
—— Buffalo Trace Antique Collection ——

Eagle Rare 17

E.H. Taylor Bottled In Bond

George T Stagg

Sazerac Rye 18

Tomas Handy Sazerac

Pappy 23

Pappy 20 

Van Winkle 15

Van Winkle 12

Van Winkle 10 

William Weller Larue 

—— Buffalo Trace Bourbon Reception ——

Blanton’s Straight from the Barrel 

Double Eagle Very Rare 

Eagle Rare 17 

Pappy Van Winkle (Select Expressions) 

Sazerac 18 

Thomas H. Handy Sazerac 

Weller Full Proof 

Weller Single Barrel 

William Larue Weller

B O U R B O N  M E N U



—— Passed Hors d’Oeuvres ——

Passed Hors d’Oeuvres
Lamb Tartare  |  Mushroom Empanadas  |  Housemade Ibérico Corn Dogs

Bee-Stung Sour
WhistlePig PiggyBack Rye, Hot Honey, Gold Dust, Citrus

—— First Course ——

Radicchio Salad
Whiskey Vinaigrette, Golden Raisins, Bacon

Vic & Anthony’s Private Barrel Selection

—— Second Course ——

Tuna Tiradito 
Palate Cleanser

Seasonal Sorbet or Granita

—— Third Course ——

Five-Spice Duck Breast
Roasted Carrots, Five-Spice Glaze

Orchard Spiced Manhattan
WhistlePig 10-Year Whiskey, Cocchi di Torino, Cherry, Black Walnut

—— Fourth Course ——

Braised Short Rib
Baby Root Vegetables, Seasonal Greens, Cider Jus

A5 Washed WhistlePig
WhistlePig 12-Year Whiskey, Palo Santo, Orange, Turbinado

—— Dessert ——

Apple Tarte Tatin
Lemon Crème Fraîche Ice Cream, Dates

Toasted Sesame Sour
WhistlePig PiggyBack Rye, Sesame, Pineapple Spice, Maple

B O U R B O N  M E N U


