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Huge's Aviatien Cotktnil 11
Berkshire Mountain Ethereal Gin, Fresh Lemon Juice,
Maraschino Ligueur, Créme de Violette Ligueur,
Simple Syrup, Chilled

Martlne= 11
50 Pound Gin, SweetVermouth, Maraschino Ligueur,
Angostura Bitters, Lemon Twist, Chilled

Baymet Gl Fle= 10
50 Pound Gin, Heawy Cream, Egg White,
Fresh Lemon Juice, Fresh Lime Juice, Sugar,
Orange Flower Water, Soda, Served on lce

Pegu Clud Covktnil 11
Martin Miller's Gin, Orange Curacao, Fresh Lime Juice,
Angostura Bitters, Orange Bitters, Chilled

Spzdvyacs 11

Absinthe Rinse, Seraphin Cognac, Peychaud Bitters,
Angostura Bitters, Sugar Cube, Lemon Peel,
ima Chilled Rocks Glass

Ol Faghioned 11

Elijah Craig Bourbon, Angostura Bitters, Sugar Cube,
Amarena Cherries, Orange Wedge,
Fever Tree Soda, Served on lce

French 75 1=

Berkshire Mountain Ethereal Gin, Superfine Sugar,
Fresh Lemon Juice, Moet Champagne, Served on lce

Jenndngs Paiquivri 10
Depaz Blue Cane Rum, Sugar, Fresh Lime Juice,
Shaken, Servedon lce

[ TAI

The "New!! Hendried's Martind 12
Hendrick's Gin, DryVermouth,
Cucumber Slice, Chilled

Tevw Colling 10
Ransom Gin, Fresh Lemon Juice,
Superfine Sugar, Club Soda, Servedon lce

PerfectManhattan 11

Russell’s Reserve Rye Whiskey, Sweet Vermouth,
Dry Vermouth, Angostura Bitters, Amarena Cherries,
Chilled

Negrewdi. 11
Millers Gin, Campari, Sweet Vermouth,
Crange Wheel Garnish, Served on lce

Sidecar 1s
Rémy Martin 1738, Cointreau,
Lemaon Juice, Chilled

Groasthepper 7
Créme de Cacao, Créme de Menthe,
Cream, Chilled

Bouwrbovn Cruida- 11

Woodford Reserve Bourbon, Cointreau, Luxardo,
Lemon Juice, Sugar, Lemon, Served Up
ina Sugar-Rimmed Glass, Chilled

Stinger 11

Romate Brandy, Créme de Menthe, Chilled

FPilste S 12
Fisco Portan, Eze White, Sugar, Lemon Juice, Angostura
Bitters, Chilled




SIGNATURE CRAFT COCKTAILS

Leve Her ov Peede Hewr 10

CorzoTeguila, Celery, Lime, Chile Vinegar,
Cilantrg, Chilled

Cold-Spieed Cloer 11
SeraphinCognac, Rooibos “Shot”,
Cinnamon, Clove, on lce

Stetiniais vt Vidwp Cavre. 25
Absinthe Wash, Glenmorangie Scotch, Raw Honey,
Orange, Peychaud's Bitters, on lce

Thai Temate Chip 10
Prairie Vodka, TomatoWater, Wasabi, Sriracha,
Lime Juice, Soy Sauce, Thai Basil, onlce

NetSe Blacd and Tan 11
Gosling’s Dark Rum, Espresso, Vanilla,
Raspberry, onlce

Frankly Searledt 11
Hendrick's Gin, 5t. Germain, Unfiltered Apple Juice,
Rose Water, Rose Extract, Simple Syrup,

Rose Petal Garnish, Chilled

Adawly Temptation. 11
Blanton's Bourbon, Plum Gastrigue, Ginger Syrup,
Orange Zest, onlce

Bee-ove His Kneesy inoVendce 11
Hendrick's Gin, Campari, Honey, Orange Slice,
Lemaon Slice, Orange Bitters,

Orange Wedge, Chilled

Move

SIGNATURE CRAFT COCKTAILS

AvndiesHand 4 ovothe Bell.., 12

Earl Grey Infused Miller's Gin, Aguardiente,
Lemon Juice, Honey, Chilled

Shdne Wine g
Hudson Corn Whiskey, Muscadine, on lce

The Gingesr 11
American Harvest Vodka, Poached Pear,
Ginger Syrup, Chilled

Netyoar Mether's.. 15
Berkshire Mountain Ragged Mountain Rum,
Port-Cranberry Syrup, Fresh Pressed
Apple Juice, Bittercube Blackstrap Bitters,
Cinnamon Stick, Chilled

PusmpkinSpiced Rusm 11
Berkshire Mountain Ragged Mountain Rum,
Coffee, Pumpkin Butter, Cream,
Mutmeg, onlce

'L Never be Thirdy' Agedind 12
Miller's Gin, Radish, Cynar, Chilled

A Peoeched Peor q

La Marca Prosecco, Pearand Ginger Syrup,
Maraschino luice

A Cherry inothe Rye 11
Old Cverholt Rye Whiskey, Aperol, Fee Brothers
Cherry Bitters, Fever Tree 5oda, on lce




WINES BY THE Gl ASS

Sparkling

La Marca Prosecco B
White

William Hill Chardonnay Fi
Martin & Weyrich Moscato g
Simonnet-Febvre Chablis 10
Treana 11
Mohua Sauwvignon Blanc 15
Red

Murphy-Goode Pinot Noir Fi
Charles Krug Merlot 7
Gascon Malbec Fi
Predator Zinfandel 8
Marc Bredif Chinon 15
AuBonClimat Pinot Noir 19
Justin Cabernet Sauvignon 19
Port

Warre's Otima 10 Year Old 20

Please askyour server for today's reserve
selection by the glass or by the bottle.

BEER SELECTION

Heineken

Stella Artois

Blue Moon

Sweetwater 420

Terrapin Hopsecutioner

Red Brick Blonde

Brooklyn Brewery Pilsner
Brocklyn Brewery Brown Ale
Left Hand Milk Stout

hoch on ohognoLbnoLnoLnoLn

Bourbon
Maker's Mark
Woodford Reserve
Blanton's
Maker's 46

Basil Hayden's
Elijah Craig 18

Rye Whiskey
Old Overholt
Russell's Reserve
Sazerac Rye

Rum
Gosling's Black Seal B0p
Berkshire Mountain's Ragged Mountain

Scotch

Glenlivet 12
Glenfiddich 12
Dalmaore 12
Highlamd Park 12
Laphroaig 10
Glenmonagie 18
Johniny Walker Blue

Cognac
Seraphin

Rémy Martin VS0P
Rémy Martin 1738
Remy Martin X0

11
11
11
12
15

11
11

11
12

12
12
12
12
12
25
45

12
15
25




BOTTLE SERVICE

Vodka

Absolut

Purity

Ketel One

Grey Goose

Grey Goose Magnum

Our Featured Vodka:
American Harvest

Scotch and Whiskey
Johnmy Walker Blue

Jack Daniels

Woodford Reserve
Maker's Mark 46

Rum and Gin
Bacardi
Bombay Sapphire

Tequila and Other Spirits
Patron Silver

Patron Anejo

Patron Gran Platinum

Jager

Cognac
REmyVsOP
Remy X0

Champagne
Mogt White Star
Mogt Rose

Mogt Nectar Rose
Vueve Clicguot
Dom Perignon

Cigars
Selection available upon reguest.

Tableswill be assessed at 20% Service Charge.

150
175
200
300
550

200

700
150
200
350

150
200

250
325
700
150

400
500

100
150
175
150
350

Small Plates
Olive Plate

Signature Spiced Cashews

Tomato-Basil Brushetta
Flawvored with our balsamic vinaigrette

Herbed Goat Cheese
Rolledina variety of herb, spices & nuts
served with water wafer crackers

Grilled Beef Tenderlain Crostini
Topped with roasted peppers &
our horseradish cream sauce

Sautéed Mushroom Brushetta
A medley of wild mushrooms with artisanal
purple haze cheese warmed on crostini

More Plates

Grilled Cuban Panini

With roasted pork, smoked ham, Swiss cheese
& dill pickle chips served with our red skin
potatosalad

Pulled BBO BrisketSliders

with Lexington-5tyle Slaw
Served with a side of our red skin potato salad

Seafood Cocktail
Jumbo “tail-on” shrimpwith ouwr spicy cocktail
sauce, fresh lemon & caper garnish

or

10

Crab cocktail inour homemade garlic mayonnaise

served with toast points

Shared Plates

Artichoke & Parmesan Dip
Served warm withtortilla chips

Hummus & Olive Tapenade Twin Plate
Roasted red pepper hummous with aninfused
olive gil drizzle served with warm pita bread

7




