AFTER DINNER DRINKS

SPRING DRINK SPECIALS FRENCH
Chartreuse Verte 9 Grand Marnier 9
Cointreau 8 Lillet Blanc 7.5
Absente 9 Cognac Courvoisier 10
PERPETUA 9 Cognac Marnier VSOP 9 Cognac Marnier ) 11
Cognac Hennessy 10 Cognac Remy Martin VSOP 10
CHILLED TAWNY PORT, TRIPLE SEC, & LEMON JUICE Armagnac Laressingle 12 Calvados “Pays d’Auge” 11
B&B 8 Calvados Dupont Hors D’age 18
METROPOLIS 11 Godiva liqueur 9 Armagnac Sempe 15y 18
STOLI, CREME DE CASSIS, & CHAMPAGNE
PORTS BOURBONS
POMEGRANATE MARTINI 12 Dow’s 1995 L.B.V. 8 Booker’s Master Distilled 10
PEARL VODKA, POMEGRANATE, & SIMPLE SYRUP Smith Woodhouse 10 yrs 9 Knob Creek small batch 9
Graham’s Six Grapes 7.5 Wood ford Reserve Select 9
Basil Hayden’s 9
APPLEJACK MARTINI 12
CITADELLE APPLE VODKA, CALVADOS, & PUCKER SINGLE MALTS ...AND ALSO
FLIGHTS: 3/$15 or 5/$18 Drambuie 8
COSMO ROYALE 11 (3 or 5 tasters of any) Grapa di Cabernet 9
CLASSIC COSMO WITH CHAMPAGNE DRIZZLE Macallan 12yrs 9.5 Sambuca 2
Dalwhinnie 15yrs 9.5 Di Saronno 7
Bowmore 12yr 10 El Tesoro Tequila 9
BLUEBERRY SOUR 10 B 19
STOLI BLUEBERRY, LEMON JUICE, & SIMPLE SYRUP Dalmore 12yrs 9
CARIBOU MARGARITA 10 SPECIALITES DRINKS

TEQUILA, TRIPLE SEC CHAMBORD & LIME
Espresso Martini - Vodka Kahlua & Espresso

Maron et Rouge - Stoli Razberi, & cream de Cacao
ETIENNE DUPONT 15 Parisian Fizz - Champagne & Lichi fruit
SPARKLING CIDER FROM NORMANDY Jupiter and Mars - Plymouth Gin, Orange & Lemon juice, Grenadine

Perpetua - Tawny Port, Triple sec & Lemon juice

SPARKLING AND CHAMPAGNES

Lindeman’s Framboise - Crisp Raspberry Ale 10
Etienne Dupont Apple Cider (250z) 15
Marquis de la Tour Brut 8/30
Charles de Fere Rosé 9/38
Veuve Cliquot 85

Bollinger Brut 101



