Classic Cocktails

Sazerac
The official cocktail of New Orleans
Sazerac Rye, Peychaud’s Bitters, sugar, Herbsaint

Ramos Gin Fizz
A frothy masterpiece of cocktail engineering—invented by Henry
C. Ramos at the Imperial Cabinet Saloon circa 1888

Hayman’s Old Tom Gin, lime & lemon, sugar, egg
whites, cream, orange flower water

French 75

Invented during WWI by French & American fighter pilots in the
Lafayette

Escadrille. It was said to have the same kick as the 756mm artil-
lery gun that bears its name.

Pierre Ferrand “1840”"Cognac, lemon & sugar, Chan-

don Brut

Cocktail a la Louisiane
A luxurious mix of fine spirits taken from Stanley Clisby Arthur’s
1937 book, “Famous New Orleans Drinks & How to Mix ‘Em”

Sazerac Rye, Carpano Antica, Benedictine, Herb-
saint, bitters

Gibson
A savory riff on the Martini cocktail , served with house-brined
cocktail onions

Tanqueray 10 Gin, Dolin Dry, orange bitters
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Modern Cocktails

S.0.S.

One of the rare tiki cocktails served without citrus —a bold and
daring endeavor

Cruzan Single Barrel, Amontillado, Cynar, Pomegran-
ate

Silver Water Cooler
Too many of these and you may begin to lean just like the Water
Cooler itself...

Wheatley Vodka, lime, sugar, cucumber, mint, seltzer

St. Martin

A powerful and mysterious cocktail not to be taken lightly-or
quickly

Russell's Reserve 10yr Bourbon, Averna, Aperol

Oaxacan Old-Fashioned
Created by Phil Ward at the infamous NYC cocktail bar, Death
& Co.

Espolon Reposado, Del Maguey ‘Vida’, agave, mole
bitters

POG Daiquiri

The 90’s game with the juice caps and slammers? Yes, that
one.

Havana Club, Appleton 12yr, passion, orange, guava
- Order it with a “Slammer” (float of Plantation
O.F.T.D.) +7

Venetian Spritz
Italian day-drinking sprezzatura at
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TheWines

Sparkling
Marquis de la Tour (Loire Valley) 12/60
Prosecco, La Marca (ltaly) 16/80
Domaine Chandon Brut (California) 18/90
Domaine Chandon “étoile” Rosé (Carneros) 20/10
Veuve Clicquot Ponsardin “Yellow Label” (Reims) 0
24/12
Whites & Rosé 5
Elouan Rosé (Oregon)
Chateau Ste. Michelle / Loosen “Eroica” Riesling
(Washington) 15/75
Terlato Pinot Grigio (Friuli) 12/60
Matanzas Creek Sauvignon Blanc (Sonoma County) 15/70
Wente “Morning Fog” Chardonnay (Livermore Valley) 14/70
Mer Soleil “Reserve” Chardonnay (Santa Barbara 13/65
County) 16/80
Reds
Columbia Crest “H3” Cabernet Sauvignon (Horse 12/60
Heaven Hills) 15/75
Oberon Cabernet Sauvignon (Napa County) 14/65
Ferrari-Carano Merlot (Sonoma County) 14/70
La Crema Pinot Noir (Monterey) 16/80
Four Graces Pinot Noir (Willamette Valley) 14/70
Bodega Norton “Reserva” Malbec (Mendoza) 15/75
Conundrum Red (California) 16/80
Ribera del Duero Crianza Tempranillo “Celeste”, Torres —/140
(Spain) —/125

‘The Prisoner’ 2016 (Oakville)
Jordan Cabernet 2013 (Alexander Valley)



Beer

Domestic

Blue Moon Belgian White (Golden, CO)
Bud Light (St. Louis, MO)

Budweiser (St. Louis, MO)

Coors Light (Golden, CO)

Goose Island I.P.A. (Chicago, IL)

Michelob Ultra (St. Louis, MO)

Miller Lite (Milwaukee, WI)

Samuel Adams Boston Lager (Boston, MA)
Yuengling Traditional Lager (Pottsville, PA)

Local Beers

Abita Amber (Abita Springs, LA)

Bayou Teche Brewing Company “LA31” Pale
(Arnaudville, LA)

Dixie Brewing Company Lager (New Orleans, LA)
Parish Brewing Company “Canebrake” (Broussard,
LA)

Imported

Amstel Light (Holland)

Corona (Mexico)

Dos Equis Lager (Mexico)
Guinness Pub Draught (Ireland)
Heineken Lager (Holland)
Stella Artois (Belgium)

00~~~ ®

o0 00 0O 00

00 00 00 0O O 00



18
21
16
19
15
12
15
12
14
13
12
13
12
13

13
30
15
14
16
12
14
15
21

Select Spirits

Bourbon

Angel’'s Envy

Blanton’s

Booker’s

Bulleit “Barrel Strength”
Col. E.H. Taylor “Small
Batch”

Eagle Rare 10yr
Jefferson’s Reserve
Maker’s Mark

Maker's Mark 46
Ridgemont Reserve
“1792”

Russell’s Reserve 10yr
Wild Turkey Rare Breed
Weller 12yr

Woodford Reserve

Rye
Bulleit

High West “Rendezvous”

High West “Double Rye”
Knob Creek

Michter’s

Rittenhouse Bonded
Sazerac 6yr

Templeton

WhistlePig 10yr
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Scotch
Auchentoshan
Balvenie 12yr
“Doublewood”
Balvenie 15yr “Sherry
Cask”

Brudichladdich “Classic
Ladie”

Glenfiddich 12yr
Glenfiddich 15yr
Glenlivet 12yr
Glenlivet 18yr
Glenmorangie 10yr
Laphroaig 10yr
Lagavulin 16yr
Macallan 12yr
Macallan 15yr “French
Oak”

Macallan 18yr

Oban 14yr

Talisker 10yr

Tequila

Avién Extra Afiejo
Casamigos Blanco
Casamigos Afiejo
Del Maguey “Vida”
Mezcal

Don Julio Reposado
Don Julio “1942”
Espolén Reposado
Maestro Dobel
Patron Silver
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After—Dinner Cock-
tails
Brandy & Benedictine 17

Remy Martin “1738’, Benedictine
Served in a warmed brandy snifter

Adonis 16
Lustau Amontillado, Carpano Antica, orange bit-

ters

Served chilled with a swath of orange peel

Postprandials
Cognac
Courvosier VSOP Rum
Hennessey VS 14 Appleton 12 yr
Hennessey XO 17 Flor de Cana 18yr
Kelt VSOP 14 Cruzan Single Barrel
Kelt XO 16 Ron Zacapa 23 Solera
Martell “Cordon Bleu” 16 Plantation O.F.T.D.
Remy Martin “1840” 16 Cane Land Agricole
Remy Martin VSOP Amari
Remy Martin 1738
13 Averna
Remy Martin “Louis XIII” 11 Cynar
300—20z, 150—10z, 75— 14 Cynar 70
13 Fernet Branca

1/2 oz

Port & Sherry
14 Croft Reserve

35 Ruby

Sandeman 20yr Tawny

11

14 Lustau Amontillado



