
M A R T I N I  -  18 

1  Nolet’s, Sipsmith, vermouth, lemon

2  Stoli Elit, vermouth, olive

3  Ketel One, olive juice, blue cheese olive 

A P P L E T I N I  -  16 

Grey Goose, falernum, green apple 

M A R G A R I TA  -  16 

Socorro Blanco, lime, egg white 

G I N  &  T O N I C  -  16 

Mahon, amaro, Fever-Tree Tonic

JA PA N E S E  H I G H B A L L  -  16 

Suntory Toki, lemongrass, Kaffir Lime

R U M  O L D  FA S H I O N E D  -  19 

 Barrel Select ‘Andiron’, 

spiced turbinado, bitters

B A R R E L L  A G E D  M A N H AT TA N  -  22 

Knob Creek Rye, Averna, port 

C I T R U S  J U L I U S  ( N / A )  -  11 

Kumquat, lemon, vanilla, soda

Cocktails



After Dinner Cocktails

After Dinner Wines

B R A N DY  A L E X A N D E R  -  18 

Pierre Ferrand, crème de cacao, 

crème anglaise  

E S P R E S S O  M A R T I N I  -  16 

Grey Goose, Blendin espresso, amaro

K I S S  G O O D  N I G H T  -  16 

Socorro Blanco, Choya Umeshu, bitters

S A U T E R N E S  -  18 

Cyprès de Climens 2012  

PA S S I T O  D I  PA N T E L L A R I A  -  16 

Donnafugatta ‘Ben Rye’ 2019

P O R T  -  20 

Kopke ‘LBV’ 2016 

M A D E I R A  -  18 

Henriques y Henriques NV


