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T H E 
C O C K T A I L S

W H I S K E Y .  1 2

R Y E  TA I.
Michter’s Rye, Cutwater Bali Hai Tiki Gold, 

Banana Infused Orange Curacao, 
Toasted Almond Orgeat, Pineapple, Lime

LO UISV IL L E  S M A S H . 
Michter’s Unblended American Whiskey, 

Blackberry, Lemon, Mint

OS A K A  NIG H T C A P . 
To k i  Jap a n e se  W h i s ke y ,  G r e e n  Ch a r t r e u se,
A nt ic a  For m u la

S A Z E R AC  R Y E.
Sazerac Rye, Herbsaint, Demerara, Peychaud’s

TA N G E R IN E  W HIS K E Y  S O U R. 
Old Overhault, Bonded Rye, Demerara, 

Tangerine, Lemon

R E M E M BE R  T H E  M A IN E.
Rittenhouse Rye, Antica Formula, Cherry Heering, 

Absinth Spray

M E Z C A LC U L ATIO N.
1792 Bourbon, Vida Mezcal, Lime, Agave

M E ATIN G  S T R E E T  M A N H AT TA N.
Meating Street BBQ Brisket Infused Makers 46, 

Antica Formula

A  BR O N X  TA L E.
Larceny Wheated Bourbon, Lucano Amaro, Demerara, 

Lemon, Amarena Cherry

M O R E  W H I S K E Y .  1 2

T H E  TOR O N TO  C O C K TA IL.
Crown Royal, Fernet, Demerara

BL AC K  W A L N U T  OL D  FA S HIO N E D .
Four Roses Yellow Label Bourbon, Nux Alpina 
Black Walnut Liquer, Demerara, Orange Zest, 
Black Walnut Bitters

PA PE R  PL A N E  ( S R ) .
Old Forester Bourbon, Amaro Nonino, Aperol, Lemon

U N C L E  B U C K  ( K S ) .
Buffalo Trace Bourbon, St. George Spiced Pear

Domaine de Canton, Lime, Molasses



JO A N  R IV E R S.
Dixie Vodka, Aperol, St. Germain, Grapefruit, Lemon, Prosecco

T H E  M U L E  PR O J EC T.
Vodka, Rum, Gin, Whiskey or Tequila (Customer Preference), 
Fresh Ginger, Lime, Sparkling

T H E  R U S C H M E Y E R.
Wheatly Vodka, Agave, Lime, Chili Watermelon

V O D K A .  1 2

A V I A T I O N .
Old Fourth Ward Gin, Maraschino Liquer, 

Crème De Violette, Lemon

V E S P E R .
Death’s Door Gin. Dixie Vodka, Lillet Blanc

M A G I C  G A R D E N .
Junipero Gin, Avez, Lemon, Cucumber, Basil, 

Celery Bitters

G I N .  1 2

T H E 
C O C K T A I L S

R U M  M A N H AT TA N
S m i t h  a n d  C r oss  N av y  St r e n g t h  R u m,  A nt ic a  For m u la

H E MIN G W AY  D A Q UIR I.
Cana Brava Rum, Luxardo, Grapefruit, Lime

TI  P U N C H . 
Clement Rhum Agricole, Demerara, Lime

R U M .  1 2

A G A V E .  1 2

DEATH AVENUE COWBOY. 
Olmeca Altos Tequila, Lillet Rose, Lavender, 
Lemon, Absinth Rinse, Cracked Black Pepper

THE KATHERYN. 
Vida Mezcal, Aperol, Lemon, Mint, Agave

OAXACAN BURRO (BD). 
Vida Mezcal, Domain de Canton, Fresh Ginger, 

Lime, Agave, Sparkling

B A R R E L  A G E D .  1 4

TWP MANHATTAN
1792 Bourbon, Rittenhouse Rye, Carpano Dry, Antica Formula, Peychaud’s, 
Angostura, Amarena Cherry

TWP OLD FASHIONED
Old Forester Bourbon, High West Double Rye, Peychaud’s, Angostura, 

Demerara, Lemon and Orange Zest

CORPSE REVIVER #1
Godet Cognac, Christian Drouin Calvados, Antica Formula, Angostura

EL PRESIDENTE
Diplomatico Resrva, Combier, Carpano Dry, Orange Zest

NEGRONI
Old Fourth Ward Gin, Campari, Antica Formula, Orange Zest

LAUREL AND HARDY
Olmeca Altos  Reposado Tequila, St. George Spiced Pear, Lime, Cinnamon



T H E  R E D 
W I N E S .

M E R L O T .

Alexander Valley Vineyards, Alexander Valley ..............   11 | 42

Duckhorn, Napa ...........................................   22 | 88

Twomey by Silver Oak, Napa ...................................   150

C A B .

Chateau St. Jean, Sonoma ..................................   8 | 30

Seven Falls, Wahluke Slope ...............................   10 | 38

Predator, St. Helena .....................................   12 | 46

Goldschmidt Vineyards “Katherine”, Alexander Valley .......   14 | 54

Justin, Paso Robles .......................................  15 | 62

Priest Ranch Estate, Napa .................................  18 | 70

Emblem, Napa ..............................................  19 | 74

Pine Ridge, Napa ...........................................  29|114

Orin Swift, Palermo, Napa ..................................  30|118

Caymus, Napa ...............................................  36|140

Stag’s Leap “Artemis”, Napa ...................................  126

Rodney Strong “Symmetry”, Sonoma, 2014 ........................  147

Cakebread, Napa, 2014 .........................................  175

Chimney Rock, Stags Leap District, 2015 .......................  185

Heitz, Trailside Vineyard, Napa ...............................  195

Shafer, One Point Five, Napa, 2015 .............................  220

Silver Oak, Napa, 2013 ........................................  270 

Caymus Special Selection, Napa, 2014 ...........................  350

La Crema, Sonoma Coast .......................................  10/38

Reata, Three County California ...............................  11/42

Landmark, Sonoma .............................................  12/46

White Hart, Santa Lucia ......................................  14/54

Elk Cove, Willamette Valley ..................................  15/58

Willamette Valley Vineyards, Founders Reserve, Willamette Valley .... 17/66

Paul Hobbs Crossbarn, Sonoma Coast ...........................  18/70

Belle Glos, Clark & Telephone, Santa Lucia ....................  20/78

P I N O T  N O I R .

B O U R B O N  B A R R E L  R E D S .

O T H E R  V A R I E T A L S .

1000 Stories, Bourbon Barrel Red Blend, California ............  11/42

Four Virtues, Bourbon Barrel Zinfandel, California ............  12/46

Stave & Steel Bourbon Barrel Cabernet, California .............  12/46

Cooper and Thief, Bourbon Barrel Red Blend ...................  13/50

Southern Belle, Pappy Barrel Red Blend, Spain .................  14/54

Federalist, Bourbon Barrel Zinfandel, California ..............  14/54

Catena, Malbec, Argentina ...................................... 13/50

Spellbound, Petit Syrah, California ........................... 13/ 50

Badgerhoud, Zinfindel, Sonoma .................................. 12/46

Ricossa, Barbera Appassimento, Italy ........................... 14/50

Porque No, Red Blend, Napa, 2014 ............................... 15/58

Villa Rosa, Barolo, Italy ...................................... 18/70

Chappellet “Mountain Cuvee”, Red Blend, Napa ...................20/78

Banfi, Cum Laude Super Tuscan, Italy ...........................22/86

Banfi, Brunello Di Montalcino .................................... 160



T H E  W H I T E 
W I N E S .

B U B B L E S .

Lamarca Prosecco, Italy ..................................... 9 | 34

Gerard Bertrand, Cremant Brut Rose, France ...................... 45

Veuve Clicquot, Brut, France ................................... 125

Dom Perignon, Brut, France ..................................... 395

Perrier Jouet Belle Epoque, Brut Rose, France ................... 500

R O S E .

Vino Rose, Washington ....................................... 9 | 34

Whispering Angel, Cotes de Provence ........................ 12 | 46

C H A R D O N N A Y .

J Lohr Cypress, Central Coast ............................... 8 | 30

Raeburn, Russian River ..................................... 12 | 46

Mer Soleil “Silver”, Monteray .............................. 12 | 46

Girard, Russian River ...................................... 13 | 50

The Calling, Sonoma Coast .................................. 13 | 50

Sonoma Cutrer, Russian River ............................... 14 | 50

Crossbarn By Paul Hobbs, Sonoma ............................ 15 | 58

The Calling, Sonoma Coast .................................. 15 | 58

Stags’ Leap Winery, Napa ................................... 15 | 58

Red Shoulder Ranch, Napa ....................................... 120

O T H E R 
V A R I E T A L S .

Zenato, Pinot Grigio, Italy ..............................................8 | 30

King Estate, Pinot Gris, Willamette Valley ..............................13 | 50

Ponga, Sauvignon Blanc, Marlborough .....................................8 | 30

Whitehaven, Sauvignon Blanc, Marlborough ...............................11 | 42

Domaine Du Colombier, Chablis, France ...................................16 | 58

Willamette Valley Vineyards, Riesling ..................................10 | 38

B E E R .

Guinness, 4.3% abv, 16oz ......................................... 7

Stella, 5% abv, 16oz ............................................. 7

Creature Comforts Bibo, 5.2% abv, 16oz ........................... 8

Jekyl Brewing Pony Ride Pale Ale, 5.8% abv, 16oz .................. 7

Sierra Nevada Pale Ale, 5.6% abv, 16oz ............................ 7

Brooklyn Lager, 5.2% abv, 16oz ................................... 7

Greenman ESB Amber Ale, 5.5% abv, 16oz ........................... 8

Scofflaw Basement IPA, 7.5% abv, 16oz ............................. 8

Varient Rotating Tap ........................................... MKT

Orpheus Transmigration of Souls Double IPA, 10% abv, 12oz ......... 7

Ommegang Witte Wheat Ale – 5.2% abv, 16oz ........................ 7

Wicked Weed Rotating Tap ....................................... MKT

Reformation Jude Belgian Style Triple, 9.2% abv, 12oz ............. 8

Boulevard Brewing Rotating Tap ................................. MKT

Cherry Street Coconut Porter, 6% abv, 12oz ........................ 9

Mercier Old #3 Cider, 6.1% abv, 16oz .............................. 8



PIC K L E D  BE E T  S A L A D .  7
Baby Beet, Whipped Goat Cheese, Orange, Fennel, Candied Pistachio, 
Strawberry Thyme Vinaigrette

S W E E T  P OTATO  C U R R Y  S O U P .  6
Lime Cream, Spiced Pecan, Micro Basil

P O R K  BE L LY .  14
Vanilla Parsnip Puree, Confit Carrot, Parsnip Chip, 
Pickled Jalapeno, Chive Oil

C R A B  C A K E.  18
Pickled Scallion, Lemon, Asparagus Gribiche, Cured Egg Yolk, Radish

S C A L LOPS.  2 0
Herb Pistachio Greek Yogurt, Frisee, 
Marinated Heirloom Cherry Tomato, Fennel, Radish

BE E F  S L IDE R S.  12
Horseradish Mayo, Roma Tomato, Spring Mix, Crispy Shallot, 

Aged Cheddar

R O A S T E D  R E D  PE PPE R 
DE V IL E D  EG G S.   6
Candied Pistachio, Basil, 
Red pepper Coulis

JALAPENO POLENTA CAKES. 10
Duck Confit, Smoked Tomato Bacon 
Gravy, Pickled Jalapeno

TA R TIN E.  10
Sourdough, Prosciutto, Whipped 
Goat Cheese, Charred Onion, 
Honeycomb, Thyme

MEAT AND CHEESE BOARD. MKT 
Chef’s Local Selection of the Day

CONFIT CHICKEN TACOS. 12
Roasted Garlic Aioli, Onion, 
Cilantro, Trinity Pepper Relish, 
Crispy Tortilla, Feta, Fresno Chile

K A L E T T E S.  10
Pork Belly, Garlic-Thyme Balsamic 
Reduction, Grana Padana

S N A C K S .

F I R S T  C O U R S E .

SPRINGER MOUNTAIN CHICKEN BREAST. 20
Sweet Potato Puree, Haricot Vert, Mushroom, 

Carrot, Orange Tarragon Beurre Blanc

PA PPA R DE L L E.  2 0
Marinated Heirloom Cherry Tomato, Bell Pepper, Mushroom, Carrot,

Onion, Lemon White Wine Cream, Grana Padana, Chive oil

PA N  R O A S T E D  S A L M O N.  24
Sweet Potato Puree, Herb Puffed Farro, Garlic Swiss Chard, 

Orange Tarragon Beurre Blanc

D U C K  BR E A S T.  2 6 
Garlic Spaetzle, Baby Carrot, Swiss Chard, Ham Demi Glace, 

Prosciutto Crisp 

OS S O  B U C C O.  2 5
Roasted Red Pepper Grits, Asparagus, Mushroom, 

Smoked Tomato Bacon Gravy

SN A PPE R.  2 8
Ginger Thai Basil Risotto, Haricot Vert, Corn Curry Cream, 

Trinity Pepper Relish

R IBE Y E.  5 8
18oz Bone In, Roasted Red Pepper Grits, Asparagus, Horseradish Cream 

P OR K  C H OP .  24
Jalapeno Polenta, Garlic Swiss Chard, 

Bourbon Mushroom Demi Glace, Crispy Shallot

F IL E T  MIG N O N.  3 5
8 oz., Herb Puffed Farro, Haricot Vert, Crispy Shallot, Au Poivre 

HOUSE SALAD

HERB PUFFED FARRO

ROASTED RED PEPPER GRITS

GARLIC SWISS CHARD

HARICOT VERT

RISOTTO OF THE DAY

S I D E S .  6

S E C O N D  C O U R S E .



N A M E :  MICHAEL DORRIS

O C C U P A T I O N :  AMERICAN NOVELIST

“ D i n n e r  i s  t o  a 
d a y  w h a t  d e s s e r t  i s 

t o  a  d i n n e r . ”

S M O K E D  A PPL E  C R IS P . 
Vanilla Ice Cream

B O U R B O N  PEC A N  PIE. 
Bacon Caramel, Chantilly

PR OF IT E R OL E S. 
Coconut Pastry Cream, 
Cocoa Powder

C A N DY  B A R. 
Chocolate, Pecan, Caramel, 
Bourbon Nougat  

FERNET BRANCA 

COCHI ]BAROLO CHINATO

CARDAMARO

LUCANO AMARO

CYNAR

LA FEE ABSINTH

MOLINARI SAMBUCA

PORTAL 10YR TAWNEY PORT

D E S S E R T S .  6

N E W  OR L E A N S  C OL D  BR E W  M A R TINI. 
Vodka, Vanilla, NOLA Coffee Liquor, Coldbrew Coffee

C O M PA S S  B O X  C O C K TA IL. 
Compass Box Blended Scotch, Amaro Nonino, Vanilla, Molasses

A F T E R  DIN N E R  M A N H AT TA N.
Virgil Kaine, Antica Formula, Angostura Bitters, Coffee

 

D I G E S T I F S  &  A F T E R  D I N N E R  C O R D I A L S .  8

N I G H T  C A P S .  1 2

T H E  A F T E R 
D I N N E R  M E N U .

O C T A N E  C O F F E E .  |  H O T  T E A .  4
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