
WHISKEY

Old Fashioned 	   11
old forester bourbon, fee brother’s old fashion bitters, marasca cherry
sugar cube, orange slice
In the early 1800’s, a “cocktail” was defined as any spirit combined  with sugar, bitters 
and water. As new drinks came into play, the traditionalists longed for a 
good “old fashioned” cocktail. 

Whiskey Sour 	 13
crater lake rye, lemon, simple syrup, egg white, angostura bitters
Simple. Smooth. Delicious. Classic!

Sazerac 	 11
sazerac rye, st. george absinthe, sugar cube, peychaud’s bitters, lemon twist 
The brainchild of a creole apothecary who moved to New Orleans from the West 
Indies in the early 19th Century. Its primary ingredient was changed from cognac to 
rye due to popular American tastes. The Sazerac is the first cocktail recipe recorded 
in America.

Kentucky Champagne Cocktail	 12
woodford reserve bourbon, rothman & winter peach liqueur
angosura bitters, gruet sparkling wine
A southern twist on the classic Champagne cocktail.

Marlene Dietrich Cocktail 	 12
rich and rare canadian whisky, grand marnier, orange, lemon slice
Invented in a Hollywood nightclub in the 1930’s. Legend has it that Marlene Dietrich 
used to suck on lemons during film making to keep her mouth muscles taut for the 
camera.



Bourbon

Basil Hayden’s	 9
Blanton’s	 15
Booker’s		 13
Breckenridge	 12
Buffalo Trace	 12
Bulleit 		  10
Colonel Taylor	 13
Eagle Rare	 15
Evan Williams	 10
Four Roses	 9
Jack Daniel’s	 8
Knob Creek	 9
Maker’s Mark	 9
McKenna	 10
Michter’s, US*1	 12
Noah’ Mill	 13
Rowan’s Creek	 10
Wild Turkey, 101 Proof	 7
Willett, Pot Still Reserve	 12
Woodford Reserve 	 9

Interesting Others
Seven Stills:
	 Chocasmoke 	 21
	 Fluxuate	 21
Hudson:
	 Manhattan Rye	 17
	 Maple Cask	 17
	 NY Corn(White)	 12
Art in the Age Sage (White)	12

WHISKEY

American Whiskey 

Bulleit Rye	 9
Cater Lake Rye	 11
Fog’s End, Monterey Rye	 10
High West, Campfire	 13
High West, Rendezvous Rye	 13
High West Bourye	 13
Oola		  11
Templeton Rye	  10
Tin Cup		 8
Sazerac Rye	 9
Stanahan’s	 15
Willett, Cask Reserve Rye	  12

Canadian Whisky

Crown Royal	 9
Rich and Rare	 9
Seagram’s 7 Crown	 7
Seagram’s VO	 7

Irish Whiskey

Tullamore Dew	 8
Jameson		 8

Japanese Whiskey

the Yamazaki 12yr	 13
the Yamszaki  18yr	 22



BRANDY

Stinger 	 9
christian brothers brandy, Tempus Fugit white crème de menthe, fresh mint
This classic was born during the prohibition out of the need to disguise the taste of 
homemade hooch!

Sidecar	 14
remy 1738 cognac, cointreau, lemon, sugar rim
The famed “Harry’s Bar” of Paris is generally credited with inventing the Sidecar in the 
1920’s for a patron who often rode in one. While many variations can be found, this is 
the original, and it screams “suavité”.

Between the Sheets	 12
christian brothers brandy, bacardi silver rum, cointreau, lemon
The name itself suggests you exercise caution (or not!) with this deliciously smooth 
Sidecar cousin.

Pisco Punch	  13
pisco porton, lime, small hand foods pineapple gomme syrup, water
Pisco, a South American brandy, arrived in San Francisco with the Chileans and Peruvi-
ans who came to take a shot at finding gold in the mid 1800’s. Around the same time, 
the legendary “Bank Exchange” bar opened where the Transamerica Pyramid now 
sits, and the Pisco Punch was born.

Who’s The Boss?	  11
christian brother’s brandy, famous grouse blended scotch whisky 
bacardi superior rum, lemon, simple syrup, angostura bitters
Which spirit will prevail? A refreshing blend of the three lesser utilized elements of 
the bar well. We like to root for the underdog! This cocktail blends all three of these 
ingredients into a refreshing and spicy little number.



Christian Brothers	 7
Park Cognac VS	 10
Park Cognac VSOP	 13
Remy 1738	 11
Remy Martin Centaure   	 25 
Remy Martin XO   	 30 

Pisco Porton	 8
Chateau du Breuil, Calvados	 12

Remy Louis XIII Experience:
	 one half ounce	 64
	 one full ounce	 125
	 one and one half ounce	 190

Cognac & Brandy

BRANDY



GIN

Orange Blossom  	 11
botanist gin, dolin blanc, orange juice, orange flower water, angostura bitters 
Simple and tasty! From Ronnie Reagan to Snoop Dogg. The “gin n’ juice” concept is an 
all-around pleaser. Served with a shot of Ronnie’s favorite snack; jelly beans!

Aviation 	 14
bombay gin, luxardo maraschino liqueur
giffard creme de violette, lemon, simple syrup, marasca cherry
The Aviation was created by Hugo Ensslin, head bartender at the Hotel Wallick in New 
York, in the early twentieth century. The first published recipe for the drink appeared in 
Ensslin’s 1916 “Recipes for Mixed Drinks”. While it never really took flight in its day, the 
Aviation made a grand return to cocktail bars with the re-introduction of crème de 
violette to the United States in 2007.

Wink 	 11
botanist gin, cointreau, paychaud’s bitters, absinth rinse, orange twist 
A classic variant of one of America’s first “native” cocktails the Sazerac. This gin 
version emanating from across the pond in the UK; much like the Rolling Stones 
echoing america’s blues music back at an unsuspecting public. 
Credit: Tony Conigliaro

Clover Club	 12
bombay gin, lemon, chambord, egg white, simple syrup
Pre-dating prohibition, this cocktail was enjoyed by the captains of industry, among other 
distinguished  members, of a famous Philadelphia Men’s Club of the same name.

French 75	 13
st. george dry rye gin, lemon, simple syrup, gruet sparkling wine
Another brainchild of Harry’s Bar in Paris, this tasty champagne cocktail packs such a kick, it 
was named for the French 75mm howitzer artillery piece!



Beefeater  	 8 
Bombay Sapphire  	 9
Boodles		  7
Botanist. 22	 10
Hayman’s Old Tom	 8
Hendrick’s   	 11
Leopold’s, Navy Strength	 11
No. 209   	 9
Nolet’s		  10
Plymouth   	 9
St. George Spirits:
	 Botanivore	 10
	 Dry Rye	 10
	 Terroir  	 10
Tanqueray   	 8
	          	          
Barrel Aged Gin

Barr Hill Tom Cat	 12
(Rusty) Blade	 13
St. George Reposado	 15

prices reflect club drinks 
Q tonic available add $1

for gin served chilled and UP add $3

Gin

GIN



RUM

Trader Vic’s Mai Tai	 12
Zaya rum, orange curaçao, lime, Giffard orgeat
Derived from Tahitian for “the very best,” this classic is not the version served at your 
average luau! Conflicting evidence makes it difficult to accurately determine the origin 
of this tropical delight, but our pick is Trader Vic’s, named after Victor Bergeron who 
introduced the tiki bar concept to the World in the 1930’s. Manuia! (Tahitian for Cheers!)

Zombie 	 13
bacardi superior rum, smith & cross rum, gosling’s black seal rum
Giffard apricot liqueur, passion fruit nectar, pineapple
simple syrup, bacardi 151 proof float
Don the Beachcomber coined this drink after a request for something small to help a 
customer get through a particularly difficult business meeting. He later reported that it 
was so strong, it turned him into a zombie!

Hemingway Daiquiri  	 12
papa’s pilar rum, luxardo maraschino liqueur, lime grapefruit, simple syrup 
“Daiquiri” was also the name of both a beach and an iron mine near the town of 
Santiago, Cuba where this classic was invented by a group of American mining 
engineers working there around the year 1900. Ernest Hemingway clocked a lot of time 
in Cuban bars, and preferred his drinks a little less sweet.   

Dark n’ Stormy 	 12
goslings black seal bermuda rum, cock and bull ginger beer, lime 
Embodying two great tastes of the tropics, the Dark n’ Stormy has been the national drink 
of Bermuda since 1920. Turn a Dark n’ Stormy into a “Small Craft Advisory” by using regular 
beer in place of the ginger beer!

“When I read about the evils of drinking, 
I gave up reading.” 

 					           - Henny Youngman



Rum & Sugarcane Spirits

Angostura, 7yr, Trinidad & Tobago	 9
Bacardi Coconut, Flavored, Bermuda	 7
Bacardi Maestro, Puerto Rico	 10
Brugal Especial, Dominican Republic	 10
Mount Gay, Black Barrel, Barbados	 10
Gosling’s Black Seal, Bermuda	 9
Leblon, Silver Cachaça, Brazil	 9
Papa’s Pilar 3mo	 9 
Papa’s Pilar 24mo	 10 
Sailor Jerry, Spiced	 8
Smith & Cross, Jamaica	 9
St. George California Agricole	 10
Zaya, Trinidad	 9

RUM



VODKA

The Vesper 	 15
st. george botanivore gin, st. george all purpose vodka, kina l’ aero d’or
The drink was invented and named by fictional secret agent James Bond in the 1953 
novel Casino Royale. A Vesper differs from Bond’s usual cocktail of choice, the martini, 
in that it uses both gin and vodka, Kina Lillet (no longer available) instead of the usual 
dry vermouth, and a lemon peel instead of an olive.  

Mary Mackenzie 	 12
 vodka, domaine canton ginger liqueur, cranberry, lime, simple syrup
Mary Mackenzie is the main character of Oswald Wynd’s 1977 novel, “The Ginger Tree.” It tells 
a tale of a young Scotswoman named Mary Mackenzie who sets sail for China in 1903 to marry 
her betrothed, a military attaché in Peking. But soon after her arrival, Mary falls into an adulter-
ous affair with a young Japanese nobleman, scandalizing the British community. A woman 
abandoned and alone, Mary learns to survive over forty tumultuous years in Asia, including two 
world wars and the cataclysmic Tokyo earthquake of 1923.

Moscow Mule	 12
Russian standard vodka, lime, ginger beer
So named for the “kick” this drink produces, the Moscow Mule is the result of a serendipitous 
meeting between three friends each with a key product they were struggling to sell. Smirnoff 
vodka was not able to compete with whiskey, Americans chose ginger ale over ginger beer, 
and a lovely woman named Osaline Smit had recently inherited a copper factory and needed 
a way to sell its products. They experimented at the Cock n’ Bull restaurant in Los Angeles in 
1940, and the Moscow Mule was born. 

“I never drink water, that is the stuff that 
rusts pipes.” 

 					           - W.C. Fields



prices reflect club drinks 
fever tree tonic available add $1

for vodka served chilled and UP add $3

Vodka
Absolut 			   9 
Belvedere  			   10 
Chopin   			   10 
Crater Lake
	 Mazana Pepper	 9
Grey Goose 			   9 
Grey Goose, La Poire		 9
Grey Goose XO		  25 
Ketel One			   9 
Monopolowa			   8
Russian Standard		  8
Stolichnaya			   9 
Square One Organic
	 Basil			   9
	 Bergamot		  9
Tito’s				    9

Zu, Bison grass		  10

VODKA

California Spirits
Hangar One: 
	 Strait			    10
	 Kaffir Lime 		   10
	 Buddah’s Hand, Citron 10
	 Fraser River Raspberry 10 

St. GeorgeVodka:
	 All Purpose		   10
	 California Citrus	  10
	 Green Chili		   10

Ventura Spirits:
	 California Vodka	  10
	 Wilder Gin		   10
	 Opuntia
	 prickly pear spirit	  10

Hanson’s Cucumber 		   10

Seven Stills;

	 California Courage	  10



Tequila & Mezcal

Casa Noble, Anejo	 18
Cazadores, Reposado	 10
Clase Azul, Reposado	 21
Chamucos, Blanco	 9
Chamucos, Reposado	 11
Chamucos, Anejo	 13 
Dos Armadillos, Reposado	 11 
Dos Armadillos, Añejo	 17
Herradurra, Blanco	 9
Herradurra, Reposado	 11 
Herradurra, Anejo	 13
Mezcal Ilegal, Reposado	 11
Tequila 1, Blanco	 9
Tequila 2, Resposado	 11
Tequila 3, Añejo	 15

TEQUILA



Single Malt
Balvenie 12 yr, DoubleWood   	 12
Balvenie 14 yr, Caribbean Cask	 13
Balvenie 17 yr, DoubleWood	 19
Cragganmore 12yr, Speyside	 9
Glenfiddich 12 yr, Highland	 11
Glenfiddich 15 yr, Highland	 14
Glenkinchie 12yr, Lowland	 9
Glenmorangie 18 yr, Highland 	 22
Glenrothes 1995, Spayside	 14
Highland Park 12 yr, Orkney Islands	 9
Highland Park, Dark Origins	 12
Lagavulin 16 yr, Islay	 17
Laphroaig 10 yr, Islay	 10
Laphroaig 25 yr, Islay 	 43
Macallan 12 yr, Highland	 13 
Macallan 18 yr, Highland	 24
Macallan Rare Cask, Highland	 59
Oban 14 yr, Highland	 14

Blended
Cutty Sark, Prohibition Edition	 11
Dewar’s	 9
Dewar’s 12 yr, Highland	 12 
Sheep Dip	 9
Johnny Walker, Red Label	 9
Johnny Walker, Black Label	 11
J&B	 8
Chivas Regal	 9

SCOTCH



RUM

 

Cordials
B & B 	 11
Baileys Irish Cream	 9
Bénédictine 	 10
Chambord 	 8
Cointreau 	 9
Disaronno Amaretto	 9 
Drambuie	 11
Frangelico	 9
Galliano	 7
Grand Marnier	 12
Kahlúa	 8
Pama, Pomegranate	 9
Pimm’s No.1	 9
St. Germain, Elderflower	 9
Tuaca	 8
Tia Maria	 8
Velvet Falernum	 9   		

Apertifs
Aperol	 8
Campari	 8
Cocchi Americano	 8
Cocchi di Torino	 9
Cocchi Rosa	 8
Dubonnet, Rouge	 7
Lillet Blanc	 8
Punt e Mes	 8

Digestifs
Absinthe Verte, st. geogre	 15
Ave2rna Amaro	 10
Cardamaro	           10
Chartreuse, green label	 10	
Chartreuse, yellow label	 10
Fairbanks Cream Sherry 	 7
Fernet Branca	 9
Pernod	 8
Sambuca Romana	 8
Zucca, Rabarbaro	 9

BEFORE & AFTER



“You should get out of 

		  those wet clothes and 

  into a dry martini.”
-Mae West, 1937’s “Every Day’s a Holiday”


