
Basil Hayden’s
Buff alo Trace
Bulleit
Knob Creek
Maker’s Mark
Triple Smoke
Templeton Rye
Woodford

B O U R B O N

Bulleit Rye
Canadian Club
Canadian Club 9 Yr.
Gentleman Jack
Jack Daniel’s
Jim Beam
Wild Turkey

W H I S K E Y

Absolut
Absolut Citron
Belvedere
Chopin
Grey Goose
Ketel One
Luksusowa
Stoli
Stoli Razberi
Tito’s

V O D K A

Cutty Sark
Dewar’s
Dewar’s 12
Glenfi ddich IPA
Glenlivet
Glenmorangie 12
Glenmorangie 18
JB
Johnny Walker Black
Lagavulin
Macallan 12
Oban
Talisker

S C O T C H
Beefeater
Bombay Sapphire
Desert Juniper
Hendrick’s
Tanqueray

G I N

Jose Cuervo Silver
Patrón Anejo
Patrón Reposado
Patrón Silver

T E Q U I L A

Bacardi
Bacardi Gold
Captain Morgan
Malibu
Myers’s Dark
Plantation

R U M

Christian Brothers
Courvoisier VS
Hennessy VS
Hennessy VSOP
Martell VSOP
Pierre Ferrand
Rémy Martin VSOP

B R A N D Y /
C O G N A C
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R U M
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Hennessy VSOP
Martell VSOP
Pierre Ferrand

Rémy Martin VSOP

B R A N D Y /
C O G N A C



Daisy Cutter ...........................................................................................................7.00
Lagunitas IPA ........................................................................................................6.50
Corona ...................................................................................................................6.50
Amstel Light ..........................................................................................................6.50
312 .........................................................................................................................6.00
MGD ......................................................................................................................5.50
Miller Lite ..............................................................................................................5.50

B E E R

307 North Michigan Avenue • Chicago, Illinois 60601 • Reservations: 312.782.4833

Chardonnay
Bouchard Aîné & Fils, ’13, France .................................................................... 12/35
A to Z, Wineworks, ’15, Oregon ........................................................................ 14/55
4 Vines Th e Form, Edna Valley, ’17, California ............................................... 16/65
Vietti Roero Arneis, ’13, Italy ..................................................................................75
Les Tourelles, Montagny Premier Cru, ’14, France ...............................................85

Pinot Grigio
Alverdi, Terre Degli Osci, ’18, Italy ................................................................... 12/35
Alois Lageder, Terra Alpina, ’18, Italy .............................................................. 16/65

Sauvignon Blanc
Mohua Marlborough, ’17, New Zealand .......................................................... 12/35
Kate Arnold, ’17, California .............................................................................. 16/65
Rosé VillaViva Coter, ’16, France ...................................................................... 12/35
Michelsberg Riesling, ’14, Germany ................................................................. 12/35

Prosecco
Voveti, Italy......................................................................................................... 12/35

Sparkling
Ayala, Brut; France 1/2 ............................................................................................30
Ayala, Brut; France...................................................................................................60
Bollinger, Cuvée France .........................................................................................180

W H I T E  W I N E

glass/bottle

Cabernet
Avalon, ’17, Lodi California .............................................................................. 12/45
Kate Arnold, ’17, Columbia Valley ................................................................... 16/65

Merlot
Castle Rock, ’14, California ............................................................................... 12/45

Pinot Noir
DeLoach, ’17, California .................................................................................... 12/45
Kate Arnold, ’17, Willamette Valley ................................................................. 16/65
Domaine Serene, Yamhill Cuvée ’14, Willamette Valley .....................................100
Domaine Serene, Evenstad Reserve ’13, Willamette Valley ................................150
Château de la Crée, Santenay Monopole, ’13, France ..........................................105
Tempranillo, Tridente, ’15, Spain ...................................................................... 12/45

Zinfandel
Th e Biker, ’17, Paso Robles California .............................................................. 16/65

R E D  W I N E
glass/bottle

Th e Vesper — 14
Th e classic James Bond martini, always shaken, never stirred

(Beefeater gin, Stoli vodka & Lillet)

Th e Last Word — 16
A classic take on a Prohibition cocktail

(Beefeater gin, fresh lime juice, Luxardo Maraschino liqueur, Green Chartreuse)

Th e Gotham — 14
A Maker’s Mark classic old fashioned served on the rocks with an orange peel

(Maker's Mark, bitters, orange bitters, simple syrup)

Th e Michigan Avenue Manhattan — 15
At one point the most popular cocktail in the world, and well deserved

(Bulleit, bitters, orange bitters, sweet vermouth & a drunken cherry)

Th e Rock — 13
A refreshing twist on a gin and tonic, served on the rocks

(Bombay Sapphire, tonic, bitters, rosemary/clove simple syrup)

Skyline Kiss — 15
A sun-kissed pomegranate orange martini

(PAMA liqueur, Absolut Citron, Cointreau, fresh lemon juice)

S P E C I A L T Y  C O C K T A I L S
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S P E C I A L T Y  C O C K T A I L S


