
  
SIGNATURE COCKTAILS ($25) 

 
            The Dram Central………… ​ Our signature house cocktail. Maker’s Mark Bourbon, 

Grand Marnier, dry vermouth with a hint of orange bitters  
A beautifully inviting amber glow, just like its surroundings.    

                                                      
Tijuana No…………………​ Matra Mezcal, chili pepper syrup, pineapple juice, cilantro 

One sip and you will feel south of the border. 
              ​  

Old Fashioned……………..​ Sazerac Rye, muddled orange, and whiskey cured cherry        
Old school never goes out of vogue. 

 
      ​ The Magic Carpet…………​ Singani, elderflower and Champagne 

                               ​            ​Circle the globe from the comfort of your bar stool! 
 ​  

The Third Floor.……………​ Elephant Gin, elderflower, lemon, tonic water, cranberry 
Juice, and rose petals  

                               ​          ​ A floral composition to arouse your senses. 
 

Espresso Martini…………..​ Maker’s Mark Wheated Bourbon, Grand Brulot, espresso 
                               ​            ​Wake up in Bourbon land but keep the dream going. 

  
                                                                                   

 
RESERVE COCKTAILS 

  
 

Lavender 16 ($31) 
The Casa Dragones folks in San Miguel de Allende stirred the Tequila industry when recently 
offering the most expensive clear-as-glass sipping Tequila. We dare to show this unusual 
Blanco in a different way: a hint of cream laced with lavender syrup and smoked up by a touch 
of Mezcal. Dangerously addicting. Full-on Mexico. 
 

Pods-de-Vie ($28) 
Chateau de Montifaud VS Cognac is a brilliant innovative spirit showing what's best from 
French oak. This Cognac Sour blends exotic vanilla notes with Madagascar's Caviar into a 
perfect combination of the World's Premier eau-de-vie attributes. Heavenly silky texture. 
     ​  

Boulevardier ($27) 
Loosely translated, a boulevardier is a man-about-town. This cocktail by the same name is 
simply a variation on the classic Negroni. This rich and warming cocktail is made with Maker’s 
Mark Bourbon, sweet vermouth, Campari and an orange peel. 
 

Elephantonic ($25) 
Elephant Gin, Bergamot Liqueur ‘italicus’, lime, ginger syrup, tonic water Here is a German gin 
made to support the cause of African elephants: 15% of profits or 2% of revenue, whichever is 
higher, is donated to elephant conservation projects. Drink for a cause with this beautiful 
Sundowner. 
 

Kan-Ro ($38) 
Let’s toast to the 100 year old Yamazaki distillery! 'Kan-ro' does not just mean ‘nectar’ or 
‘honeydew’; it’s more like a peaceful state of mind where bitterness has disappeared. This 
cocktail is composed with Yamazaki Single Malt 12 years as a main ingredient with Pedro 
Ximénez Sherry (fruity & complex sweetness) and Okinawa Black Sugar (rich & mineral). 
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Mocktail 
 
Jamaican Rhapsody………​ Hibiscus tea with grenadine, lemon juice and a dash of 

orange flower water 
 
 

WINE 
 

RED 
 

●​ Saint-Emilion Grand Cru Barrail de Brisson, 2022 $21/glass $84/bottle 
●​ Côte Rôtie Guigal ‘brune et blonde,’ 2019 $115/half bottle 
●​ Frog’s Leap Cabernet Sauvignon, Napa Valley, $88/half bottle 
●​ Vignetti delle Dolomiti San Leonardo, 2015 $156/half bottle 
●​ Pomerol Château Gazin, 2016 $295/bottle 
●​ Pauillac Château Lynch Bages, 2018 $315/bottle 
●​ Saint Estèphe Les Pagodes de Cos, 2014 $213/bottle 
●​ Gevrey-Chambertin ‘clos des Chezeaux’ Berthaut-Gerbet, 2017 $213/bottle 
●​ Vosne-Romanée 1er cru ‘la croix Rameau’ J. Cacheux, 2014 $325/bottle 
●​ Bourgogne Leroy, 2014 $650/bottle 
●​ Chambolle-Musigny ‘vieilles vignes’ Frédéric Magnien, 2014 $217/bottle 
●​ Clos Vougeot Grand Cru Domaine Michel Noellat, 2016 $325/bottle 
●​ Brunello di Montalcino Piaggione, 2018 $305/bottle 
●​ Etna Rosso Benanti 'contrada Monte Serra,’ 2019 $149/bottle 
●​ Super Tuscan Tenuta San Guido ‘Sassicaia,’ $2015 $850/bottle 
●​ Barbera d’Alba Borgogno, 2020 $75/bottle 
●​ Rioja Loa, 2011 $210/bottle 

 
 
 

WHITE 
 

●​ Sancerre Domaine Lesimple & fils, 2025 France $21 $84/bottle 
●​ Jean-Marc Brocard Chablis V.V. 46, 2021 $195/bottle 
●​ Chappellet ‘Grower Collection’ Calesa Vineyard, 2018 $235/bottle 
●​ Zind Humbrecht Clos Saint Urbain Grand Cru Gewurtzraminer, 2016 $197/bottle 

 
ROSE 

 
●​ Château les Valentines Côtes de Provence, 2024 $19 $76/bottle 

 
SPARKLING 

 
●​ Champagne Lallier brut R.021 Reflexion  $19  $114/bottle  
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SHERRIES/DESSERT/FORTIFIED 
 

●​ Oloroso seco ‘Alfonso’ 100% Palomino, Gonzalez Byass $15/glass 
●​ Palo Cortado 30 years Bodegas Tradicion $27/glass 
●​ Amontillado 1975 añada, Gonzalez Byass $275/bottle 
●​ Tawny Port, Graham’s 1997 single harvest $42/$336/bottle 

 
 

BEER ($12) 
 

Brooklyn Lager (USA)  
Pilsner Urquell (Czech Republic) 

Lagunitas IPA (USA) 
Chimay ‘Red’ (Belgium) 

Lindemans ‘Pecheresse’ lambic beer $15 (Belgium) 
 
 
  
 

GIN ($23)   
 

Gin Lane 1751……………. Old Tom style 80 proof  
Roku……………………….. Dry gin from Suntory, Japan 86 proof 
Ferdinand’s ($27)…………Saar dry gin (Germany) Riesling based 88 proof 
Elephant Gin………………Join the fight against illegal ivory trade! 
Tanqueray Sevilla……..….London Dry Gin with Sevilla Orange power 82.6 proof 
Bombay Sapphire………...Lemongrass and Vietnamese black peppercorns are 

         added to the classic botanical blend 84 proof 
Boodles…………………… London Dry Gin 90.4 proof  
Hendrick’s………………..  Created from eleven fine botanicals 84 proof  
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