeaux. They carved out their own niche by focusing on 100% Cabernet
Sauvigon aged in American Oak as they believe utilizing local oak imparts softer tannins making
the wine more approachable in it's youth. Sustainability is their current long-term strategy for
leading a healthy and thriving business without compromising the next generation’s ability to use
and enjoy the natural resources around us.

e

——
|
]
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WINES BY THE GLASS

ROSE

DOSSIER
Syrah 2021 Columbia Valley, WA

RED

PRESQ’UILE
Pinot Noir 2021 Santa Barabara, CA

W.T. VINTNERS GORGEOUS DESTINY RIDGE
Syrah 2017 Horse Heaven Hills, WA

ESCONDIDO
Tempranillo 2020 Ribera del Duero, ES

ANDREW WILL " CHAMPOUX’
Cabernet Franc 2018 Horse Heaven Hills, WA

CHATEAU LASSEGUE GRAND CRU
Merlot Blend 2018 Saint-Emilion, Bordeaux, FR

WOODWARD CANYON ARTIST SERIES
Cabernet Sauvignon Blend 2020 Washington State

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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PREMIER WINES BY THE GLASS

These premium selections are poured via the Coravin preservation tool, which in turn may
take a bit longer for us to curate for you. A select few of these wines are extremely rare and

only available in limited supply.

20z 40z.
SPARKLING

TASTE  GLASS
RUINART ROSE
Pinot Noir - Chardonnay NV Champagne, FR 21 42

2.5 02, 50z

WHITE

TASTE  GLASS
DOMAINE VACHERON LES ROMAINS’
Sauvignon Blanc 2020 Sancerre, FR 29 58

2.5 02. 5 0z,

RED

TASTE  GLASS
VINCENT AND SOPHIE MOREY LES HATES’
Pinot Noir 2013 Santenay, Burgundy, FR 14 28
CHATEAU DE BEAUCASTEL
Grenache Blend 1990 Chateauneuf-du-pape, FR 50 99
SILVER OAK
Cabernet Sauvignon 2018 Alexander Valley, CA 25 49
LEONETTI CELLAR
Cabernet Sauvignon 2020 Walla Walla, WA 38 75

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL

TAX
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BEER
FREMONT BREWING 9
GOLDEN PILSNER, FREMONT, SEATTLE

AS N 8
BATCH 15 /PA, BELLINGHAM, WA

RAINIER 6
AMERICAN PALE LAGER, ORIGINALLY FROM HERE

LERD PROOF COCKTAILS

(NA)GRONI DHOS NA Gin, DHOS Aperitif, Botanical Elixir 15
Zero-Proof Tequila, Grapefruit, Lime,
PALO(NA) Ginger Ale 14
MOCKING Zero-Proof Rum, DHOS Aperitif, Lime, Pineapple 15
BIRD Cinnamon

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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WHERE WHISKEY MEETS WINE...
A PERFECT MARRIAGE OF TWO WORLDS.

AMAH“R WHISKEY Eﬂ IS PASSIONATE ABOUT MAKING

LIMITED-PRODUCTION, LUXURY WHISKEY. THEIR SECOND OFFERING
MARRIES THE BEST OF KENTUCKY WHISKEY WITH DIFFERENT WINE
BARREL FINISHES. THE WHISKEYS ARE MADE AT THE WILLETT
DISTILLERY IN BARDSTOWN, KENTUCKY AND AGED AT CASTLE & KEY.
THEY ARE AGED AROUND 3 YEARS IN NEW CHARRED AMERICAN OAK
BARRELS AND THEN SHIPPED OFF TO CALIFORNIA TO FINISH AGING
IN A SECOND WINE BARREL FOR 9-12 MONTHS.

CHARDONNAY BARREL FINISHED 518 - FINISHED IN NAPA CELLARS
CHARDONNAY BARRELS AND WITH A MASHBILL OF 65% CORN,

20% WHEAT, 15% BARLEY AND AN EASILY PALATABLE 86 PROOF,
THIS WHEATED BOURBON IS A GOOD INTRODUCTORY OR DESSERT
WHISKEY. IT HAS SWEETER NOTES OF FLOWER, HONEY, APRICOT,
AND VANILLA WITH A MORE VISCOUS MOUTHFEEL. IT IS ALMOST AS
IF DESSERT WINE CAME IN WHISKEY FORM.

CABERNET BARREL FINISHED 522 - FINISHED IN NAPA CELLARS
CABERNET BARRELS AND COMING IN AT 90 PROOF WITH A MASHBILL
CONSISTING OF 72% CORN, 13% RYE, 15% BARLEY, THIS ONE HAS
MORE DEPTH THAN THE CHARDONNAY. IT HAS A DEEP COPPER
BROWN COLOR WITH RED HUE STEMMING FROM THE CABERNET
WINE BARRELS. FLAVORS OF VANILLA AND TOAST LEAD THE WAY,
FOLLOWING WITH CARAMEL AND MILDLY TART BLACK CHERRY
NOTES. CREME BRULEE AND SWEET SPICE FROM THE RYE TAKES
OVER AND LINGER IN ITS LONG FINISH. RICH, COMPLEX, AND
LAYERED.

PORT BARREL FINISHED RYE S2Y - FINISHED IN AMADOR COUNTY
TERRA D'ORO PORT BARRELS AND WITH A MASHBILL OF 74% RYE,
11% CORN, 15% BARLEY. AT 92 PROOF, THIS IS SPICY, BUT NOT HOT,
THE PORT FINISH BALANCES THE SPICINESS OF THE RYE AND ADDS
A DEEP COPPER BROWN COLOR WITH RED HUE. CLASSIC RYE SPICE
WITH AROMAS AND FLAVORS OF GINGERBREAD, COOKIE DOUGH,
TOFFEE, AND HINTS OF VANILLA AND HONEY. FULL BODIED AND
DECADENT.

FLIGHT OF ALL 3 - 524

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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BOURBON - 524

BRECKENRIDGE BOURBON - BRECKENRIDGE, CO

BAKING SPICE NOSE WITH A BALANCED PEPPERY AND VANILLA TASTE.

FOUR ROSES SINGLE BARREL - LAWRENCEBURG, KY

AROMAS OF COCOA AND MAPLE, SMOOTH BODIED WITH HINTS OF DRIED FRUIT
JOSEPH A MAGNUS - HOLLAND, MI

DEEP DARK FRUIT & CITRUS NOTES, FINISHED IN SHERRY AND COGNAC CASKS

RYE - 527

ANGEL'S ENVY RYE - LouISVILLE, KY

RUM CASK FINISHED, SWEET NOSE OF CANDY AND MAPLE, SOFT SWEET FINISH
MICHTER'S STRAIGHT RYE - LOUISVILLE, KY

BUTTERSCOTCH NOSE, VANILLA AND CHERRY TASTE, CINNAMON FINISH
WHISTLEPIG 10 YEAR - SHOREHAM, VT

MINTY HERBAL NOSE THAT FINISHES WITH A WARM BAKING SPICE & COCOA FINISH

SCOTCH - 538

GLENMORANGIE 10 - TAIN, ROSS-SHIRE, SCOTLAND HIGHLANDS

CLASSIC WITH A CREAMY MOUTHFEEL OF RIPE FRUIT AND WARM VANILLA

MORTLACH 20 - DUFFTOWN, SCOTLAND

SHERRY CASK AGED WITH HOLIDAY FLAVORS OF BAKING SPICE, CHESTNUTS, & COCOA
LAGAVULIN 16 - LAGAVULIN, ISLAY, SCOTLAND

PLEASANT PEATY NOSE WITH A SMOOTH VANILLA FINISH, LIKE SMOKING A NICE CIGAR

JAPANESE - 525

SUNTORY TOKI - JAPAN, BLEND OF YAMAZAKI, HAKUSHU, CHITA DISTILLERY
BRIGHT CITRUS NOTES WITH HINTS OF APPLE AND HONEY.

AKASHI "EIGASHIMA SHUZD - AKASHI, JAPAN

NOSE WITH HINTS OF THE SEA, CHERRY & TOFFEE HIGHLIGHTS A SLIGHT PEAT FINISH
NIKKA "YOICHI" SINGLE MALT - HOKKAIDO, JAPAN

FULL-BODIED AND SMOOTH WITH A MELLOW PEAT AND A FRUITY FINISH.

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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IN THE MOOD FOR SOMETHING DIFFERENT?
MAY WE SUGGEST...

BOURBON

COOPERSTOWN SELELT FOUR GRAIN 585 - MASTEREULLY-CRAFTED
FROM A HIGHLY UNIQUE FOUR GRAIN MASH BILL MADE EXCLUSIVELY
FROM THEIR LOCAL NEW YORK STATE GRAINS. REMARKABLY SOFT
AND DELICATE WITH A LIGHT MOUTHFEEL YET PACKING A PUNCH
FULL OF 100 PROOF FLAVOR, THIS WHISKEY IS A GREAT EXAMPLE
THAT SHOWS THE VERSATILITY OF A FOUR GRAIN MASHBILL (CORN,
RYE, WHEAT, BARLEY).

JEFFERSON DCEAN AGE WHEATED 528 - JErFERSON'S ONLY
WHEATED BOURBON IS AGED FOR FOUR YEARS ON LAND AND

THEN FINISHED ON AN EXPLORATION BOAT FOR ENVIRONMENTAL
AND CONSERVATION STUDIES. THE AGITATION OF THE WAVES AND
WEATHER IMPART A SALINITY THAT CAN'T BE GET ELSEWHERE IN
NATURE. A SWEET BUTTERSCOTCH NOSE WITH A TOASTED CARAMEL
TASTE FINISHED WITH A HINT OF ALLSPICE, NUTMEG, AND PECAN.

BARRELL ARMIDA 530 - JOE BEATRICE FOUNDED BARRELL CRAFT
SPIRITS AND SET OUT TO PROVE THAT GOOD BOURBON DOESN'T
HAVE TO COME FROM KENTUCKY AND THAT BLENDS AREN'T
DESERVING OF THE BAD REPUTATION THEY GET AS A LESSER
PRODUCT. IT'S LIKE SAYING ONLY FARMERS ARE GOOD CHEFS. THE
ARMIDA IS A BLEND OF STRAIGHT BOURBON WHISKEYS DISTILLED IN
INDIANA AND TENNESSEE WHICH IS THEN FINISHED IN PEAR BRANDY,
RUM, AND SICILIAN AMARO CASKS.

REDEMPTION WHEATED G518 - AT AN ASTOUNDING 45% WINTER
WHEAT MASH BILL, THIS BOURBON FOLLOWS THE SAME FOOTSTEPS
OF OTHER GREATS LIKE WELLER AND PAPPY VAN WINKLE.
WONDERFUL CARAMEL AND VANILLA NOTES ARE COMPLEMENTED
BY A BRIGHTNESS OF PEAR AND A HINT OF NUTMEG. WITH IT'S
LINGERING HONEY NOTES, IT IS HARD TO TELL THAT THIS SITS AT A
SLIGHTLY HIGHER 88 PROOF WHISKEY.

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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AMERICAN WHISKEY
BOURBON & AMERICAN

AMADOR CABERNET FINISHED 22
AMADOR CHARDONNAY FINISHED 18
ANGEL'S ENVY 18

BASIL HAYDEN'S 20

BARRELL ARM/DA 30

BLANTON'S SINGLE BARREL 30
BRECKENRIDGE BOURBON 17
BUFFALO TRACE 14

BULLEIT 14

CEDAR RIDGE QUINTESSENTIAL 17
COLONEL E.H. TAYLOR SMALL BATCH 30
COOPERS' CRAFT BARREL RESERVE 15
COOPERSTOWN SELECT FOUR GRAIN 25
COPPERWORKS WA PEATED 22

EAGLE RARE 70YR 23

ELIJAH CRAIG SMALL BATCH 16

FOUR ROSES S/NGLE BARREL 18

FOUR ROSES SMALL BATCH 16

FOX & ODEN 30

HORSE SOLDIER 17

JEFFERSON'S OCEAN WHEATED 28

JOSEPH MAGNUS BOURBON 30
JOSEPH MAGNUS C/GAR BLEND 50
KNOB CREEK 9YR 16

MAKER'S MARK 14

MICHTER'S SMALL BATCH 16

NOAH'S MILL 23

OLD FORESTER 7897 B.1.B. 16
REDEMPTION H/GH RYE 15
REDEMPTION WHEATED 18
REDWOOD EMPIRE LOST MONARCH 16
REDWOOD EMPIRE P/PE DREAM 16
RUSSELL'S RESERVE 70YR 18

W.L. WELLER FULL PROOF 40

W.L. WELLER SPECIAL RESERVE 28
WESTLAND S/NGLE MALT 16
WESTLAND GARRYANA ED. 7 38
WILD TURKEY 70712

WILLETT POT ST/LL 20
WOODFORD RESERVE 18
WOODINVILLE 14

WYOMING WHISKEY SMALL BATCH 15

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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SOMETHING UNIQUE TO SPICE UP THE NIGHT?
MAY WE SUGGEST...

RYE

RESTORATION RYE S51Y - DISTILLED AT THE ORIGINAL E.H. TAYLOR
DISTILLERY IN MILLVILLE, KENTUCKY, CASTLE AND KEY GETS ITS
NAMESAKE FROM THE EUROPEAN INSPIRED ARCHITECTURE OF
THE GROUNDS, COMPLETE WITH A SUNKEN GARDEN AND CASTLE.
WITH A MASHBILL OF 63% RYE AND 20% MALTED BARLEY LENDING
TO A MORE VISCOUS TEXTURE, THIS RYE HAS A FLORAL AROMA
ACCOMPANIED BY SWEET DARK AND DRIED FRUIT.

BARRELL SEAGRASS 530 - ANOTHER PROJECT BY JOE BEATRICE,
THE BARRELL SEAGRASS HIGHLIGHTS THE GRASSY OCEANSIDE
NOTES IN RYE AND THE OPULENCE AND SPICE OF FINISHING
BARRELS. IT IS A BLEND OF AMERICAN AND CANADIAN RYE
WHISKEYS, WITH EACH INGREDIENT METICULOUSLY SOURCED AND
FINISHED SEPARATELY IN MARTINIQUE RHUM, MADEIRA & APRICOT
BRANDY BARRELS.

RENDITION RYE 520 - RENDITION UNITES AROMAS OF CITRUS,
CINNAMON AND BAKING SPICE WITH FLAVORS OF WHITE PEPPER,
MOCHA AND VANILLA FOR A LENGTHY, RICH FINISH. THE RYE USED
IN RENDITION IS HARVESTED IN INDIANA AND THE SPIRIT AGED
FOR NEARLY 5 YEARS IN THE MIDWEST BEFORE MAKING ITS WAY
TO BOURBON BARRELS FROM WILDWOOD SPIRITS DARK DOOR. A
COMPLEX YET BALANCED WHISKEY THAT SURPRISES GIVEN ITS 95%
RYE MASHBILL.

SAGAMORE SPIRIT ZAUBLF O4K 518 - AFTER AGING FOR 4 TO 5
YEARS IN HIGH-CHAR NEW AMERICAN OAK BARRELS, THE AGED
WHISKEY IS THEN TRANSFERRED INTO TOASTED WAVE STAVE
BARRELS FOR AN ADDITIONAL 18 MONTHS. THE INCREASED SURFACE
AREA OF THE WAVE STAVES IMPARTS A DELIGHTFUL MIX OF FLAVORS
LIKE CARAMEL, TOFFEE, HAZELNUT, AND TOASTED COCONUT. IT IS
THEN PROOFED WITH LIMESTONE-FILTERED WATER FROM A SPRING
HOUSE BUILT IN 1909 FOR A DELECTABLE SIPPER.
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AMERICAN WHISKEY

TENNESSEE

BIB & TUCKER 6 YR 18

GEORGE DICKEL SOUR MASH NO 815

GEORGE DICKEL BARREL SELECT 30

JACK DANIEL’'S OLD NO. 713

JACK DANIEL’S S/INATRA EDI/T/ION 50

JACK DANIEL’'S S/INGLE BARREL SPECIAL RELEASE 24

JACK DANIEL’'S BOTTLED-IN-BOND TENNESSEE WHISKEY 20
JACK DANIEL’'S BOTTLED-IN-BOND TRIPLE MASH 20

UNCLE NEAREST 78584 18

RYE & OTHER

AMADOR RYE PORT FINISHED 24
ANGEL'S ENVY RYE 25

BARRELL SEAGRASS 30

BULLEIT RYE 14

GEORGE DICKEL RYE 12

HIGH PLAINS RYE 18

HIGH WEST RENDEZVOUS RYE 25
JEFFERSON'S OCEAN RYE 28
MICHTER'S STRAIGHT RYE 17
MICHTER'S SOUR MASH 17

OLD FORESTER RYE 16

OLD POTRERO PORT CASK FINISHED RYE 28
RENDITION RYE 20

RESTORATION RYE 14

RUSSELL'S RESERVE RYE 6YR 16
SAGAMORE SPIRIT RYE 14

SAGAMORE SPIRIT DOUBLE OAK RYE 18
SAZERAC RYE 12

TEMPLETON RYE 6YR 18

WHISTLEPIG RYE 70YR 28
WHISTLEPIG RYE OLD WORLD 12YR 50
WILD TURKEY 70712

WILLETT RYE 4YR 22

WOODINVILLE RYE 15

WOODY CREEK 17

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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SOMETHING NEW TO TANTALIZE THE TASTEBUDS?
MAY WE SUGGEST...

SCOTCH

BRUICHLADDICH BLACK ART D9.1 5160 - AceD 29 YEARS, THIS
FINITE 1992 VINTAGE IS ONE OF THE LAST REMAINING PRODUCTIONS
FROM BRUICHLADDICH PRIOR TO THEIR CLOSURE IN 1994. THIS
UNPEATED WHISKEY IS SIMPLY STUNNING ON THE NOSE WITH AROMAS
OF TROPICAL FRUIT, COCONUT, AND VANILLA CUSTARD. IT COATS

THE MOUTH WITH A DEPTH OF OAK NOTES RANGING FROM BROWN
SUGAR AND CHOCOLATE TO TOBACCO AND LIGHT LEATHER. FINISHES
SURPRISINGLY LIGHT WITH FRUIT FLAVORS OF APRICOT, MANGO, AND
BAKED BANANA.

ORPHAN BARREL MUCKETY-MUCK 26 YEAR 575 - As some oF

THE LAST SCOTCH PRODUCED BY THE NOW CLOSED PORT DUNDAS
DISTILLERY, THIS 3RD AND LAST RELEASE OF THE MUCKETY-MUCK IS A
26 YEAR OLD BLEND OF SINGLE GRAIN SCOTCH. STARTS WITH A LOVELY
AROMA OF BROWN SUGAR AND BUTTERSCOTCH FOLLOWED WITH A
HINT OF NUTTINESS. THE CEREAL GRAINS GIVE THE PALATE A GREAT
TASTE OF SUGAR COOKIES, CINNAMON, AND MOLASSES. THIS WOULD
PAIR WONDERFULLY WITH BREAKFAST AS WELL AS DESSERT.

BALVENIE 14 YEAR CARIBBEAN CASK 526 - FAR FrROM BEING AN
AFTERTHOUGHT, MALT MASTER DAVID C. STEWART FILLED AMERICAN
OAK CASKS WITH HIS OWN SELECT OF WEST INDIAN RUM TO CREATE
THE PERFECT VESSEL TO IMPART HIS DESIRED FLAVORS. AFTER
DEEMING THE BARRELS TO BE READY, THE RUM IS REPLACED WITH 14
YEAR OLD WHISKY AND 'FINISHED'. THE RESULT IS AN EXCEPTIONAL
SINGLE MALT WITH THE TRADITIONAL SMOOTH, HONEYED CHARACTER
OF THE BALVENIE MARRIED WITH NOTES OF TOFFEE AND A HINT OF
FRUIT, WITH A WARM, LINGERING FINISH.

JOHNNIE WALKER HIGH RYE §15 - THEIR FIRST ENDEAVOR INTO A HIGH
RYE RELEASE, THIS WHISKY AGED IN AMERICAN OAK BARRELS WITH A
60% RYE MASHBILL HAS A LAYER OF COMPLEXITY AND SPICE WITHOUT
LOSING THEIR SIGNATURE JOHNNIE WALKER BLACK FLAVOR PROFILE.

IF YOU WANT TO SPICE THINGS UP A LITTLE WITHOUT BREAKING THE
MOLD, TRY THIS IN AND OLD FASHIONED OR A MANHATTAN FOR A
BRIGHT TWIST ON A CLASSIC.
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OTHER WHISKEY

SINGLE GRAIN SCOTCH
ORPHAN BARREL MUCKETY-MUCK 26 YR 75

SINGLE MALT SCOTCH
ARDBEG AN OA 20

AUCHENTOSHAN THREE WOOD 28
BALVENIE 72 YR DOUBLEWOOD 22
BALVENIE 74 YR CARIBBEAN CASK 26
BRUICHLADDICH BLACK ART 09.7 160
BRUICHLADDICH CLASS/C LADDI/E 18
GLENFIDDICH 72 YR18

GLENFIDDICH 75 YR 22

GLENLIVET 72 YR 16

GLENMORANGIE 70 YR 18
GLENMORANGIE 72 YR LASANTA 22
GLENMORANGIE 72 YR NECTAR D'OR 28
GLENMORANGIE 72 YR QUINTA RUBAN 28
HIGHLAND PARK 72 YR 21

HIGHLAND PARK 78 YR 50
LAGAVULIN 76 YR 28

MACALLAN 72 YR SHERRY OAK 28
MACALLAN 78 YR SHERRY OAK 99
MORTLACH 20 YR 68

OBAN 74 YR 30

OBAN L/TTLE BAY 28

TALISKER 70 YR 24

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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OTHER WHISKEY

BLENDED SCOTCH
CHIVAS REGAL 72 YR 12
JOHNNIE WALKER RED 14
JOHNNIE WALKER BLACK 16
JOHNNIE WALKER GREEN 30
JOHNNIE WALKER BLUE 52
JOHNNIE WALKER H/GH RYE 15

MONKEY SHOULDER 16

JAPANESE

AKASHI "E/IGASHIMA SHUZO’ 21
KAIYO CASK STRENGTH 32
KAIYO THE SHER/ 48

NIKKA COFFEY GRAIN 21
NIKKA M/YAGIKYO 35

NIKKA YO/CH/ 38

SUNTORY HIBIKI HARMONY 35
SUNTORY TOKI 14

SUNTORY YAMAZAKI 72 YR 49

TEITESSA 75 YR BLUE ED/T/ION 55

IRISH

BUSHMILLS 13
CONNEMARA PEATED 20
JAMESON 13

REDBREAST 72 YR 18
TEELING SMALL BATCH 16
TULLAMORE D.EW. 13

WRITERS' TEARS 18

OTHER
CROWN ROYAL 12

PENDLETON 14

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX
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VODKA GIN

ALPHABET 13 ANCHOR OLD TOM 13
BELVEDERE 15 AVIATION 13

CHOPIN 16 BEEFEATER 12

CIROC 16 BOLS GENEVER 13

GREY GOOSE 15 BOMBAY SAPPHIRE 13
HANSON ORGANIC 12 BOMBAY BRAMBLE 13

KETEL ONE 14 THE BOTANIST 15

KETEL ONE ORANJE 14 BROCKMANS 12

SKYY 12 DRUMSHANBO GUNPOWDER 15
SQUARE ONE BOTANICAL 12 FORDS 13

ST. GEORGE 13 FREELAND SPIRITS 13

TITO'S 13 FREELAND SPIRITS OVERPROOF 13
WHEATLEY 12 HENDRICK'S 15

MONKEY 47 22

NIKKA COFFEY 16
RUM

APPLETON 8YR RESERVE 14

NO. 3 16

NOLET'S SILVER 22

BACARDI 8YR 12 PLYMOUTH 15

BANKS 5 /SLAND 12 ROOTS OF RUIN 12

BRUGAL 1888 14 SIPSMITH 14

CAPTAIN MORGAN 12 ST. GEORGE TERRO/R 14

DIPLOMATICO 14 SWEET GWENDOLINE 14

DON Q GRAND ANEJO 28 TANQUERAY 13

FLOR DE CANA 72 YEAR 14 TANQUERAY NO. TEN 15

GOSLINGS BLACK SEAL13 UNCLE VAL'S BOTANICAL 15
PLANTATION O.FT.D. 14
PLANTATION SMOKY PINEAPPLE 18

RON ZACAPA XO 35

SANTA TERESA 1796 13 CACHACA
TEN TO ONE WHITE 14 AVUA AMBURANA 16
TEN TO ONE DARK 18 NOVO FOGO COL/BR/13

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX






”A MICHAEL MINA RESTAURANT

TEQUILA

BLANCO/SILVER/PLATA ANEJO

123 ORGANIC 17 CASAMIGOS 24

CASAMIGOS 18 CASA SAN MATIAS

CINCORO 25 GRAN RESERVA EXTRA ANEJO 20

CODIGO 1530 18 CINCORO 45

CODIGO 1530 ROSA 18 CODIGO 1530 36

CORAZON 12 DON JULIO 27

DON JULIO 20 DON JULIO 7942 50

EL TESORO 16 EL TESORO 24

EL TESORO

HERRADURA 18 -
PARADISO EXTRA ANEJO 38

PATRON 15

IMPERIO DEL DON
PATRON AHUMADO 20 AGED 70 YEARS 50
PUEBLO VIEJO 12 HERRADURA 26
SANTO FINO 18 HERRADURA

SIETE LEGUAS 16 ULTRA CRISTALINO 28

TAPATIO 19 SIETE LEGUAS 24

TEARS OF LLORONA

TEQUILA OCHO 14 .
EXTRA ANEJO 75

TRES AGAVES 12
TEQUILA OCHO 20

REPOSADO
CASAMIGOS 22

MEZCAL

BOZAL ESPADIN17

CINCORO 35
BOZAL TOBAS/ICHE 20

CLASE AZUL 55
CASAMIGOS JOVEN 25

CODIGO 1530 20
CUISH ARROQUENO 40

DON JULIO 22
CUISH CU/SHE 27

EL TESORO 20
CUISH PENCA LARGA 35

HERRADURA 22
DEL MAGUEY V/DA 14

SIETE LEGUAS 22
DOS HOMBRES ESPADI/N 18

TEQUILA OCHO 17
ILEGAL JOVEN 13
MONTELOBOS ESPADIN 15

UNION UNO 13

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX



"A MICHAEL MINA RESTAURANT TASTE HIST“RY

Luxury Cognac

Cognac is one of the oldest spirits in the world that are still being continually produced by
the same houses.

Remy Martin Louis XIII is the culmination of the finest eaux-de-vie from grapes grown

in Grande Champagne, the premier cru in the Cognac region. It is slowly aged in French
Limousin tiercons, then blended together with 1,200 others, some a century old.

Remy Martin
Louis X111

Golden Copper Hue
Aroma of Sweet Apricot & Baking Spices
Floral Fruit with Vanilla and Cedar Finish

$230 - per 0.5 0z

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX



”A MICHAEL MINA RESTAURANT

BRANDY

BOULARD XO CALVADOS 26

CHATEAU DE MILLET VS ARMAGNAC 15
CHATEAU DE MILLET 30YR ARMAGNAC 48
CAPURRO PISCO 15

COGNAC PARK VSOP 20

HENNESSY VS 18

HENNESSY VSOP 28

REMY MARTIN LOUIS X/I1 (0.5 oz) 230
REMY MARTIN XO 38

REMY MARTIN 7738 18

ST. REMY NAPOLEON XO 14

TORRES JAIME | "30” SPANISH 32

AQUAVIT

BRENNIVIN 13

BRENNIVIN RUGBRAUD 14
BRENNIVIN 2076 SPECIAL CASK 14

OTHER AGAVE
AQARA PLATEADO 13

APERITIF & DIGESTIF
AMARO AVERNA 12

AMARO MELETTI 12

AMARO MONTENEGRO 12
AMARO NONINO 17

APEROL 13

BAILEYS 12

BRAULIO AMARO ALPINO 13
CAFFE BORGHETTI 13
CAMPARI 13

CHAREAU ALOE 13
CHARTREUSE GREEN 16
CHARTREUSE GREEN V.E.P. 35
CHARTREUSE YELLOW 16
CHARTREUSE YELLOW V.E.P. 35
CYNAR 12

GRAND MARNIER 15

FERNET BRANCA 12

KAHLUA 12

LICOR 43 13

LUXARDO AMARETTO 13
LLUXARDO L/IMONCELLO 13
ROMANA SAMBUCA 12
ROMANA BLACK 12

64 REYKJAVIK BLUEBERRY 18
64 REYKJAVIK CROWBERRY 18
64 REYKJAVIK RABARBARA 18

ALL PRICES ARE INCLUSIVE OF A 15% ALCOHOL TAX






”A MICHAEL MINA RESTAURANT

MENU: HAPPY HOUR M-F 4-6PM

WALLA WALLA ONION DIP
TWICE COOKED POTATO 'CHIPS" 9

BROILED OYSTERS 3PC
MISO BUTTER, CHILI BREAD CRUMBS 10

OYSTER SHOOTER 1EA
DIANE MINA'S BLOODY MARY MIX 5

AROMATIC BEEF SKEWERS
SWEET CHILI DIPPING SAUCE 9

DUCK FAT FRIES
'FULLY LOADED' FRIES 14

ARTISANAL CHEESES

HONEYCOMB, SEASONAL FRUIT COMPOTE 12

MAC & CHEESE

CLASSIC 10 | BLACK TRUFFLE 16

BOURBON STEAK SLIDER
BEECHER'S CHEDDAR, RED WINE SHALLOTS
LITTLE GEM SLAW 7 EA

ANGUS STEAK 4 02,
WHIPPED POTATOES. RED WINE JUS 28

BLACK TRUFFLE BURGER
CAMEMBERT, TRUFFLE ONION FONDUE 19

SEASONAL SPRITZ

WHEATLEY VODKA, LIME,
SEASONAL FRUIT, INDIAN TONIC

10

RUM APPLE PIE

WHITE RUM, ORGEAT, LEMON,
APPLE CIDER

10

OAK AGED MARGARITA

PUEBLO VIEJO BLANCO,
ORANGE CORDIAL, LIME

10

OAKED MANHATTAN

EVAN WILLIAMS, DRY CURACAO,
ROSE PETALS, VERMOUTH
10

BOILERMAKER

SHOT OF BOURBON &
A COLD CAN OF RAINIER

8

COLD CAN OF RAINIER

WASHINGTON'S FINEST
5

WINE SELECTIONS

RED, WHITE, ROSE & SPARKLING
GLASS 10

BOTTLE 40

* CONSUMING RAW BEEF AND SEAFOOD CAN INCREASE

YOUR RISK OF FOODBORNE ILLNESS

06.30.23



PO 1 wichncL mina RESTAURANT SPOTLIGHT

INMTERMATIOMNAL

WEEK

6 -12 NOV 2023 - #sherryweek

CORDUROY ERA

ST. REMY NAPOLEON XO
LUSTAU OLOROSO SHERRY
D.O.M. BENEDICTINE

$16

BY ITSELF
$10




