
COCKTAILS
C h i s h o l m  T r a i l
W h i s k e y  S o u r

S i g n a t u r e  

1693 bourbon,  lemon juice ,
s imple syrup,  egg whi te ,
b i t ters

$18

B l u e b o n n e t  O l d
F a s h i o n e d

1693 bourbon,  b lueberry
simple ,  b i t ters ,  fresh
blueberries ,  

$18

F r e n c h  7 5
Tanqueray No.  10 g in ,
lemon juice ,  prosecco

$16

B r a z o s
M a r g a r i t a
Aret te  b lanco tequi la ,  Ban
Hez mezcal ,  Cointreau,
l ime juice ,  chi l i  syrup

$18

O l d  &  N e w  C l a s s i c s

B o u l e v a r d i e r
Bul le i t  bourbon,
Campari ,  Carpano Ant ica
vermouth

$15

P e n i c i l l i n

Famous Grouse Scotch ,
Laphroig  Is lay  Scotch ,
lemon juice ,  honey ,
g inger

$16

S i d e c a r
Pierre Ferrand Ambre
cognac ,  dry  orange
curaçao ,  lemon juice ,
s imple syrup

$20

S i m m o n s  
C h i l t o n

Ti to ’s  vodka ,  lemon juice ,
Topo Chico

$15

O l d  F a s h i o n e d
TX bourbon,  turbinado
sugar ,  b i t ters

$16

B e e ’ s  K n e e s
Tanqueray 10 gin ,  lemon
juice ,  honey

$15

E a s t  W a c o  L a t t e
Blackland Texas pecan
brown sugar bourbon,
Buffa lo  Trace Bourbon
Cream,  cold Brew

$17



C h a r d o n n a y

J o s h  C e l l a r s
C h a r d o n n a y ,
C a l i f o r n i a

45 ,  12

A v i a r y  C h a r d o n n a y ,
N a p a

57 ,  15

N i c k e l  &  N i c k e l
T r u c h a r d
C h a r d o n n a y ,  N a p a

100

F a r  N i e n t e
C h a r d o n n a y ,  N a p a

112

100

101

104

105

R o s e

L o v e  Y o u  B u n c h e s ,
S a n t a  B a r b a r a ,  C A  

54 ,  14

A I X ,  P r o v e n c e ,
F r a n c e

60 ,  16

1300

1301

F r e n c h  W h i t e s

C o m t e  d e  l a
C h e v a l i e r e  S a n c e r r e

7 0 1 8 6

I t a l i a n  W h i t e s
9 0 0 M a r a g l i a n o  

M o s c a t o  d ’  A s t i
4 5 , 1 2

9 0 1 T o m m a s i  L u g a n a ,  
V e n e t o

5 4 , 1 4

7 0 0 S c h a l l e r  C h a b l i s 7 2

M a t t e o  B r a i d o t
P i n o t  G r i g i o ,
F r i u l i ,  I t a l y

45 ,  12500

G r o w e r  P r o j e c t
A l b a r i ñ o ,  T e x a s

O t h e r  W h i t e s

50 ,  14

45 ,  12

1100

3001 R i l e y ’ s  L o o k o u t ,  N Z  

S a u v i g n o n  B l a n c

54 ,  143004 V i l l a  M a r i a ,  N Z

 Wine

3 7 0 0 I l  S o f f i o n e  
P r o s e c c o

4 5 ,  1 2

3 7 0 1 M e r c a t  B r u t  C a v a 5 4 ,  1 4

S p a r k l i n g  W i n e

3 7 0 3 D o m  P e r i g n o n  
C h a m p a g n e

4 0 0

3 7 0 2 C h a t e a u  M o n c o n t o u r  
C r e m a n t  d ’  L o i r e

5 7 ,  1 5

3 7 0 5 C h r i s t i a n  G o s s e t  
G r a n d  C r u  C h a m p a g n e

1 4 4

R o d n e y  S t r o n g  C h a l k
H i l l  C h a r d o n n a y

54 ,  14102

P i n o t  G r i g i o /  P i n o t  G r i s

P i k e  R o a d  P i n o t
G r i s ,  W i l l a m e t t e
V a l l e y ,  O R

60 ,  16501

1102 F r i s k  P r i c k l y
R i e s l i n g ,  N a p a

45 ,  12

1101 S t a g ’ s  L e a p  V i o g n i e r ,
N a p a

80 ,  20

C a m b r i a  K a t h e r i n e ’ s
V i n e y a r d ,  S a n t a
M a r i a  V a l l e y

50 ,  13103

3 7 0 4 T a i t t i n g e r  C h a m p a g n e  1 4 4

3 7 0 6 M i o n e t t o  P r o s e c c o 6 0 ,  1 6

3 7 0 7 A l f r e d  G r a t i e n  
C h a m p a g n e  B r u t

1 4 0

45 ,  123002 D e t a i l s  b y  S i n e g a l ,
N o r t h  C o a s t ,  C A



Wine

2 0 0

C a b e r n e t  S a u v i g n o n

S i l v e r  O a k ,  N a p a  

A v i a r y ,  N a p a  1 5 0 1 6 0 ,  1 6

1 5 0 4 K l i n k e r  B r i c k ,  L o d i  7 0 ,  1 8

1 5 0 0 R o t h  E s t a t e s ,  
A l e x a n d e r  V a l l e y  

5 7 ,  1 5

1 5 0 5 C a y m u s ,  N a p a  ( 1 L )

1 5 0 6 M e r c u r y  H e a d ,  N a p a  2 8 0

1 5 0 9 A u s t i n  H o p e ,  P a s o
R o b l e s  ( 1 L )

9 0

1 5 1 0 D u c k h o r n ,  N a p a 1 2 0

1 5 1 1 D e c o y  L i m i t e d ,   
A l e x a n d e r  V a l l e y  

7 0

1 5 1 2

1 5 1 4 F a r  N i e n t e ,  N a p a  2 5 0

1 5 1 6 C a t e r w a u l ,  N a p a 1 3 3

1 5 1 5 N i c k e l  &  N i c k e l  F o g
B r e a k ,  N a p a

2 5 0

3 0 0

M e r l o t

2 5 0 1 S t .  F r a n c i s ,
S o n o m a

7 0 ,  1 8

1 5 1 7 M e t i e r  b y  D e l i l l e
C e l l a r s ,  C o l u m b i a  V a l l e y

8 0

1 5 1 8 D o m a i n e  E d e n ,  S a n t a
C r u z

8 0

1 5 0 7 P e j u ,  N a p a 1 7 5

1 5 1 9 D o n  M e l c h o r ,  C h i l e  1 7 5

1 5 2 0 J a y s o n  P a h l m e y e r ,  N a p a 1 7 5

1 5 2 1 T h e  P r i s o n e r ,  N a p a  1 2 5

C a b e r n e t  F r a n c

2 7 0 1 S a n  C a r l o s  C a t e n a ,
M e n d o z a

5 7 ,  1 5

2 5 0 2 F r a n k  F a m i l y ,  N a p a 9 0

1 5 0 2 S l i c e s ,  N a p a ,  M e n d o c i n o ,
S a n  L u i s  O b i s p o

5 7 ,  1 5

1 5 0 3 T r u e  G r i t ,  M e n d o c i n o 5 7 ,  1 5

2 7 0 0 F i e l d  R e c o r d i n g s ,  P a s o
R o b l e s

5 4 ,  1 4

2 5 0 0 P a r d u c c i ,
M e n d o c i n o

5 4 ,  1 4

C a b e r n e t  S a u v i g n o n  ( c o n t . )

1 5 2 3 N e a l  H o w e l l  M o u n t a i n ,
N a p a

1 3 0

1 5 2 2 N e a l  N a p a  V a l l e y 1 0 0

1 5 0 8 P e j u  R e s e r v e ,  N a p a 2 7 5

S i l v e r  O a k ,  A l e x a n d e r
V a l l e y  

1 5 1 3 2 0 0

1 5 2 4 U p p e r  C u t ,  C a l i f o r n i a 5 7 ,  1 5

1 5 2 5 D e t a i l s  b y  S i n e g a l ,
S o n o m a  

8 0 ,  2 0

1 5 2 6 S i n e g a l ,  N a p a 1 2 5



Wine

T e x a s  R e d s

4 2 0 0 W i l l i a m  C h r i s  
S k e l e t o n  K e y
C a b e r n e t  S a u v i g n o n

5 4 ,  1 4

P i n o t  N o i r

1 9 0 1 O u t l i e r ,  L a k e
C o u n t y ,  C A

6 0 ,  1 6

1 9 0 5 K i n g  E s t a t e ,
W i l l a m e t t e
V a l l e y

7 0 ,  1 8

1 9 0 0 L a  C r e m a ,
S o n o m a
C o a s t  

5 4 ,  1 4

4 2 0 1 W i l l i a m  C h r i s
E n c h a n t e  R e d  B l e n d

8 0

1 9 0 7 B e l l e  G l o s
B a l a d e ,  N a p a

7 0 , 1 8

1 9 0 8 B e l l e  G l o s
D a i r y m a n ,  N a p a

1 0 0

J a x  V i n e y a r d s
Y 3  T a u r e a u ,
N a p a

S h i r a z /  S y r a h

2 3 0 4 P o w e l l  &  S o n s ,
B a r o s s a  V a l l e y  

8 3

R e d  B l e n d s

1 7 0 0 K l i n k e r  B r i c k
B r i c k m a s o n ,
L o d i

5 7 ,  1 5

1 7 0 1 8 0 ,  2 0

1 7 0 2 Q u e s t ,  P a s o
R o b l e s  

5 0 ,  1 3

2 3 0 3 S t a g ’ s  L e a p  P e t i t
S i r a h ,  N a p a

7 5

1 7 0 6 O p u s  O n e ,  N a p a 6 5 0

1 7 0 4 H a r v e y  &  H a r r i e t ,
P a s o  R o b l e s

8 0 ,  2 0

1 7 0 3 T a p e s t r y ,  P a s o  
R o b l e s

5 0 ,  1 3

1 9 0 6 M a i s o n  R o c h e  D e l
B e l l e n e  B o u r g o g n e ,
B u r g u n d y

8 2 , 2 3

2 3 0 1 M o n t e s  F o l l y ,
C h i l e

2 7 5

2 3 0 0 M o n t e s  A l p h a ,
C h i l e

5 0 ,  1 3

2 3 0 2 T o r b r e c k
W o o d c u t t e r ’ s ,
B a r o s s a  V a l l e y

5 7 ,  1 4

1 9 0 2 A r g y l e ,
W i l l a m e t t e
V a l l e y

6 0 ,  1 6

M a l b e c

2 1 0 0 A l t o c e d r o  A n o
C e r o ,  M e n d o z a

5 0 ,  1 3

2 1 0 1 D o m a i n e  B o u s q u e t
A m e r i  S i n g l e
V i n e y a r d ,
M e n d o z a

1 0 0

1 9 0 4 K e n  W r i g h t ,
W i l l a m e t t e
V a l l e y

7 0 ,  1 8

1 9 0 3 C a m b r i a  J u l i a ’ s
V i n e y a r d ,  S a n t a
M a r i a  V a l l e y

6 0 ,  1 6

P e n f o l d s  B i n  3 8 9 ,
A u s t r a l i a

1 7 0 5 8 4



 Wine

C h â t e a u  d e  R o u a n n e
V i n s o b r e s  G S M ,  R h o n e
V a l l e y

F r e n c h  R e d s

3 1 0 2 C h â t e a u  M a r i s  L a
T o u g e  S y r a h ,
L a n g u e d o c
R o u s s i l l o n

5 7 ,  1 5

3 1 0 4 6 0 ,  1 6

3 1 0 0 C h â t e a u  C h a p e l l e
d ’ A l i e n o r  B o r d e a u x

5 4 ,  1 4

3 3 0 0

I t a l i a n  R e d s

A l l e g r i n i  P a l a z z o
D e l l a  T o r r e
A p p a s i a m e n t o

5 4 ,  1 4

3 1 1 0 C h â t e a u  T r o p l o n g
M o n d a t  S a i n t - E m i l i o n

3 5 0

3 1 0 8 C h â t e a u  C a n t e n a c
B r o w n  M a r g e a u x

2 1 0

3 3 1 1 A l l e g r i n i  A m a r o n e ,
V a l p o l i c e l l a

1 5 0

3 3 1 0 R a t t i  B a r o l o
M a r c e n a s c o

1 4 5

3 3 0 9 B e l  C o l l e  B a r o l o
R i s e r v a  1 0  A n n i

1 1 0

3 3 0 5 G r e p p i c a n t e
B o l g h e r i  R o s s o ,
T u s c a n y

7 0

3 3 0 3 S a n  G i o r g i o
C i a m p o l e t o  R o s s o
d i  M o n t a l c i n o ,
T u s c a n y

6 0 ,  1 6

3 3 0 1 M a s i  B o n a c o s t a
V a l p o l i c e l l a

5 4 ,  1 4

3 3 0 4 S e r r a  P a i t i n
B a r b e r a  d ’ A l b a

7 5

3 3 0 8 G . D .  V a j r a  B a r o l o
A l b e

1 1 0

O a k  F a r m ,  L o d i2 9 0 0

Z i n f a n d e l  

5 4 ,  1 4

F r a n k  F a m i l y ,  N a p a2 9 0 1 9 0

3 3 0 6 E t n e i d e  E t n a  R o s s o ,
S i c i l y

8 4
S p a n i s h  R e d s

3 5 0 2 A r i n z a n o  L a  C a s o n a
V i n o  d e  P a g o
T e m p r a n i l l o / M e r l o t

9 5

3 5 0 0 B o r s a o  T r e s  P i c o s
G a r n a c h a ,  C a m p o  d e
B o r j a

5 4 ,  1 4

3 5 0 1 E l  C o t o  D e  I m a z
T e m p r a n i l l o  G r a n
R e s e r v a ,  R i o j a

8 2

3 1 0 6 D o m a i n e  A n d r e  B r u n e l
L e s  C a i l l o u x
C h â t e a u n e u f - d u - P a p e

1 5 4

1 9 0 6 M a i s o n  R o c h e  D e l
B e l l e n e  B o u r g o g n e  

8 2 ,  2 3

C a r p e n e t o  V i g n e t o
P o g g i o  S a n t ’ E n r i c o ,
M o n t e p u l c i a n o

3 3 1 2 2 2 0

S y n t h e s i  A g l i a n i c o
d e l  V u l t u r e ,
B a s i l i c a t a

3 3 0 2 5 4 ,  1 4

V i b e r t i  B u o n  P a d r e
B a r o l o

3 3 0 7 1 1 0

3 3 1 3 M o n s a n t o  C h i a n t i
C l a s s i c o  R e s e r v a

7 5 ,  2 0

M o n s a n t o  C h i a n t i
C l a s s i c o  E l  P o g g i o

2 1 03 3 1 4

P e r t i n a c e  B a r b e r a
D ’  A l b a

5 4 ,  1 43 3 1 5



Beer
D r a f t  

$ 1 0S o u t h e r n  R o o t s  2 5 4  D e e p
G e r m a n  W h e a t e d  A l e

B r o t h e r w e l l  B r i d g e  S t .  W i t

B a r r o w  B r e w i n g  C o m p a n y
O k t o b e r f e s t  M a r z e n

B o t t l e d / C a n n e d  
B r o t h e r w e l l  A c t  o f  F a i t h  
T r i p e l

$ 9B a r r o w  7 8 4  W h i t e  A l e

B a r r o w  B i g  B u b b l y  B l o n d

B a r r o w  C r e e k  D o n ’ t  R i s e
L a g e r

S t o n e  I P A

A u s t i n  A m b e r

N a t i v e  T e x a n  P i l s n e r

C o r o n a  E x t r a

D o s  E q u i s  L a g e r

M o d e l o  E s p e c i a l

C o o r s  B a n q u e t

Y u e n g l i n g  L a g e r

Y u e n g l i n g  F l i g h t

B l u e  M o o n  B e l g i a n  
W h i t e

H e i n e k e n

S h i n e r  B o c k

M i l l e r  L i t e

C o o r s  L i g h t

M i c h e l o b  U l t r a

S t e l l a  A r t o i s

N o n - A l c o h o l i c
H e i n e k e n  0 . 0

A t h l e t i c  B r e w i n g  
C o m p a n y  H a z y  I P A

A t h l e t i c  B r e w i n g  
C o m p a n y  I P A

$ 1 0

$ 1 0

$ 1 0

$ 9

$ 9

$ 9

$ 9

$ 9

$ 9

$ 9

$ 9

$ 7

$ 9

$ 9

$ 9

$ 9

$ 7

$ 7

$ 7

$ 7
$ 9

$ 7

$ 7

$ 7

D o g f i s h  H e a d  6 0  M i n  I P A $ 1 2

P e r o n i $ 9

Y u e n g l i n g  F l i g h t $ 1 0

A t h l e t i c  B r e w i n g  
C o m p a n y  G o l d e n  

$ 7



S T A R T E R S S O U P  A N D  S A L A D S
Bread for the Table
Assorted breads/ salted butter/ truffle
butter/ black garlic marrow butter

$10

Italian Burrata
Charred sweet potato/ brown butter/ ancho
chili / pepitas

$14

Grilled Caesar Salad
Romaine lettuce/ heirloom tomatoes/
shaved parmesan cheese/ creamy
house dressing / croutons

Optional Protein Available

Chicken $8
Shrimp $16
Salmon $24
Scallops $30

Full   $14
Short   $8

Seafood Bisque Cup      $8
Bowl   $12 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS;
ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

Grilled Cheese
Open faced baguette, black garlic marrow
butter/ brie/ truffles / honey

$16

V

V

V VegetarianGF Gluten Free

GF

GF

Pork Belly Bites $14

Slow roasted pork belly / fig and
apple chutney / soft bread

Roasted Grape, Brie
and Honey Crostini
Creamy French brie/ roasted red grapes /
Texas wildflower honey

$14V

SHARED PLATE FEE $6. 
PARTIES OF 9 OR MORE MUST BE ON ONE TICKET AND WILL BE ASSESSED A 22% GRATUITY

Charcuterie Board $14

Assorted cheeses / cured meats / olives
/ fruit compote / crackers

BLVD Salad
house blend greens/ green apple/
toasted walnuts/ bleu cheese/
 honey citrus dressing

Optional Protein Available
Chicken $8
Shrimp $16
Salmon $24
Scallops $30

Full   $14
Short   $8



E N T R E E S

Wagyu Beef BLVD 
Burger*
8oz patty/ Brioche bun/ onion
jam/ bibb lettuce/ thick cut
tomato/ fancy sauce, choice of
American, cheddar, or pepper jack
cheese. Served with truffle fries.

Add bacon $6
Add Bleu cheese $2.

$24

Pointes de Boeuf $32
Garlic pomme puree/garden
vegetables/ pickled red onions  
/ Diane Sauce 

Spicy Tagliolini $28
Jumbo shrimp/  angel hair /
sambal chili sauce/ garlic/
butter/white wine

Gnocchi Primavera $15
Gnocchi / charred vegetables /
chive oil / parmesan cheese

Pesto risotto/Hayman’s
beurre blanc/ pickled red
onions

$36Seared Scallops

Honey Glazed Salmon $38
Brown butter/ ancho salt/parmesan
potato pave/ balsamic Brussels
sprouts with pancetta and pecans

Chicken Fettuccini
Alfredo

$24

Red bird chicken/ fettuccine/
shaved parmesan / broccolini

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS;
ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

Grilled Branzino $38
English bass / orange ancho
butter/ fresh pico de gallo /
risotto primavera 

V

V VegetarianGF Gluten Free

GF

GF

GF

GF

SHARED PLATE FEE $6. 
PARTIES OF 9 OR MORE MUST BE ON ONE TICKET AND WILL BE ASSESSED A 22% GRATUITY

Ahi Tuna and Steak $48
8oz New York strip / Ahi tuna 
steak / mixed greens with 
ginger Kafir dressing

Lamb Lollipops and 
Cajun Shrimp

$50

Bone-in lamb chops /
blackened Cajun shrimp /
creamy risotto / Creole cream
sauce

GF

GF



S T E A K S

A U S T R A L I A N  A 4
W A G Y U  N E W
Y O R K  S T R I P *

8 oz
12oz $60

A U S T R A L I A N
A 4  W A G Y U
R I B E Y E *

12oz
16oz

$60
$80

A U S T R A L I A N  A 4
B E E F  F I L E T *

8oz
12oz

$65
$85

T O P P I N G S
Sauces: 
Diane, Brandy
Peppercorn, Chimichurri,
Black Garlic Marrow
Cream

$6

$6

$6

Sauteed Wild Mushrooms

Compound Butters:
Truffle,
Black Garlic Marrow,
Salted

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS;
ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

S E R V E D  W I T H  O N E  S I D E

$42

GF

GF

GF

$163 jumbo shrimp

$303 scallops

$246oz salmon

A U S T R A L I A N  A 4
C H A T E A U B R I A N D *

$180

S E R V E D  W I T H  D I A N E
S A U C E  

A K A U S H I  W A G Y U
T O M A H A W K
R I B E Y E *
S E R V E D  W I T H  B L A C K
G A R L I C  M A R R O W  C R E A M
S A U C E

$130GF

GF

I R O N  T A B L E  A 5
W A G Y U  R I B E Y E *

12oz $135

GF

A D D - O N S

S T E A K S  F O R  T W O
S E R V E D  W I T H  T W O  S I D E S

V VegetarianGF Gluten Free

SHARED PLATE FEE $6. 
PARTIES OF 9 OR MORE MUST BE ON ONE TICKET AND WILL BE ASSESSED A 22% GRATUITY

GF



LA BÊTE NOIRE Flourless chocolate cake / seasonal
accoutrements

$12

Cream/Sugar/Chef’s choice flavorCHEF’S CHOICE  POSSET $12

BREAD PUDDING Creme anglaise/ vanilla ice cream $13

CHEF’S
CHEESECAKE

Chef’s choice cheesecake $12**

DESSERTS

GF

GF

S I D E S
$12

$12

$12

$12
$12
$12

$12

K I D S  M E N U  

Grilled Chicken Breast $12

Cheeseburger*

Chicken Fettuccine
Alfredo

$40

$12

6oz Filet Medallions*  

$16

Truffle Fries

Fresh Garden Vegetables
Garlic Pomme Puree
Broccolini
Brussels Sprouts

 Parm & Mushroom Risotto

Parmesan Crusted Mac $12

12 + Under

Garlic Pomme Puree

Fries

Fries

Broccolini

Baked Sweet Potato

Baked Russet Potato $12

Pancetta, Smoked Gouda, Brown Butter

Sour Cream, Pancetta, Smoked Gouda, 
Choice of Butter

Pancetta, Pecans

GF

GF

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS;
ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

V VegetarianGF Gluten Free

SHARED PLATE FEE $6. 
PARTIES OF 9 OR MORE MUST BE ON ONE TICKET AND WILL BE ASSESSED A 22% GRATUITY

**Price may vary due to chef’s special

GF
GF

GF
GF
GF
GF

GF

GF

V
V
V

V

V

V



A r m a g n a c  &  C o g n a c s

S p a r k l i n g  W i n e s

C h â t e a u  M o n c o n t o u r
C r é m a n t  d e  L o i r e

T a i t t i n g e r  C u v é e  P r e s t i g e
B r u t

D o m  P e r i g n o n  V i n t a g e  2 0 1 3

$15, 57

$144

$400

H e n n e s s y  V . S . O . P .
P i e r r e  F e r r a n d  A m b r e
P r e m i e r  C r u

L o u i s  X I I I

$15

$15

0.5oz

1oz

$150

$300

2oz $600

I l  S o f f i o n e  P r o s e c c o $12, 45

M e r c a t  B r u t  C a v a $14, 54

B a h k t a  1 9 7 3  A r m a g n a c $160

D e s s e r t  W i n e

J u v e l o
G e w û r z t r a m i n e r
P a s s i t o

$ 1 2 0

C h â t e a u  d ’ Y q u e n
S a u t e r n e s

$ 8 0 0

R a r e  W i n e
C o m p a n y  B o s t o n
B u a l  M a d e i r a

$ 1 2

D ’ O l i v e i r a  5  Y e a r
M a d e i r a

$ 1 4

T a y l o r  F l a d g a t e
2 0  Y e a r  T a w n y
P o r t

$ 1 4

H a r v e y ’ s  B r i s t o l
C r e a m  S h e r r y

$ 1 0

C h r i s t i a n  G o s s e t  G r a n d  C r u $144

T a y l o r  F l a d g a t e
3 0  Y e a r  T a w n y
P o r t

T a y l o r  F l a d g a t e
4 0  Y e a r  T a w n y
P o r t

D i g e s t i f s  a n d  L i q u e u r s
D . O . M .  B e n e d i c t i n e

F e r n e t  B r a n c a

C a f e c i t o  C o f f e e  L i q u e u r

$13

$12

$12

F r a n g e l i c o

D i s a r o n n o

A m a r o  N o n i n o

$13

$10

$13

$ 3 4

$ 5 3

DESSERT WINE AND SPIRITS

3 9 0 6

3 9 0 7

3 9 0 4

3 9 0 5

3 9 0 0

3 9 0 1

3 9 0 2

3 9 0 3

3 7 0 2

3 7 0 0

3 7 0 1

3 7 0 4

3 7 0 5

3 7 0 3


