
Imbibing drinks, breaking bread, and sharing time with oth-
ers is something that, although not unique in history, is still 

truly special to humankind. We found one another well 
before we stumbled across beer, but the two pair rather 
well together and no-one does it with greater breadth 

of variety than Americans do. Whether it was due to taxes, 
revolt or travel, people across rural Europe would come 

together in taverns and inns to share experience, 
do business, celebrate, grieve, and relax together, all the 

while enjoying a pint, a port, or a snort of whisky. Europeans 
gave us taverns and public houses, so we organized a 

revolution in one, at City Tavern in Philadelphia. 
     Whether it’s Caribbean Rhum, American Whiskey, or 
Italian Amaro in your glass, the best of the world sits in 

front of you. With friends, family, and colleagues by your side 
to lend an ear or a laugh, it’s the best times that lie ahead. 
Denson Liquor Bar believes that the path to contentment 
is found through these honest and intimate relationships 

with those around us. The simple act of sharing a meal and 
sharing our stories can bring us closer together. When we 
unite to reject fear, we open our hearts and find true joy; 

sometimes even when we least expect it. We thank you for 
joining us with your friends and family and hope to endear 

ourselves to you along the way.

“Don’t bother with churches, government buildings or city squares. 
If you want to know about a culture, spend a night in its bars.”

- Ernest Hemmingway,  American Author 
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Denson’s Cocktails
Figaro $16  
Gin, Cardamaro, fig syrup, spicy ginger syrup, lemon, plum bitters
This winter tipple serenades the sense as ripe fig coaleses with herbaceous 
London dry gin and a hint of ginger to christen the fall season.
Served up with a skewered fig.

Montresor’s Revenge $17  
Cotton & Reed Gold Rum, Amontillado Sherry, caramel/apple syrup, walnut 
bitters
A tipple sought after as if it were better than gold. Two cask aged spirits meld together to 
bring forth a sipper to assuage the palate. Dry Amontillado and rich caramel apple lead 
the way down the dark cavern of flavor to seal the deal.
Served up with a dehydrated apple.

New Money $16
Mezcal,  torched thyme & white pepper syrup, grapefruit, 
Amaro Montenegro, hopped grapefruit bitters 
The new school has come to flaunt their wealth of flavors. Smokey mezcal and a blend of 
botanicals, will have you sitting on the lap of luxuriant delight witrh every sip.
Served on the rocks with a torched thyme sprig.

El ErmitaÑo $16  
Cimarron Blanco Tequila, Lustau Rojo, Frangelico, old fashioned bitters
Sip and contemplate the flavors of winter in Mexico. Vegetal agave and hazelnut culmi-
nate in a spirit forward sipper that have you wonder, ‘ what comes next?’.
Served on a large rock with a lemon twist. 

Maltese Swift $16
Rye Whiskey, Dry Curaçao, blood orange, honey, lemon, egg white
This prized dram will have you soaring above the clouds with it’s twists and turns 
around spicy Rye & luxuriant blood orange. Deceptively potent and mysterious!
Served on the rocks with a dehydrated orange & nutmeg.

Branca Ave. $17  
Bourbon, Fernet Branca, Cocchi di Torino Vermouth 
Take a stroll down the avenue in style with this spirit forward mixture. Herbaceous 
Fernet Branca is the feature act in this earthier twist on the beloved boulevardier.
Served over a large cube with a grapefruit twist.

Bankai $19
‘Colorful’ Shochu, jasmine rice, furikake, cinnamon & vanilla syrup 
Silky in texture and complex in flavor, this smooth sipper will have you leveling up 
your libation experience as this wintery umami sapor takes full form on the palate.
Served over a large cube with a nori sheet.

Jaguar Knight $16  
Ancho Chili infused Wheatley Vodka, grenadine, citrus, Angostura bitters
Dark and complex, this cockail bring forth flavors of mole and citus to give way to a ses-
sionable and refreshing tipple reminicent of the warrior spirit of the Aztecs.
Served in a collins with chili threads. 

The Scots Brigade $17  
Monkey Shoulder Scotch, Boomsma Cloosterbitter, orgeat, lime 
The Scots and Dutch join forces once again as these two spirits bring forth a concoction 
worthy of the 17th century alliance. Rugged scotch, herbeceous cloosterbitter, and nutty 
orgeat form a pact of flavor to hold fast against the winter invasion. 
Served on the rocks in a snifter with a lime wheel. 



Beer & Wine
Beer
Eggenberg Hopfenkonig | Pilsner Lager $11
Vorchdorf, Austria

Aslin “Clear Nights” | West Coast IPA $13 
Alexandria, VA
Solace “Air Gourd’N” | Pumpkin Porter $13
Sterling, VA

Port City | Porter $12 
Alexandria, VA

Clausthaler  | Non-Alcoholic Lager $11 
Frankfurt, Germany

Eggenberg Samichlaus (2022) | Dopplebock $18 
Vorchdorf, Austria

Reds
20  Nielson | Pinot Noir $13 
	 Santa Barbara, CA 
21  Trivento | Reserve Malbec $10
	 Mendoza, Argentina

20  Delas | Côtes du Rhône $12 
	 Tain-l’Hermitage, France
20 Campo Viejo Rioja | Tempranillo  $11 

	 Rioja, Spain 

Whites & RosÉ 
21  Lauverjat “Moulin des Vrillères” | Sancerre $16
	 Sancerre, France 
21  Jean Marc Brocarde “Margote” | Chardonnay $12
	 Burgundy, France
21  Bertani  “Velante” | Pinot Grigio $12
	 Friuli Venezia Giulia, Italy
21  Bieler Père & Fils | Rosé $11
	 Coteaux d’Aix-en-Provence, France

Sparkling
NV  Poema | Cava Brut $11
	 Catalonia, Spain 
NV  Poema | Sparkling Rosé $12
	 Catalonia, Spain

Aperol Spritz $13
Aperol, Sparkling white wine, soda
Served in a wine glass with an orange twist.

After Dinner
Housemade Limoncello $10
Tio Pepe Fino Palomino Extra Dry Sherry  $12 
Lustau “Los Arcos” Amontillado  $10
Broadbent “Rainwater” Madeira  $10
Lustau East India Solera Blended Sherry  $13
Ferreira Dona Antonia Reserva Branco Tawny Port  $10
Smith Woodhouse 20yr Tawny Port  $24
Taylor Fladgate 20yr Tawny Port  $22
Taylor Fladgate 30yr Tawny Port  $28
Lustau “San Emilio” Pedro Ximinez Sherry  $14

4
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Food 
Nibbles
Deviled Eggs $6 † 
White truffle oil, dijon, chives 

Roasted Nuts $6 †
Sea salt, maple, rosemary, egg white

Small PLates
Roasted Golden Beet Salad $13
Shaved fennel, crumbled goat cheese,
mesclun greens, citrus vinaigrette

Goat Cheese Stuffed Piquillo Peppers $14
Thyme, Himalayan pink salt.
Served with a side of baguette.

Tuna Tartare $20
Cucumber, ginger, red onion, piquillo pepper, habanero, cilantro, sesame 
oil, toasted and black sesame seeds.
Served with Gluten-free charcoal crackers.

Classic Grilled Cheese $14 †
Tillamook cheddar, gruyère, fig jam, ciabatta

Spiced Pork Belly with Roasted Potatoes $22
Baking spice rub, served with fingerling potatoes 
and blackberry chutney. 
 

Cheese & Charcuterie
Baguette, honeycomb, fig jam, chutney
Cheese Board  $22 (four) | $6 each 
Humbolt Fog | Goat | California
Brie | Cow | France
Boschetto al Tartufo | Sheep | Italy
Gorgonzola | Cow | Italy 
Meat Board $26 (four) | $8 each 
Prosciutto di Parma | San Michele | Italy
Duck Prosciutto | Bella Farms | New York
Beef Bresaola | Spotted Trotter | Georgia
Capocola | Salumeria Biellese | New York

*The consumption of raw or undercooked eggs, meat, poultry, seafood or

shellfish may increase your risk offood borne illness.

served 4:30pm, to 10:30pm  
†Limited ItemsAvailable After 10:30PM
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Petrossian Caviar † 
Crème fraîche and blini, 20g each 

Royal Ossetra $80 † 
Italy, Israel, Bulgaria, China  
Royal Sevruga $90 † 
Bulgaria 
Tsar Imperial Daurenki $110 † 
China
Flight of Three  $220 †

Sweets †
Courtesy of Pâtisserie Poupon

Opera Cake $11 †
Layers of almond Joconde sponge cake filled with
chocolate ganache and coffe buttercream.

Mini Tasting Trio $12 †
A rotating flight of three delecable bites. 
*Please ask for details* 

Coffee
Espresso $5
Doppio Espresso $8
Americano $6
Latte $7
Cappucino $7
Macchiato $7

*The consumption of raw or undercooked eggs, meat, poultry, seafood or

shellfish may increase your risk offood borne illness.
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Late Night
Food 

served 10:30pm to 12:00am (1:00am on Weekends)

Small Plates
Deviled Eggs $6
White truffle oil, dijon, paprika, chives 

Roasted Nuts $6
Sea salt, maple, rosemary

Classic Grilled Cheese $14
Tillamook cheddar, gruyère, fig jam, ciabatta

Petrossian Caviar 
Crème fraîche and blini, 20g each 

Royal Ossetra $80 
Italy, Israel, Bulgaria, China  
Royal Sevruga $90 
Bulgaria 
Tsar Imperial Daurenki $110 
China
Flight of Three  $220

Sweets
Courtesy of Pâtisserie Poupon

Opera Cake $11
Layers of almond Joconde sponge cake filled with
chocolate ganache and coffe buttercream.

Mini Tasting Trio $12
A rotating flight of three delecable bites. 
*Please ask for details*
 

*The consumption of raw or undercooked eggs, meat, poultry, seafood or

shellfish may increase your risk offood borne illness.
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Vodka
served as a 1 or 2 oz pour

Republic Restoratives –  Civic Vodka  $6 | $12
Washington, D.C.

Wheatley $6 | $12
Frankfurt, Kentucky

Boyd & Blair $7 | $14
Pittsburgh, Pennsylvania

Grey Goose  $7 | $14 
Cognac, France

Ketel One $7 | $14
Schiedom, Netherlands

Belvedere $8 | $15
Polmos, Poland

Belvedere Single estate - Smogory Forest $9 | $18
Polmos, Poland

Belvedere Single Esate - Lake Bartezek $9 | $18
Polmos, Poland

A Bon Vivant’s Reccomendations & Classics: A Bon Vivant’s Reccomendations & Classics: 
Moscow Mule, Greyhound, Cosmopolitan, Espresso Martini

“Money, like Vodka, turns a person into an eccentric”.

-Anton Checkov, Russian playwrite
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“I'd like to hear five recordings of Louis Armstrong playing and singing 
"What Did I Do to Be so Black and Blue"-all at the same time. Sometimes  
now I listen to Louis while I have my favorite dessert of vanilla ice cream  
and sloe gin. I pour the red liquid over the white mound, watching it  
glisten and the vapor rising as Louis bends that military instrument into  
a beam of lyrical sound.” 
                                    - Ralph Ellison, Author of “Invisible Man” 

Gin

served as a 1 or 2 oz pour

Ford’s London Dry $6 | $12
London, England

Hayman’s London Dry  $7 | $13
London, England 

Plymouth  $7 | $13 

Plymouth, England  

Republic Restoratives - Assembly Gin $7 | $14 
Washington, D.C.

Suntory Roku $7 | $14
Osaka, Japan 

Drumshanbo Irish Gunpowder Gin $8 | $15
Drumshanbo, Ireland

Oscar Wilde Irish Gin $8 | $15
West Cork, Ireland 

Hendrick’s $8 | $15 
South Ayrshire, Scotland

Junipero $8 | $15 
San Fransico, CA 

Bol’s Genever $8 | $15 
Amsterdam, Netherlands 

Catoctin Creek Old Tom  $8 | $15 
Purcellville, Virginia

Nolet’s $8 | $16 
Scheidom, Netherlans

Ki No Bi - Ki No Ti Gin  $14 | $28 
Kyoto, Japan

A Bon Vivant’s Reccomendations & Classics:A Bon Vivant’s Reccomendations & Classics:
Corpse Reviver #2, Aviation, French .75, Bee’s Knees, Southside, 
The Last Word, Vesper
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Rum, Rhum & 
Cachaca

"When that old demon rum 
slips past the lips, it still works 
its ancient, cheerful magic."
-Donn Beach, Tiki Godfather 
 served as a 1 or 2 oz pour

Appleton Estate 12yr Rare Blend$7 | $14 

Jamaica, Caribbean

Cotton & Reed - Mellow Gold$7 | $14 

Washington, D.C.

Avua Cachaca - Prata$7 | $14 

Brazil, South America

Avua Cachaca - Amburana$8 | $16 

Brazil, South America

Angostura 1919$9 | $17 

Trinidad, Caribbean 

El Dorado 12yr $7 | $14 
Guyana, South America 

El Dorado 21yr $16 | $32 
Guyana, South America

Diplomatico Exclusiva $9 | $17 
La Miel, Venezuela 

Goslings Black Seal $7 | $13 
Bermuda, North Atlantic 

Wray & Nephew White  $7 | $13 

Kingston, Jamaica, Caribbean 

Lemon Hart 151  $8 | $16 

Guyana, South America 

Mount Gay - Eclipse $7 | $14 

Barbados, Caribbean 

Myer’s Dark  $7 | $14 
Jamaica, Caribbean

Smith & Cross - Navy Strength  $7 | $14 
Jamaica, Caribbean 

Rhum Barbancourt 15yr  $10 | $20 
Haiti, Caribbean 

Trois Rivieres Rhum Blanc  $7 | $14
Martinique, South Caribbean

Trois Rivieres Cuvee de L’Ocean  $8 | $16
Martinique, South Caribbean

Trois Rivieres Cuvee Du Molin  $11 | $22
Martinique, South Caribbean

Ron Zacapa - Centenario 23yr  $10 | $20
Zacapa, Guatemala 
A Bon Vivant’s Reccomendations & Classics: A Bon Vivant’s Reccomendations & Classics: 
Hemmingway Daquiri, Mai Tai, Caipirinha, Ti' Punch, Mojito, Planter's Punch
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Tequila & Mezcal 
“Tequila. Straight. There's a real polite drink. You keep 
drinking until you finally take one more and it just won't 
go down. Then you know you've reached your limit.”
-Lee Marvin, American Actor

Tequila
served as a 1 or 2 oz pour

Cimarron Blanco $6 | $12 
Los Altos, Jalisco, Mexico

Don Julio Blanco $10 | $20 
Atotonilco, Jalisco, Mexico 

Don Julio Reposado  $11 | $22
Atotonilco, Jalisco, Mexico 

Don Julio Anejo  $12 | $24 
Atotonilco, Jalisco, Mexico

Avion 44  $20 | $40
Jesus Maria, Jalisco, Mexico

Don Fulano Reposado  $12 | $24 
Tequila, Jalisco, Mexico

Espolon Blanco  $8 | $15 
Los Altos, Jalisco, Mexico 

Espolon Reposado  $9 | $18 
Los Altos, Jalisco, Mexico

G4 6 Barrel Anejo  $60 | $120
Los Altos, Jalisco, Mexico 

Herradura Silver $9 | $18 
Amatitan, Jalisco, Mexico 

Herradura Reposado  $10 | $20
Amatitan, Jalisco, Mexico

Herradura Ultra Anejo  $13 | $26
Amatitan, Jalisco, Mexico

Volcan de mi Tierra Blanco  $8 | $16
Tequila, Jalisco, Mexico

Volcan de mi Tierra Cristalino  $11 | $22
Tequila, Jalisco, Mexico 
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Mezcal
served as a 1 or 2 oz pour

Peloton de la Muerte Joven  $7 | $14 
Ciudad de Mexico, Mexico

El Silencio Espadin  $8 | $15 
San Baltazar Guelavila, Oaxaca, Mexico

El Silencio Joven  $12 | $24 
San Baltazar Guelavila, Oaxaca, Mexico

Ilegal Joven  $8 | $16 
Tlacolula, Oaxaca, Mexico

Ilegal Anejo  $17 | $34 
Tlacolula, Oaxaca, Mexico

Vago Espadin $9 | $17 
El Nanche, Oaxaca, Mexico

Vago Ensamble $11 | $21
El Nanche, Oaxaca, Mexico

Marca Negra Dobadan  $16 | $32
San Luis del Rio, Oaxaca, Mexico

A Bon Vivant’s Reccomendations & Classics: A Bon Vivant’s Reccomendations & Classics: 
Paloma, Margarita, El Diablo, 
                    Oaxaca Mule, Naked & Famous
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Bourbon &  
Rye Whiskey
“Too much of anything is bad, but too much good  
whiskey is barely enough.”
-Mark Twain, American Humorist

BOURBON
served as a 1 or 2 oz pour

1792 Small Batch $8 | $16

Bakers  $10 | $20

Bardstown Bourbon Co. Fusion Series $9 | $18

Basil Hayden $9 | $18

Blanton’s Single Barrel $14 | $28

Blue Run Reflection 1 $11 | $22

Bomberger’s Declaration $13 | $26

Bowman Brothers Small Batch $8 | $15

Buffalo Trace $11 | $22

Eagle Rare 10 Year $12 | $25

Elijah Craig Small Batch $8 | $16

Filibuster Bourbon - Dual Cask $8 | $15

Four Roses Singe Barrel $8 | $16

FRank August $11 | $22

Hillrock Solera Aged Bourbon $14 | $28

hudson - Bright Lights, Big Bourbon $9 | $17

Jefferson’s Reserve $10 | $20

Jefferson’s Ocean $12 | $24



Larceny Small Batch $8 | $15

Maker’s Mark $8 | $15 

Maker’s Mark Cask Strength   $11 | $22

Michter’s Small Batch  $9 | $18 

Noah’s Mill   $9 | $18

Rowan’s Creek $8 | $16

Russell’s Reserve 10 year    $9 | $18

"Old Rip" Van Winkle 10 year    $30 | $60

Van Winkle Special Reserve 12 year    $43 | $85

Pappy Van Winkle Family reserve 15 year    $60 | $120

Willett Reserve Pot Still $8 | $16

Yellowstone Straight Bourbon $8 | $16

OTHER WHISKEY
served as a 1 or 2 oz pour

Canadian Club $7 | $14

Dickel #1 White Corn Whiskey $7 | $14

Dickel #12 Tennessee Whiskey $8 | $16

Filibuster Boondoggler $8 | $16

Laws Bonded Malted whiskey $13 | $26

Mercer & Prince Canadian Whiskey $8 | $15

Michter’s UnBlended American Whiskey $9 | $17

Uncle Nearest 1884 $9 | $18
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RYE WHISKEY
served as a 1 or 2 oz pour

Catoctin Creek $8 | $15

Filibuster Rye - Dual Cask  $8 | $16

Hudson Short Stack Rye  $10 | $19

High West Double Rye $8 | $16

High West Rendezvous $12 | $24

Laws Straight Rye $9 | $18

Michter’s Rye $9 | $17

Rittenhouse Bonded 100   $7 | $14

Republic Restoratives - Rodham  $13 | $25

Russell’s Reserve 6 Year  $9 | $18    

Sazerac 6 Year  $8 | $16

Sagamore Rye $8 | $16

Whistle Pig Farmstock #3  $11 | $22

Whistle Pig Straight 10 Year  $12 | $24

Whistle Pig Old World  $18 | $36

A Bon Vivant’s Reccomendations & Classics:A Bon Vivant’s Reccomendations & Classics: 

Boulevardier, Lion’s Tail, Scofflaw, Old Fashioned, Remember the Maine
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Scotch Whisky 
“I sipped my scotch. It was smoky and smooth, tasting of peat  
and aged oak, underscored by licorice and the intangible  
essence of Scottish masculinity.
I liked my scotch undiluted, like I liked my truth.”

-Viet Thanh Nguyen, Author “The Sympathizer”

CaMPBELTOWN
served as a 1 or 2 oz pour

Kilkerran Bourbon Wood $11 | $22

Longrow 18 Year $33 | $65

Springbank 10 Year $18 | $35

Springbank 12 Year $24 | $48

Springbank 15 Year $33 | $65

ISLAY
served as a 1 or 2 oz pour

Ardbeg - Uigedail  $14 | $28

Bruichladdich  $10 | $20

Caol Ila 12 Year $13 | $26

G&M Highland Park 8 Year  $9 | $18

Highland Park 12 Year  $11 | $21

Highland Park 18 Year  $19 | $38

Lagavulin 16 Year $18 | $36

Laphroaig 10 Year $10 | $20

Ledaig 10 Year  $11 | $22
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HIGHLANDS
served as a 1 or 2 oz pour

Aberfeldy 12 Year $10 | $19

Aberlour 12 Year  $13 | $26

Aberlour 18 Year  $20 | $40

Bal Blair 2002 $11 | $22

The Dahlmore - Cigar Malt Reserve $26 | $52

Glenmorangie 10 Year $9 | $18

Oban 14 Year $14 | $28

Oban Little Bay $13 | $26

Royal Brackla 18 Year $38 | $75

LOWLANDS 
served as a 1 or 2 oz pour

Auchentoshan 12 Year $9 | $18

GlenKinchie $11 | $22

LOWLANDS (blended)
Johnnie Walker Black Label  $8 | $16

Johnnie Walker Blue Label  $44 | $88
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SPEYSIDE
served as a 1 or 2 oz pour

Balvenie Double Wood 12 Year  $13 | $25

Balvenie Caribbean Cask 14 Year  $15 | $29

Balvenie Sherry Cask 15 Year  $18 | $35

Ben Riach 12 Year  $12 | $24

Craigellachie 13 Year  $11 | $22

Glenfarclas 12 Year  $12 | $23

Glenfiddich 12 Year $11 | $22

The Glenlivet 18 Year $18 | $35

The Glenlivet Founders Reserve $9 | $18

Tamdhu 10 Year $12 | $22

A Bon Vivant’s Reccomendations & Classics: A Bon Vivant’s Reccomendations & Classics: 
Penicillin,  Blood & Sand, Rob Roy, Bobby Burns, Presbyterian
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Irish & World 
“There is no such thing as bad whiskey. Some whiskeys  
just happen to be better than others. But a man  
shouldn’t fool with booze until he’s fifty; then he’s  
a damn fool if he doesn’t.”

-William Faulkner, American Author

IRISH WHISKEY
served as a 1 or 2 oz pour

Jameson  $7 | $14

Tullamore Dew  $8 | $15

Connemarra Peated  $14 | $28

Greenore $9 | $18

Redbreast 12 Year $14 | $28

JAPANESE WHISKY
served as a 1 or 2 oz pour

Iwai Mars$7 | $14

Iwai Tradition $10 | $20

Hibiki Japanese Harmony $18 | $35

Fuji Single Grain$18 | $35

Nikka Coffey Grain $13 | $26

Nikka “Taketsuru” Pure Malt $14 | $28

Suntory Toki $8 | $15

Takamine 8 Year $18 | $36
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ELSEWHERE Whiskey
served as a 1 or 2 oz pour

WALES

Penderyn  $13 | $25

IRELAND

Limavady Single Malt  $10 | $19

VIRGINIA, USA

Virginia Highland CIDER FINISH Whisky  $9 | $18

20



served as a 1 or 2 oz pour

Argonaut - Saloon Strength  $7 | $14  

Sanger, California

Argonaut - Fat Thumb  $10 | $20  

Sanger, California

Laird’s Applejack - Apple Brandy  $6 | $12  

Colts Neck, New Jersey

Rep. Rest. –  Chapman’s Apple abrandy  $9 | $18
Washington, D.C.

Lapostolle Pisco    $7 | $13
Coquimbo, Chile

Monnet VS   $7 | $13
Cognac, France

Courvoissier VS    $8 | $16 
Cognac, France

Monnet VSOP   $9 | $18
Cognac, France

Omage VSOP   $12 | $24
Central Valley, California

Hardy Legend 1863    $18 | $35
Cognac, France 

Monnet XO   $23 | $46
Cognac, France
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Brandy
“An American monkey, after getting drunk on brandy, 
would never touch it again, and thus is much wiser  
than most men.”
-Charles Darwin, British Biologist

A Bon Vivant’s Reccomendations & Classics:A Bon Vivant’s Reccomendations & Classics: 

Brandy Alexander, Sidecar, Jack Rose, Pisco Sour, Between The Sheets
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Aromatized Wines
served as a 2 oz pour

Carpano Antica  $14
Bonal Quina  $12
Cocchi Vermouth di Torino  $10
Dolin Blanc  $10
Dolin Rouge  $10
Dolin Dry  $10
Lillet Blanc  $12
Lillet Rosé  $12
Lillet Rouge  $12

Amari, Cordials &
Digestifs

served as a 2 oz pour

Amaro Nonino  $16
Aperol  $12
Averna  $15
Baltamaro Fernet  $14
Campari  $13
Cynar 70  $12
Cardamaro  $12
Fernet Branca  $14
Gran Classico  $15
Lazzaroni Amaro  $15
Montenegro Amaro  $12
Cappelletti Sfumato Rabarbaro  $13
Amaro Fratelli Ramazzotti  $12
Varnelli Amaro Dell'Erborista  $18

Benedictine D.O.M.  $14
Frangelico  $13
Grand Marnier  $14
Green Chartreuse  $16
Yellow Chartreuse  $16
Vieux Pontarlier Absinthe  $19
Kübler Absinthe  $21

Non- AlcoholiC
Galvanina Caffine Free Sodas & Beverages $4
Cane cola, diet cola, ginger ale, ginger beer, tonic.
Tailored Mocktail  $6
Let us know what you like.



Reds
20  Nielson | Pinot Noir $60 
	 Santa Barbara, CA 
21  Trivento | Reserve Malbec $45
	 Mendoza, Argentina

20  Jean-Luc Colombo | Côtes du Rhône $55 
	 Les Abeilles, France
20 Campo Viejo Rioja | Tempranillo  $50 

	 Rioja, Spain
20  Juggernaut | Cabernet Sauvignon  $70
	 Clarksburg, CA
20  Colene Clemens "Dopp Creek" | Pinot Noir  $92
	 Williamette Valley, OR
20  Domaine Arnelle et Bernard Rion "Chore-les-Beaune" | Pinot Noir  $125
	 Burgundy, France
18 Massolino "Serralunga d'Alba" | Barolo  $175
	 Piemonte, Italy 

Whites & RosÉ
21  Bieler Père & Fils | Rosé $50
	 Coteaux d’Aix-en-Provence, France 
20  Jean-Marc Brocard "Margote" | Chardonnay $55
	 Chablis, France
21  Bertani "Velante" | Pinot Grigio $55
	 Friuli Venezia Giulia, Italy

21  Lauverjat “Moulin des Vrillères” | Sancerre $75
	 Sancerre, France 

20  Jean-Claude Bachelet, Saint-Aubin Premier Cru | Chardonnay $170
	 Côte de Beaune, France 
19  Elena Walch "Vigna Kaselaz" | Gewürztraminer $175
	 Südtirol-Alto Adige, Italy
18  Ashes & Diamonds "Blanc No.4" | Boreaux Blend $180
	 Napa Valley, CA 

Sparkling
NV   Jeio | Prosecco $80
	 Veneto, Italy

NV   G.H. Mumm | Grand Cordon | Brut Champagne $110
	 Champagne, France

NV   Vollereaux | Blanc de Blancs | Brut Champagne $125
	 Champagne. France

NV   Laurent-Perrier  | Brut Nature Champagne  $160
	 Champagne, France

NV   Louis Roederer | Collection 242 | Extra Dry Champagne  $165
	 Champagne, France 

NV   Besserat de Bellefon | Extra Brut Champagne  $190 

	 Champagne, France 

By the Bottle
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“86”
     

_ No. 86 Bedford Street in the West Village of
New York City is the current location of Chumley’s 
Pub and the address of its speakeasy ancestor in the 
1930s during prohibition. As the legend goes, a police 
officer who was on the take and who knew of the 

imminent raids on the illegal establishment would call 
Chumley’s to say “Eighty six them.” Presumably, this 

was code for the staff to kick everyone out the front 
door on Bedford Street and stash all the hooch. 

The police would routinely use the 
second entrance on Pamela Court when conducting a 
raid. So, in a way, the speakeasy guests were snuck out 

of the front door ratherthan out of the backdoor. 
      Restaurants, bars and their staffs ubiquitously use 
the term “86” to mean: a food or bar menu item is 

out of stock, someone has quit or been fired, 
or a rowdy guest must go . . . 
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