
L E G A C Y  M A R T I N IL E G A C Y  M A R T I N I
martin miller’s westbourne strength gin

-or- stoli elit vodka, vermouth, twist & olives

I Z Z Y ’ S  O L D  F A S H I O N E DI Z Z Y ’ S  O L D  F A S H I O N E D
Izzy’s buffalo trace single barrel, bitters, sugar

F U M É  C A R RF U M É  C A R R ÉÉ
laphroaig 10, brandy, benedictine, bitters

PA C I F I C  S P R I T ZPA C I F I C  S P R I T Z
Izzy’s aperitivo blend, gin, lemon, 

grapefruit, bubbles

P R E T T Y  R I C K E YP R E T T Y  R I C K E Y
gin, sage, cantaloupe, dry vermouth,

curaçao, serrano, soda

N U D E  &  I N F A M O U SN U D E  &  I N F A M O U S
mezcal, !ora green liqueur, honey aperol,

lemon, salt

I Z Z Y ’ S  S P I C Y  M A R G A R I TAI Z Z Y ’ S  S P I C Y  M A R G A R I TA
serrano-infused tequila, elder!ower liquer, lime, 

agave, spicy rim

N O TA B L E  H A R L O T SN O TA B L E  H A R L O T S
vodka, vanilla, passionfruit, lime, 

prosecco.

C O A S TA L  C O S M OC O A S TA L  C O S M O
vodka, mari gold, hibiscus, lime, orange bitters, mint

I S A D O R E ’ S  S O U RI S A D O R E ’ S  S O U R
reposado tequila, port, orange shurb, lemon

COCKTAILS 16

ZERO PROOF COCKTAILS 14

AA P E R I T I V O  T R O P I C A L EP E R I T I V O  T R O P I C A L E
passionfruit, seedlip grove, bittersweet 

aperitivo,  lemon, saline

C O O L E R  T H A N  M O S TC O O L E R  T H A N  M O S T
bare proof zero gin, ginger,

apple cider vinegar, soda, lemon

C O A S TA LC O A S TA L
wilderton lustre, hibiscus, wilderton 

bittersweet aperitivo, lime, mint

nspired by infamous bootlegger Izzy Gomez, 

and founded by famed restaurateur Sam DuVall, 

Izzy’s has been a Bay Area tradition since 1987. 

Gomez’ original saloon in San Francisco’s Barbary 

Coast was a rowdy spot for locals from all walks 

of life; where true hospitality was valued above all else. 

Woven into the cultural fabric of the city, it was a place of 

alluring, illustrious lore and tradition. The Izzy’s of today 

retains that same spirit; serving craveable food and drinks 

in a lively atmosphere. A convivial and dependable anchor 

for its community, Izzy’s welcomes all into its legacy - 

inviting loyal guests and new folks to dine with its history 

every day. Here, stories are created and memories relived.

T H E  H I S T O R Y  O F  I Z Z Y ’ S

D R A U G H T   8

COORS LIGHT, 4.2% ABV

MODELO ESPECIAL, 4.6% ABV

GUINNESS, 4.2% ABV

ALLAGASH WHITE,  5.2%

SINCERE CIDER - GINGER AGAVE, 5.6% AB

BREWDOG HAZY AF N/A, 0.5% ABV

TRUMER PILSNER, 4.9% ABV

ALMANAC LOVE HAZY IPA, 6.1% ABV

FORT POINT HOUSE LAGER, 5.2% ABV

BOONT AMBER ALE, 5.8% ABV

FIELDWORK WEST COAST IPA, 6.7%

6

7

7

7

8

6

B E E R

S PA R K L I N G     

Andreola Col Del Forno Prosecco, Veneto, Italy                           16/55

Domaine Allimant-Laugner Cremant D’Alsace Brut Rose,  

   Alsace, France      14/50

N.V. Jean Vesselle Champagne, Brut Reserve, Bouzy, France       22/85

R O S É   

2022 Domaine de Figueirasse Gris de Gris Rosé, 

    Provence, France                12/45

2022 Capture Rosé of Sangiovese, Alexander Valley, CA         15/50

W H I T E   

2021 Francis Blanchet Sauvignon Blanc Pouilly Fumé “Calcite”,  

   Loire Valley, France              14/50

2023 Duckhorn Sauvignon Blanc, North Coast, CA 15/54

2021 Domini Veneti Soave Classico Tremenalto, Veneto, Italy           13/48

2022 St. Michael-Eppan Pinot Grigio, Alto Adige, Italy 18/65

2022 Domaine Laroche Chablis  “Saint Martin”, France              22/85

2021 Frank Family Chardonnay, Napa Valley, California        20/80

R E D    

2021 Joseph Faiveley Pinor Noir, Burgundy, France 23/87

2021 Bloodroot Pinot Noir, Sonoma County 15/50

2021 Lacuna Syrah, California 17/60

2020 Chateau La Chapelle Aux Miones, Bordeaux  

    Saint Emillion, France              18/65

2022 Hourglass HG III, Bourdeaux Blend, Napa Valley           21/80

2020 Super Tuscan, Tenuta Le Colonne Bolgheri Rosso        22/90

2018 Barbaresco Dezzani "Stardé" DOCG, Langhe Italy          19/75

2018 Heitz Cellar Cabernet Sauvignon, Napa Valley        35/150

2022 Post & Beam Cabernet Sauvignon, Napa Valley          25/90

2018 Ink Grade “Andosol” Zinfandel-Cab, Napa Valley 20/80

WINE

Boilermaker  15

any draught served with

Izzy’s buffalo trace single barrel



20% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

G L A Z E D  C R U L L E R S  made to order (please allow 20 minutes)

N E W  YO R K  C H E E S E C A K E  strawberry compote

K E Y  L I M E  P I E  red currant coulis

S T I C K Y  T O F E E  P U D D I N G  vanilla ice cream, spiced pecans, brown sugar sauce

C H O C O L AT E  D E C A D E N C E  vanilla mascarpone, blackberry-zinfandel sauce

HOUSEMADE DESSERTS 14

Izzy’s own potatoes   |   creamed spinach   |   hand-cut french fries   |   loaded baked potato  |  mac & cheese

  charred broccoli   |   bourbon honey carrots  |    baby kale salad   |   demi-glace mushrooms +2

SIGNATURE SIDES 9

C R I S P Y  S K I N  S A L M O N  roasted butternut squash purée, brown butter vinaigrette   35

W H O L E  S N A K E  R I V E R  T R O U T  meyer lemon butter sauce, fried capers  34

S H R I M P  S C A M P I  bucatini, white wine, roasted tomatoes, fried lemon  32

M U S H R O O M  B O L O G N E S E  tagliatelle, wild mushrooms, parmesan  27

8 oz. M A R I N AT E D   S K I R T  S T E A K  &  F R I E S  signature marinade, hand-cut french fries  38

I Z Z Y ’ S  S M A S H  B U R G E R  american wagyu, cheddar, caramelized onions, pickles, special sauce, fries  24

C H I C K E N  P I C C ATA  fried capers, lemon-white wine sauce  32

ENTREES

8 oz. F I L E T  M I G N O N  simply grilled -or- blackened 52

14 oz. N E W  YO R K  S T R I P  S T E A K  simply grilled -or- blackened 49

14 oz. S T E A K  A U  P O I V R E  55

20-22 oz. B O N E - I N  R I B E Y E  simply grilled -or- blackened 89

10 oz. P O R K  C H O P  simply grilled, roasted apples  35

S T E A K S  &  C H O P S
Izzy’s believes in responsible sourcing across our menu. Our meat is always humanely raised on a 

vegetarian diet for exceptional quality and taste. We are proud to feature 100% Black Angus products from Creekstone Farms.

H O U S E M A D E  S A U C E S   4   (or three for 10)

au poivre   |   chimichurri   |   horseradish cream   |   housemade steak sauce

“ T H E  G O M E Z ”
10oz P R I M E  R I B  served alongside Izzy’s own potatoes & creamed spinach  52

make it Surf & Turf!
(add 5oz Prawn )

10 each

C L A S S I C  C A E S A R   15

a perfect W E D G E  pt. reyes blue cheese, bacon, crispy shallots, cherry tomatoes  16

B A BY  K A L E  ricotta salata, pistachios, citrus verjus vinaigrette  14 

SALADS
TO START

D E V I L E D  E G G S  panko crusted, bacon, fresno chile  13

F R I T T O  M I S T O  calamari, green beans, fennel, olives, remoulade  19

J U M B O  P R AW N  C O C K TA I L  cocktail sauce  23

T U N A  TA R TA R E  ginger-citrus vinaigrette, avocado purée, shiso, baguette crostini 23

D R U N K E N  P R AW N S  cajun spice, lager, puff pastry  24

M U S S E L S  housemade nduja, garlic, wine, creme fraiche  25

D U N G E N E S S  C R A B  C A K E  housemade tartar sauce  27

F R E N C H  D I P  S L I D E R S  prime rib, horseradish cream, melted onions, housemade buns  25

TO SHARE

Bread
Service

San Francisco 
Sourdough

5
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1 

~Ü Ç�� !2�OO 

SPARKLING WINE ~Ü Ç�� 
glass

�ª�½�°¤s �°¤ ��¤  °½ª° Prosecco �>�Ư c�ª�Ç°Ư 'Çs¤Ü                                                                   16

�°©sÌª� �¤¤�©sªÇǄ2sÌ�ª��½ Cremant D’Alsace Brut RoseƯ �¤Ás��Ư  ½sª��                      14

8ƮcƮ /�sª c�ÁÁ�¤¤� Champagne ½ÌÇ K�Á�½Õ�Ư °ÌáÜƯ  ½sª��                                                    22

ROSE 

ŦŤŦŦ �°©s�ª� ��  ��Ì��½sÁÁ� !½�Á �� !½�Á K°Á�Ư ProvenceƯ  ½sª��                                         12

ŦŤŦŦ �sºÇÌ½� K°Á� °� Osª��°Õ�Á�Ư Alexander Valley-SonomaƯ �s¤��°½ª�s                            15

WHITE 

ŦŤŦ1  Ʈ ¤sª���Ç H°Ì�¤¤Ü  Ì©� ƾSauvignon Blancƿ Ǌ�s¤��Ç�ǋ 2°�½� cs¤¤�ÜƯ  K                 14

ŦŤŦŧ �Ì�¢�°½ª Sauvignon BlancƯ 8°½Ç� �°sÁÇƯ ��                                                                     15

ŦŤŦŦ OÇƮ 7���s�¤Ǆ�ººsª Pinot GrigioƯ �¤Ç° �����Ư 'Çs¤Ü                                                              18

ŦŤŦŦ �°©s�ª� 2s½°��� ��s~¤�Á Chardonnay ǊOs�ªÇ 7s½Ç�ªǋƯ  ½sª��                                    22

ŦŤŦ1  ½sª¢  s©�¤Ü ChardonnayƯ 8sºs cs¤¤�ÜƯ �s¤��°½ª�s                                                           20

RED 

2021 Joseph Faiveley Pinot Noir, Bourgogne, France                                                                 23

ŦŤŦ1 ¤°°�½°°Ç Pinot NoirƯ O°ª°©s �°ÌªÇÜ                                                                                   15

ŦŤŦ1 2s�Ìªs SyrahƯ �s¤��°½ª�s                                                                                                              17

ŦŤŦŤ ��vÇ�sÌ 2s ��sº�¤¤� �ÌÛ 7�°ª�ÁƯ Os�ªÇǄ�©�¤¤�°ªƯ BordeauxƯ  ½sª��                       18

ŦŤŦŦ %°Ì½�¤sÁÁ %! '''Ư Bordeaux BlendƯ 8sºs �s¤��°½ª�s                         21

ŦŤ1Ŭ OÇs½�� Barbaresco ��áásª� �>�!Ư 'Çs¤Ü 19

ŦŤ1Ŭ %��Çá ��¤¤s½ Cabernet SauvignonƯ 8sºs cs¤¤�Ü                                                                    35

ŦŤŦŦ H°ÁÇ Ȕ �s© Cabernet Sauvignon ~Ü  s½ 8��ªÇ�Ư   8sºs cs¤¤�ÜƯ �s¤��°½ª�s              25

ŦŤ1Ŭ 'ª¢ !½s�� Ǌ�ª�°Á°¤ǋ Zinfandel-Cabernet SauvignonƯ 8sºs cs¤¤�Ü 20



Ŧ 

CHAMPAGNE 

8ƮcƮ °¤¤�ª��½ Oº���s¤ �ÌÕ�� Champagne ½ÌÇƯ �Ư  ½sª�� 149

8ƮcƮ /°Á� ��°ª�Ç Champagne ¤sª� �� ¤sª�ÁƯ >��½Ư  ½sª�� 100

8ƮcƮ KÌ�ªs½Ç Champagne ¤sª� �� ¤sª�ÁƯ K��©ÁƯ  ½sª�� 145

8ƮcƮ 2sÌ½�ªÇǄH�½½��½ Champagne Ǌ2s �ÌÕ��ǋ ƾŧūũ©¤ƿƯ  ½sª�� 46

8ƮcƮ /�sª c�ÁÁ�¤¤� Champagne ½ÌÇ K�Á�½Õ�Ư °ÌáÜƯ  ½sª�� 85

ŦŤ1Ū csás½ÇǄ�°¼Ìs½Ç Champagne ¤sª� �� ¤sª�Áǋ !½sª� °Ì¼Ì�Çǋ !½sª� 
�½Ì 

162

7ƮcƮ 0½Ì� Champagne !½sª�� �ÌÕ��Ư K��©ÁƯ  ½sª�� Ũŧũ

ŦŤ1Ť �°© H�½��ª°ª ��s©ºs�ª� ½ÌÇƯ  ½sª�� ŨŧŤ

8ƮcƮ �¤¤��s½ÇǄOs¤©°ª ��s©ºs�ª� ½ÌÇ K°Á�Ư 7s½�Ì�¤ǄÁÌ½Ǆ�Ư  ½sª�� 198

8ƮcƮ KÌ�ªs½Ç Champagne K°Á�Ư K��©ÁƯ  ½sª�� 145

SPARKLING 

�ª�½�°¤s �°¤ ��¤  °½ª° Prosecco �>�Ư c�ª�Ç°Ư 'Çs¤Ü 50

�sǍ ��¤ °Á�° Franciacorta �ÌÕ�� H½�ÁÇ��Ì� ŨŪ� ���á�°ª�  ½sª��s�°½ÇsƯ 
'Çs¤Ü 

95

ŦŤŦŤ O��½s©Á~�½� Blanc de NoirƯ 8°½Ç� �°sÁÇƯ �s¤��°½ª�s 84

�°©s�ª� �¤¤�©sªÇǄ2sÌ�ª�½ ½ÌÇ K°Á�Ư Cremant D’Alsace,  ½sª�� 50

!Ì�¤¤sÌ©� �� c�½�Ü ½ÌÇƯ Cremant de BourgogneƯ  ½sª�� 50

ROSE 

ŦŤŦŦ �°©s�ª� ��  ��Ì��½sÁÁ� !½�Á �� !½�Á K°Á�Ư ProvenceƯ  ½sª�� 45

ŦŤŦŦ %�Ç�� Ȕ sªª��½ K°Á�Ư BandolƯ  ½sª�� ūŤ

WHITE WINE 

NEW WORLD 

NAPA VALLEY, CALIFORNIA 

ŦŤŦŤ 'ª¢ !½s�� Sauvignon Blanc 1ŧŤ

ŦŤ1ŭ Oº°ÇÇÁÖ°°�� Sauvignon BlancƯ 8sºs �°ÌªÇÜ Ȕ O°ª°©s �°ÌªÇÜ   ūŭ

ŦŤŦ1  ½sª¢  s©�¤Ü ChardonnayƯ 8sºs cs¤¤�Ü 80

ŦŤŦŦ 7sÇÇ��sÁÁ°ª ChardonnayƯ 2�ª�s c�ÁÇs c�ª�Üs½� ūũ

ŦŤŦŤ K°©~sÌ�½ ChardonnayƯ �s½ª�½°Á 80

ŦŤŦ1 U½���Ç��ª ChardonnayƯ >s¢ 0ª°¤¤ ��ÁÇ½��Ç 50

CALIFORNIA 

ŦŤŦŦ �Ì�¢�°½ª OsÌÕ��ª°ª ¤sª�Ư 8°½Ç� �°sÁÇ 54

ŦŤŦŦ K°���°¤� OsÌÕ��ª°ª ¤sª� O°ª°©s �°ÌªÇÜ 116

ŦŤŦŧ '¤¤Ì©�ªsÇ�°ª ~Ü ¼Ì�ªÇ�ÁÁs OsÌÕ��ª°ª ¤sª�Ư 8sºs Ȕ O°ª°©s �°ÌªÇÜ 80

ŦŤ1Ŭ %s½Ç�°½� �°Ì½Ç >¤� c�ª� ���ª�ª ¤sª�Ư /Ì½sÁÁ�� c�ª�Üs½�Ư OsªÇs jª�á   ūŤ



ŧ 

ŦŤŦŧ c�ªs K°~¤�Á c�°�ª��½Ư HsÁ° K°~¤�Á  40

ŦŤŦ1 >ÌÇ�½~°Ìª� ��s½ª°ªªsÜ O°ª°©s �°sÁÇ 50

ŦŤŦ1  s�¤¤s ��s½�°ªªsÜƯ O°ª°©s �°ÌªÇÜ 70

ŦŤŦ1  s½© �°ÇÇs�� ��s½�°ªªsÜƯ U½°ÌÇ !Ì¤�� c�ª�Üs½�Ư OsªÇs �½Ìá 7°ÌªÇs�ªÁ   84

ŦŤ1ŭ  �½½�ª ��s½�°ªªsÜƯ O°ª°©s �°sÁÇ 129

ŦŤŦ1  ¤°Ö�½Á ��s½�°ªªsÜƯ O°ª°©s �°ÌªÇÜ 85

ŦŤŦ1 %s½Ç�°½� �°Ì½Ç ��s½�°ªªsÜƯ  °Ì½ %�s½ÇÁ c�ª�Üs½�Ư KÌÁÁ�sª K�Õ�½ cs¤¤�Ü 90

ŦŤŦ1 0�ÁÇ¤�½ Ǌ2�Á 8°�Á�Ç��½ǋ ��s½�°ªªsÜƯ O°ª°©s �°sÁÇ 135

ŦŤ1ŭ 2sÁs� Ǌ�Á�°¤¤� c�ª�Üs½�Áǋ ��s½�°ªªsÜƯ OsªÇs 2Ì��s %���¤sª�Á 95

ŦŤ1ŭ 2Ì¤� ��s½�°ªªsÜƯ OsªÇs 2Ì��s %���¤sª�Á 44

ŦŤŦŦ 7sÇsªásÁ �½��¢ ��s½�°ªªsÜƯ �¤�Ûsª��½ cs¤¤�Ü 75

ŦŤ1ŭ H�Ç�½ 7���s�¤ Ǌ2s �s½½��½�ǋ ��s½�°ªªsÜƯ 0ª���ÇÁ cs¤¤�Ü 190

ŦŤŦ1 Ks©�Ü ��s½�°ªªsÜƯ KÌÁÁÌ�sª K�Õ�½ cs¤¤�Ü 85

ŦŤ1ŭ O�½�~� ��s½�°ªªsÜƯ O°ª°©s �°ÌªÇÜ 75

ŦŤ1ŭ ds¤Ç�½ %sªÁ�¤ ��s½�°ªªsÜƯ 8°½Ç� O¤°º�Ư KÌÁÁ�sª K�Õ�½ cs¤¤�Ü 63

ŦŤŦ1 ��sº�°Á 7s¤ÕsÁ�s �sª�sƯ KÌÁÁ�sª K�Õ�½ cs¤¤�Ü 52

OTHER

ŦŤŦ1 �½~°¤��s Sauvignon BlancƯ ��°ª�s�ÌsƯ ���¤� 50

OLD WORLD - FRANCE 

ŦŤŦŦ  ½sª��Á ¤sª���Ç OsÌÕ��ª°ª ¤sª� H°Ì�¤¤Ü  Ì©� Ǌ�s¤��Ç�ǋƯ 2°�½� cs¤¤�Ü  ũŤ 50

ŦŤ1Ŭ  ½sª�°�Á �s½�¤¤°ª �¤��°Ç�Ư °Ì½�°�ª� 49

ŦŤŦŤ �½©sª� %��Çá ��sÁÁs�ª�Ǆ7°ªÇ½s���Ç Chardonnay Ǌ2s 7s¤Ç½°��ǋ 1�½ �½Ì 300

ŦŤ1ŭ �°©s�ª� ��Á �°©Ç�Á 2s�°ª 7�Ì½ÁsÌ¤Ç Chardonnay Ǌ�¤°Á �� ¤s s½°ªª�ǋ  350

ŦŤŦŦ �°©s�ª� 2s½°��� ��s~¤�Á Chardonnay ǊOs�ªÇ 7s½Ç�ªǋ 85

ŦŤŦŤ �°©s�ª� U���½½Ü �Ç HsÁ�s¤� 7sÇ½°Ç 7�Ì½ÁsÌ¤Ç Chardonnay 149

ŦŤ1ŭ  °¤¤�ªǄ�½~�¤�Ç �°½Ç°ªǄ��s½¤�©s�ª� ChardonnayƯ !½sª� �½Ì 350

ŦŤ1ū /Ʈ7Ʈ °�¤¤°ÇƯ 7°ªÇs�ªÜ ChardonnayƯ 1�½ �½Ì 60

ŦŤ1ŭ 2s !�ª�¤°ÇÇ� 7�Ì½ÁsÌ¤ÇǄ¤s�ªÜ ChardonnayƯ 1�½ �½Ì 220

ŦŤ1Ŭ UsÌº�ª°ÇǄ7�½©� Os�ªÇ K°©s�ª Chardonnay 103

ŦŤ1Ŭ U½�©~s� GewurztraminerƯ �¤Ás�� 70

ŦŤ1ŭ U½�©~s� Riesling c���¤¤�Á c��ª�ÁƯ �¤Ás�� 105

ITALY 

ŦŤŦŦ OÇƮ 7���s�¤Ǆ�ººsª Pinot GrigioƯ �¤Ç° ����� 60

ŦŤŦŦ K°ª�° ¤sª���Á Sauvignon BlancƯ �°¤¤�° �>� 55

ŦŤŦŦ OÇƮ 7���s�¤Ǆ�ººsª Riesling  s¤¤Ö�ª�Ư �¤Ç° ����� 65

ŦŤŦŦ O�¤Õs~�sª�s Ǌ'¤ �°¤°©~s�° �� OsªÇs���s½sǋ Vernaccia �� Osª !�©��ªsª°   46

ŦŤŦŦ JÌ�ªÇ°����©° Ǌ�ÛÌ¤Ç�Çǋ Fiano di AvellinoƯ �s©ºsª�s 135

ŦŤŦ1 JÌ�ªÇ°����©° Ǌ/sÌª� �Ǎ�½¤�Áǋ Greco di UufoƯ �s©ºsª�s 130



Ũ 

RED WINE 

NEW WORLD 

NAPA VALLEY, CALIFORNIA 

ŦŤ1ū K°~�½Ç O�ªÁ¢�Ü H�ª°Ç 8°�½Ư 2°Á �s½ª�½°Á 105

ŦŤ1ŭ 7°ªÇ���¤¤° �s~�½ª�Ç  ½sª�Ư >s¢ 0ª°¤¤ ��ÁÇ½��Ç 105

ŦŤ1ŭ Hs½s���© �s~�½ª�Ç  ½sª�Ư >s¢Õ�¤¤� 186

ŦŤ1ŭ %°Ì½�¤sÁÁ ¤Ì�¤�ª� �ÁÇsÇ� ǊK���Ç sª¢ǋ �s~  ½sª� Ȕ 7�½¤°ÇƯ �s¤�ÁÇ°�s 375

ŦŤŦ1 �Ì�¢�°½ª 7�½¤°ÇƯ 8sºs cs¤¤�Ü 95

ŦŤ1Ŧ 2s /°Çs 7�½¤°ÇƯ %°Ö�¤¤ 7°ÌªÇs�ª 190

ŦŤ1ŧ 2s /°Çs 7�½¤°ÇƯ %°Ö�¤¤ 7°ÌªÇs�ª 190

ŦŤ1Ũ 2s /°Çs 7�½¤°ÇƯ %°Ö�¤¤ 7°ÌªÇs�ª 190

ŦŤ1ŭ 2s /°Çs 7�½¤°ÇƯ %°Ö�¤¤ 7°ÌªÇs�ª 190

ŦŤ1ŭ 7°ªÇ���¤¤° 7�½¤°ÇƯ >s¢ 0ª°¤¤ ��ÁÇ½��Ç 95

ŦŤŦŦ %°Ì½�¤sÁÁ %! '''Ư °½��sÌÛ ¤�ª�Ư 8sºs cs¤¤�Ü 80

ŦŤ1ū >ºÌÁ >ª� °½��sÌÛ ¤�ª�Ư 8sºs cs¤¤�Ü 700

ŦŤ1Ŭ >ºÌÁ >ª� °½��sÌÛ ¤�ª�Ư 8sºs cs¤¤�Ü 560

>Õ�½ÇÌ½� >ºÌÁ >ª� °½��sÌÛ ¤�ª�Ư 8sºs cs¤¤�Ü 350

ŦŤ1Ū �s½��ªs¤� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 550

ŦŤ1ŭ �s½��ªs¤� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 600

ŦŤ1Ť ��s©°ª� �½��¢ �s~�½ª�Ç OsÌÕ��ª°ªƯ !½sÕ�¤¤Ü 7�s�°Ö 800

ŦŤ1ŧ ��s©°ª� �½��¢ �s~�½ª�Ç OsÌÕ��ª°ªƯ !½sÕ�¤¤Ü 7�s�°Ö 850

ŦŤŦ1 �Ì�¢�°½ª �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 120

ŦŤŦ1  s½ 8��ªÇ� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 225

ŦŤ1ŭ  ½��©s½¢ �~~�Ü �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 130

ŦŤ1ū %��Çá ��¤¤s½ ǊU½s�¤Á��� c�ª�Üs½�ǋƯ �s~�½ª�Ç OsÌÕ��ª°ªƯ KÌÇ��½�°½� 255

ŦŤ1Ŭ %��Çá ��¤¤s½ �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 150

ŦŤ1Ŭ %��Çá ��¤¤s½ Ǌ7s½Ç�sǍÁ c'ª�Üs½�Ư �s~�½ª�Ç OsÌÕ��ª°ªƯ >s¢Õ�¤¤� 438

ŦŤ1ŭ %°Ì½�¤sÁÁ ¤Ì�¤�ª� �ÁÇsÇ�Ư �s~�½ª�Ç OsÌÕ��ª°ªƯ �s¤�ÁÇ°�s 300

ŦŤ1ŭ %°Ì½�¤sÁÁ �ÁÇsÇ� �s~�½ª�Ç OsÌÕ��ª°ªƯ OÇƮ %�¤�ªs 375

ŦŤ1ŭ 'ª¢ !½s�� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 180

ŦŤ1ŭ 2°¢°Üs �s~�½ª�Ç OsÌÕ��ª°ªƯ Oº½�ª� 7°ÌªÇs�ª 850

ŦŤ1Ŭ 7°ªÇ���¤¤° �s~�½ª�Ç OsÌÕ��ª°ª ǌ�°½¤�Ü K�Á�½Õ�ǍƯ 8sºs cs¤¤�Ü 150

ŦŤ11 7ÇƮ ½sÕ� �s~�½ª�Ç OsÌÕ��ª°ªƯ 7ÇƮ c����½ 300

ŦŤŦ1 JÌ�ªÇ�ÁÁs Cabernet SauvignonƯ KÌÇ��½�°½� 8sºs cs¤¤�Ü 469

ŦŤŦ1 H½��� 7°ÌªÇs�ª c�ª�Üs½�Á �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs Ȕ O°ª°©s �°ÌªÇ��Á   175

ŦŤ1ū K�� OÇ�Ç�� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 215

ŦŤ1Ŭ K�� OÇ�Ç�� �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 240

ŦŤŦ1 K°©~sÌ�½ �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 129

ŦŤ1ŭ O�s½��½°Ö Ǌ7Ʈ �Çs�ªǋ �s~�½ª�Ç OsÌÕ��ª°ªƯ 8sºs cs¤¤�Ü 495
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ŦŤ1Ŭ O�¤Õ�½ >s¢ Cabernet SauvignonƯ 8sºs cs¤¤�Ü 320

ŦŤ1ŭ OÇs�ÁǍ 2�sº Cabernet SauvignonƯ >s¢Õ�¤¤� 85

ŦŤŦ1 OÇs�ǍÁ 2�sº Ǌ�½Ç�©�Áǋ Cabernet Sauvignon 8sºs cs¤¤�Ü 175

ŦŤ1ŭ OÌ¤¤�Õsª Cabernet Sauvignon Ǌ�°Ì�½ �� c��ª�ǋ KÌÇ��½�°½� 135

ŦŤ1Ŭ U�� 7sÁ�°Ç Cabernet SauvignonƯ 8sºs cs¤¤�Ü 260

ŦŤ1ŭ U�� 7sÁ�°Ç Cabernet SauvignonƯ 8sºs cs¤¤�Ü 300

ŦŤŦ1 UÌ½ª~Ì¤¤ Cabernet SauvignonƯ 8sºs cs¤¤�Ü 80

ŦŤŦ1 c�ª�Üs½� Ŧŭ Ǌ�½Ìǋ Cabernet SauvignonƯ 8sºs cs¤¤�Ü 150

ŦŤ1Ŭ 'ª¢ !½s�� �ª�°Á°¤ Zinfandale-Cabernet SauvignonƯ 8sºs cs¤¤�Ü 150

ŦŤ1ŭ 2°°©�Á  �½�Ư SyrahƯ 8sºs cs¤¤�Ü 50

ŦŤ1Ŭ OÇs�ÁǍ 2�sº Petite SirahƯ 8sºs cs¤¤�ÜƯ �s¤��½°ª�s 82

CALIFORNIA 

ŦŤŦ1 ¤°°�½°°Ç Pinot NoirƯ O°ª°©s �°ÌªÇÜ 50

ŦŤ1ŭ >ÌÇ�½~°Ìª� Pinot NoirƯ KÌÁÁ�sª K�Õ�½ 60

ŦŤ1ŭ �ÇÌ�� Pinot NoirƯ �s½ª�½°Á 81

ŦŤŦ1  s½© �°ÇÇs�� Pinot NoirƯ OsªÇs �½Ìá 7°ÌªÇs�ªÁ 85

ŦŤ1ŭ  �½½�ª Pinot NoirƯ O°ª°©s �°sÁÇ                                                                                              119

ŦŤŦŦ  ¤°Ö�½Á Pinot NoirƯ O°ª°©s �°sÁÇ                                                                                             85

ŦŤŦ1 !°¤��ª�Ü� Pinot NoirƯ �ª��½Á°ª cs¤¤�Ü                                                                                  99

ŦŤŦ1 %s½Ç�°½� �°Ì½Ç Pinot Noir, 2sª�Á ���� c�ª�Üs½�Ư O°ª°©s 95

ŦŤŦŦ K°���°¤� Pinot NoirƯ KÌÁÁ�sª K�Õ�½ 210

ŦŤŦ1 0°ÁÇsǄ½°Öª� Pinot Noir, KÌÁÁ�sª K�Õ�½ cs¤¤�Ü                                                                 225

ŦŤŦ1 0°ÁÇsǄ½°Öª� Pinot NoirƯ O°ª°©s �°sÁÇ                                                                              225

ŦŤŦŦ >Ì½ 2s�Ü >� !Ìs�s¤Ìº� c�ª�Üs½�Á Pinot NoirƯ OÇsƮ K�Çs %�¤¤Á                                         150

ŦŤŦ1 K��8 ǊK°Üs¤ OÇƮ K°~�½Çǋ  Pinot NoirƯ O°ª°©s �°sÁÇ                                                         150

ŦŤŦ1 K�� OÇ�Ç��Ư K°Á�¤¤sǍÁ c�ª�Üs½� Pinot NoirƯ OÇs 2Ì��s %���¤sª�Á                                     140

ŦŤŦ1 K°©~sÌ�½ Pinot NoirƯ OsªÇs 2Ì��s %���¤sª�Á                                                                       129

ŦŤ1ŭ c³�s¤ Ǌ2°~° 7s½�ª°ǋ  Pinot NoirƯ 7°ªÇ�½�Ü 125

ŦŤŦŤ d½sÇ� ǊH°©©s½� ŨƼūūūǋ  Pinot NoirƯ 7°ªÇ�½�Ü 63

ŦŤŦ1 ���°Ü 7erlotƯ �s¤��°½ª�s 40

ŦŤŦ1 �Û�Ç d�ÁÇ Bordeaux BlendƯ °sÇ�¼Ì� �ÁÇsÇ�Ư K�� %�¤¤ÁƯ 2s¢� �°ÌªÇÜ 50

ŦŤ1ŭ H�Ç�½ 7���s�¤ Ǌ2�Á HsÕ°ÇÁǋ Bordeaux Blend, 0ª���ÇÁ                                                       380

ŦŤ1Ŭ H�Ç�½ 7���s�¤ Ǌ2�Á HsÕ°ÇÁǋ Bordeaux BlendƯ 0ª���ÇÁ cs¤¤�Ü 380

ŦŤ1ŭ K���� 7°ªÇ� �¤¤° Bordeaux BlendƯ OsªÇs �½Ìá 7°ÌªÇs�ªÁ                                           470

ŦŤ1Ŭ c�½�Ç� 2� ��Á�½ Bordeaux BlendƯ O°ª°©s �°ÌªÇÜ 650

ŦŤŦŦ ��½°�¢ d�ª� �°Ʈ Ǌ>¤� c�ª�ǋ ZinfandelƯ �s¤��°½ª�s 49

ŦŤŦ1 JÌ�Õ�½sƯ �½Ü �½��¢ cs¤¤�Ü ZinfandelƯ O°ª°©s �°ÌªÇÜ 55

ŦŤŦ1 Ks�sª�¤¤� ZinfandelƯ �½Ü �½��¢ cs¤¤�Ü                                                                                        99

ŦŤŦŤ c�ªs K°~¤�Á ZinfandelƯ HsÁ° K°~¤�Á                                                                                           45

ŦŤ11 �ªs¢°Çs Cabernet SauvignonƯ %�¤�ªs 7°ªÇsªs c�ª�Üs½�Ư 0ª���ÇÁ cs¤¤�Ü 220
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ŦŤ1ŭ �sºÇÌ½� Cabernet SauvignonƯ H�ª� 7°ÌªÇs�ª Ǆ �¤°Õ�½�s¤� H�s¢ 135

ŦŤŦ1 ���°Ü Cabernet SauvignonƯ �s¤��°½ª�s                                                                                       55

ŦŤ1ŭ /°½�sª Cabernet SauvignonƯ �¤�Ûsª��½ cs¤¤�Ü 129

ŦŤ1ŭ Ks�sª�¤¤� Cabernet SauvignonƯ �½Ü �½��¢ �°ÌªÇÜ 120

ŦŤ1ŭ O�¤Õ�½ >s¢ Cabernet SauvignonƯ �¤�Ûsª��½ cs¤¤�Ü 195

ŦŤ1ŭ c³�s¤ ǊsÇ�Á Ksª��ǋ Cabernet SauvignonƯ OsªÇs �½Ìá 7°ÌªÇs�ªÁ 175

ŦŤŦ1 c�ªs K°~¤�Á Petite SirahƯ HsÁ° K°~¤�Á 50

ŦŤŦ1  s½© �°ÇÇs�� SyrahƯ KÜsª Oº�ª��½ cÜ�Ư OsªÇs �½Ìá 7°ÌªÇs�ªÁ 81

ŦŤŦ1 KÜ©� Sagrantino ǊO�¤�ÇÇ°ǋ ���ªs�s cs¤¤�Ü 78

OREGON 

ŦŤŦŦ ½°s�¤�Ü Pinot NoirƯ d�¤¤s©�ÇÇ� cs¤¤�Ü 40

ŦŤŦ1 H°ªá� Ǌ2sÌ½�¤Ö°°� ��ÁÇ½��Çǋ Pinot NoirƯ ����s¤�© 7°ÌªÇs�ªÁ 90

ŦŤŦ1 UÖ°©�Ü Pinot NoirƯ �Ìª��� %�¤¤ÁƯ d�¤¤s©�ÇÇ� cs¤¤�Ü 120

ŦŤŦŦ �°©s�ª� �½°Ì��ª 2sÌ½�ª� Pinot Noir >½��°ª 185

OTHER 

ŦŤŦ1 !�sªÇ OÇ�ºÁ Pinot NoirƯ js½½s cs¤¤�ÜƯ �ÌÁÇ½s¤�s 120

ŦŤŦ1 O�¯s Bordeaux BlendƯ ��°ª�s�Ìs cs¤¤�ÜƯ ���¤� 320

ŦŤŦŤ H�ª�°¤�Á Ǌ�ª ŧŬŭǋ Cabernet ShiraáƯ O°ÌÇ� �ÌÁÇ½s¤�s 90

OLD WORLD FRANCE 

ŦŤ1ŭ �s©�¤¤� !�½°Ì� ��s©~°¤¤�Ǆ7ÌÁ��ªÜ Pinot Noir Ǌ�ÌÛ ���sª��Áǋ 1�½ �½Ì 349

ŦŤŦŤ 2��ª��½Ǆ7����¤°Ç 7°½�Ü OÇǄ��ª�Á Pinot Noir Ǌ s�°ªª��½�Áǋ 1�½ �½ 300

ŦŤŦŤ K���Á °ÌÕ��½ 7s½ÁsªªsÜ Pinot Noir Ǌ2�Á 2°ª��½°�Áǋ 85

ŦŤŦŤ U��~sÌ¤Ç 2���½Ǆ�¤s�½ °Ì½�°�ª� Pinot Noir Ǌ2�Á �Ì�Û U�½½�Áǋ 62

ŦŤ1ū UsÌº�ª°ÇǄ7�½©� 8Ì�ÇÁǄOÇǄ!�°½��Á Pinot Noir Ǌ2�Á H½Ì¤��½Áǋ 1�½ �½Ì 325

ŦŤ1ŭ �°©s�ª� U�©º��½ Bandol K°Ì��Ư H½°Õ�ª�� 138

ŦŤŤŭ �sÌ�sÁÇ�¤ ��vÇ�sª�Ì�Ǆ�ÌǄHsº�Ư Rh²ne cs¤¤�Ü 300

ŦŤ1Ŭ �¤°Á �� �s�¤¤°Ì �²Ç�Á �Ì K�²ª�Ư  Rh²ne cs¤¤�Ü 42

ŦŤŦŤ �°©s�ª� °Ì�ÁÁ��½� !��°ª�sÁƯ  Rh²ne cs¤¤�Ü 69

ŦŤ1ŭ  sÌ½Ü Os�ªÇ /°Á�º� K°Ì�� Ǌc���¤¤�Á c��ª�Áǋ  Rh²ne cs¤¤�Ü 110

ŦŤ1ũ /s©�Ç �²Ç�ǄK²Ç�� Ǌ2�Á U�½½sÁÁ�Áǋ Rh²ne cs¤¤�Ü 250

ŦŤ1Ť ��vÇ�sÌ ��sÌÕ�ª !½sª� �½Ì �¤sÁÁ�Ư Os�ªÇǄ�©�¤¤�°ªƯ Bordeaux 160

ŦŤŦŤ ��vÇ�sÌ 2s ��sº�¤¤� �ÌÛ 7�°ª�ÁƯ Os�ªÇǄ�©�¤¤�°ªƯ Bordeaux 65

ŦŤ1ū ��vÇ�sÌ 2s½½ÌsÌƯ 7s½�sÌÛƯ Bordeaux 90

ŦŤ1ŧ ��vÇ�sÌ 2sÁÁ��Ì�Ư Os�ªÇǄ�©�¤�°ªƯ Bordeaux 150

ŦŤ1Ŭ ��vÇ�sÌ 7°ª�°ÇƯ Os�ªÇǄ�©�¤�°ªƯ Bordeaux 123

ŦŤŤŪ ��vÇ�sÌ H�Ü½s~°ªƯ %sÌÇǄ7��°�Ư Bordeaux 75

ŦŤŤŭ ��vÇ�sÌ >½©�Á �� H�áƯ Os�ªÇǄ�ÁÇ�º��Ư Bordeaux 195

ŦŤ1Ŭ 2�Á U°Ì½�¤¤�Á �� 2°ª�Ì�Õ�¤¤�Ư HsÌ�¤¤s�Ư Bordeaux 145
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ITALY 

ŦŤ1ũ O�s½ºs Barbera d’Asti Ǌ2s °�¤�°ªs �� �sÁÇ�¤½°����½°ǋ H��©°ªÇ� 135

ŦŤ1Ŭ �s½¤° !�s�°Ás BarbarescoƯ H��©°ªÇ� 150

ŦŤ1Ŭ OÇs½�� Barbaresco ��áásª� �>�! 75

ŦŤŦŤ  ½sª��Á�° K�ªs¤�� Ȕ  ��¤� BarbarescoƯ H��©°ªÇ� 130

ŦŤ1ū  ½sª��Á�° K�ªs¤�� Barolo �sªªÌ~� 195

ŦŤ1ū �¤ �°¤¤� Barolo ǊO�©º°Á�°ǋƯ H��©°ªÇ� 120

ŦŤ1Ŭ  �ª°����° Barolo c�¤¤�½° 180

ŦŤ1Ū �°©�ª� c�ª�Ç� Amarone ClassicoƯ c�ª�Ç° 95

ŦŤ1Ŭ '¤ H°���°ª� Brunello di 7ontalcinoƯ UÌÁ�sªÜ 150

ŦŤ1ũ Hs½s��Á° �� �s�Ì�� Brunello di 7ontalcino 150

ŦŤ1Ū Hs½s��Á° �� �s�Ì�� Brunello di 7ontalcino 155

ŦŤ1ŭ Hs½s��Á° �� �s�Ì�� Brunello di 7ontalcino 150

ŦŤ1ū �°ª��ǄOsªÇ� Brunello di 7ontalcinoƯ UÌÁ�sªÜ 440

ŦŤŦ1 !½s�� �tna RossoƯ O���¤Ü 80

ŦŤ1Ŭ c�¤¤s �s¤��ªs�s Chianti ClassicoƯ UÌÁ�sªÜ 68

ŦŤŦŤ ���sºº�ª� Ǌ �¤��s�ª°ǋ Super UuscanƯ °¤���½�Ư UÌÁ�sªÜ 89

ŦŤŦ1 !s¡s ǌ�sǍ7s½�sª�sǍ ǊH½°©�Áǋ Super UuscanƯ UÌÁ�sªÜ 160

ŦŤ1Ŭ '¤ �s¤�º�ª° Ǌ0s¤°Áǋ Cabernet SauvignonƯ H���©°ªÇ 120

ŦŤŤŭ ��sªÇ� Sagrantino '¤ �°©�ª��° 135

ŦŤ1Ŭ  �¤�° �¤Çsc��ªs '½º�ª�s Aglianico �>H 75

OTHERS 

ŦŤ1Ť c��s O���¤�s ǊZª��°ǋ Uinto Fino Ȕ CabƯ K�~�½s ��¤ �Ì�½°Ư Oºs�ª 700

ŦŤŤũ 2°º�á �� %�½���s Ǌc�¯s U°ª�°ª�sǋ Rio¡a ReservaƯ Oºs�ª 160

ŦŤŦ1 °���s 2sªás�s ǊCorrienteǋ K�°¡sƯ Oºs�ª 50

ŦŤŦ1 ��¤¤s½Á �sª ¤sÌ ǌ¤sÌ c�½�ǍƯ 7ontsantƯ Oºs�ª 38

ŦŤ1Ū d�ª� sª� O°Ì¤ ǊJÌ�ªÇs �s 7sª°�¤¤sǋ c�ª�sÁ c�¤�sÁƯ DouroƯ H°½ÇÌ�s¤ 170

DESSERT WINE, PORT & SHERRY 

ŦŤ11 ��sÇ�sÌ �¤�©�ªÁ 1�½ �½Ì s½Ás�Ư OsÌÇ�½ª�Á  ½sª�� ŧūũ ©¤ 42/210

ŦŤŤŭ ��sÇ�sÌ �¤�©�ªÁ 1�½ �½Ì s½Ás�Ư OsÌÇ�½ª�Á  ½sª�� ŧūũ ©¤ 220

ŦŤŤũ ��sÇ�sÌ �¤�©�ªÁ 1�½ �½Ì s½Ás�Ư OsÌÇ�½ª�Á  ½sª�� ŧūũ ©¤ 230

�°ª o°�¤° H��½° i�©�ª�á  O��½½Ü 12

ŦŤ1Ŧ 0sº�Ásª�Ü c�ª° ��¤ O°¤Ư 8sºs ŧūũ ©¤ 16/65

ŦŤ1ū �°ÖǍÁ c�ªÇs�� H°½Ç 20/160

ŦŤŤū �s¤Õs �°¤���Çs d��Ç� H°½Ç 14/110

ŦŤŦ1 'ªª�Á¢�¤¤�ª K��Á¤�ª�Ư �sªs�s 25/125
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Usª¼Ì�½�Ü U�ª 16

VODKA 

�¤Õ���½� 15

��°º�ª 15

!½�Ü !°°Á� 15

%s¢Ì 1Ŧ

%sª�s½ 1 1Ũ

0�Ç�¤ >ª� 15

OÇ°¤� �¤�Ç 18

U�Ç°Á 1Ŧ

j°Ìª� sª� j°Ìª��½ 2�©� 1Ŧ

JAPANESE WHISKY 

�¢sÁ��  15

0°©°�sÇs¢� O�ª�¤� 7s¤Ç 16

OÌªÇ°½Ü U°¢� 1Ũ

U�� %s¢ÌÁ�Ì 1Ŧ Ü�s½ 38

U�� js©sás¢� 1Ŧ Ü�s½ 38



1Ť 

WHISKEY/RYE 

¤s�¢ ÌÇÇ�  16

¤sªÇ°ªǍÁ °Ì½~°ª 25

¤sªÇ°ªǍÁ °Ì½~°ª !°¤� 2s~�¤ 45

°°¢�½ǍÁ °Ì½~°ª 18

Ì��s¤° U½s�� ǌ'ááÜǍÁ O�¤��ÇǍ °Ì½~°ª 15

Ì¤¤��Ç °Ì½~°ª 13

�½°Öª K°Üs¤ 13

�°¤°ª�¤ �Ʈ%Ʈ UsÜ¤°½ O©s¤¤ sÇ�� 20

�°¤°ª�¤ �Ʈ%Ʈ UsÜ¤°½ O�ª�¤� s½½�¤ 40

�sÕ�� 8���°¤Á°ª K�Á�½Õ� 13

�s�¤� Ks½� °Ì½~°ª 15

 °Ì½ K°Á�Á O©s¤¤ sÇ�� °Ì½~°ª 16

!�°½�� UƮ OÇs�� 60

/s�¢ �sª��¤Á !�ªÇ¤�©sªǍÁ /s�¢ 14

/s©�Á°ª 12

2°ÁÇ K�ºÌ~¤�� °Ì½~°ª 16

7s¢�½ǍÁ 7s½¢ ŨŪ 15

HsººÜ csª d�ª¢¤� 1ŤÜ�s½ 1 °á 50

HsººÜ csª d�ª¢¤� 1ŦÜ�s½ 1 °á 75

HsººÜ csª d�ª¢¤� 1ũÜ�s½ 1 °á 100

OÇs�� s½½�¤ǄH½°°� °Ì½~°ª 25

U�°©sÁ %Ʈ %sª�Ü 1 Ťá 75

Zª�¤� 8�s½�ÁÇ 1ŬũŪ 14

d�¤¤�½ Oº���s¤ K�Á�½Õ� °Ì½~°ª 15

d°°��°½� K�Á�½Õ� °Ì½~°ª 16

d°°�Ü �½��¢ °Ì½~°ª 18

Ì¤¤��Ç KÜ� 13

�Áº°¢�ª KÜ� 15

0ª°~ �½��¢ KÜ� 15

�°¤°ª�¤ �Ʈ%Ʈ UsÜ¤°½ OÇ½s���Ç KÜ� 40

>¤�  °½�ÁÇ�½ KÜ� 1ŤŤ º½°°� 14

K�ÇÇ�ª�°ÌÁ� KÜ� 13

d��ÁÇ¤� H�� 1Ť Ü�s½ KÜ� 20

d��ÁÇ¤� H�� >¤� d°½¤� 1Ŧ Ü�s½ KÜ� 30

d��ÁÇ¤� H�� >¤� d°½¤� 1ũ Ü�s½ KÜ� 50
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SCOTCH WHISKY 

�½�~�½� �°½½ÜÕ½��¢sª  40

�Ì���ªÇ°Á�sª 1Ŧ Ü�s½ 1ũ

sª¢ 8°Ç� 1ŧ

½Ì���¤s����� U�� �¤sÁÁ�� 2s���� 1Ū

�°©ºsÁÁ °Û 1ũ

!¤�ª�½°ªs�� Hs½�s¤©�ªÇ Ŧ1 Ü�s½ ũŭ

!¤�ª�s½�¤sÁ 1Ŧ Ü�s½ 1ū

!¤�ªï����� 1Ŧ Ü�s½ 1Ũ

!¤�ªï����� 1Ũ Ü�s½ 1Ū

!¤�ªï����� ii 1Ŭ

!¤�ª©°½sª��� 1ŧ

/°�ªª�� ds¤¢�½ ¤s�¢ 1Ŧ

/°�ªª�� ds¤¢�½ K�� Ŧŭ

2s�sÕÌ¤�ª 1Ū Ü�s½ 1ũ

2sº�½°s�� 1Ť Ü�s½ Ŧũ

7s�s¤¤sª O��½½Ü >s¢ 1Ŧ Ü�s½ ŪŤ

7s�s¤¤sª O��½½Ü >s¢ 1Ŭ Ü�s½ 1Ũ

7°ª¢�Ü O�°Ì¤��½ ŦŪ

>~sª 1Ũ Ü�s½ 1ū

Us¤�Á¢�½ 1Ť Ü�s½ 



1Ŧ 

RUM & GRAPE DISTILLATES 

�ºº¤�Ç°ª �ÁÇsÇ� O��ªsÇÌ½� 12

s½Á°¤ H�Á�° 12

��ª�á�ª ũ Ü�s½ 12

��º¤°©sÇ��° KÌ© K�Á�½Õs 1ũ

7Ü�½ǍÁ �s½¢ KÌ© 13

os�sºs Ŧŧ K°ª 17

�ÕÌs �s��s�s H½sÇs 13

�s¤Õs�°Á �Ì HsÜÁ �Ǎ�¤Ì�� 1ũ

�°�ªs� !½sª�� ��s©ºs�ª� 1ũ

�½�� �½Ç��Ì� �°Ì�Ì� sÁ �½©s�ªs� cO>H 18

%�ªª�ÁÁÜ cO>H �°�ªs� 1ũ

%�ªª�ÁÁÜ i> �°�ªs� Ũũ

%�ªª�ÁÁÜ Hs½s��Á 1 °á 1ũŤ

2°Ì�Á i'' 1 °á ŦũŤ

K�©Ü 7s½Ç�ª 1ūŧŬ �°�ªs� 1ũ

K�©Ü 7s½Ç�ª i> �°�ªs� Ũũ

ds¤Ç�½ !½sººs !�ÖÌ½áÇ½s©�ª�½ 12


