LOUNGE CRAFT COCKTAILS BOTTLE SERVICE MENU
¢ STRONG ZERO 20 VODKA
("] Lavendar Japanese Highball
B
k=4 Hibiki Japanese Whisky - Lavendar - Botanical Liqueur Belvedere 10 595
. Beluga Gold 1,095
V4
{ 4, EMBER BLOOM , 19 Tito's 350
| ¥ 1 Smoky and Spicy Watermelon Margarita
t@\ﬂ:ﬁ Nosotros Mezcal - Watermelon - Fruit Tea - Ketel One 375
Amaro Nonino - Jalapeno
GIN
¢ .. WHISPER OAK 19 .
\yggl Caraiilo Hendrick's 375
& Another Hendricks Gin - Licor 43 - Espresso Silent Pool 425
& 5 THIRD RING 45
;: Herbal Luxury Cocktail RUM
& Clase Azul Reposado - Yellow Chartreuse - Earl Grey - Lime Ron Zacapa 23 425
ﬁ“\v . THE GROVE 22 Appleton Estate Reserve 350
.~ Appletini Diplomatico 375
Infused No.3 Gin - Apple Liqueur - Avocado - Lime TEQUILA
SILVER BIRCH 18 Clase Azul Reposado 895
Smokey and Floral Mezcal Negroni Don Fulane Blanco 395
Nosotros Mezcal - Bitter Bianco - St-Germain
Don Fulano Reposado 450
~r  Bourbon Sour :
(,J% Woodford Reserve - Aperol - Earl Grey - Lemon Milagro Reposado 350
=2 Aguasol Blanco 300
TIMBR QLD FASHIONED 22 Aguasol Reposado 350
Old Fashioned
WhistlePig 6yr Rye - Maple Syrup - Angostura LALO Blanco 425
WHISKEY & SCOTCH
LITE BITES (Until Kitchen Close) Maker's Mark 350
_ Woodford Reserve 395
Spiced Bar Nuts 8 Crown Royal 350
Almonds, brown butter, rosemary, lemons
Johnnie Walker Black 425
*Shrimp Cocktail 18 Glenfiddich 16 550
Spiced cocktail, lemon Macallan 12 450
Macallan 18 1,295
Tots ) ) 14 Johnnie Walker Blue 1,095
Ranch, dill, chives, honey
CHAMPAGNE
Black Truffle Churro 18 Perrier-Jouet Grand Brut 195
Parmesan Cheese, porcini sugar Pommery Brut Royal 225
. Veuve Clicquot Yellow Label 275
Eclair ) 14 Perrier-Jouet Rose 325
Dulce de leche, apples, shio peanuts _
Veuve Clicquot Rose 375
Warm Madeleines 14 Dom Perignon 795
Boundino, olive oil Krug Grande Cuvee Rose 1,195

*Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish,

oreggs can increase the risk of foodborne illness. An automatic gratuity of 20% will be added to all checks.
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