


Cocktails



DEALERS CHOICE
Handcrafted Cocktails by The Manor Bar Team.

F L U F F Y  R E F R E S H E R
P A L M A R A E  G I N ,  S T .  G E R M A I N ,  L I M E  J U I C E ,  

S Y R U P ,  C U C U M B E R  ,  P R O S E C C O
• 2 8 •

N A T  T U R N E R
A P E R O L ,  D E L  S O L  T E Q U I L L A ,  E L D E R  F L O W E R  

L I Q U E U R ,  L E M O N  J U I C E ,  E G G  W H I T E ,  
B I T T E R S

• 2 4 •

T J ' S
P A L M A R A E  G I N ,  X - R A T E D  V O D K A ,  

A M A R E T T O ,  L I M E  J U I C E ,  S Y R U P ,  P I N E A P P L E  
J U I C E ,  S O D A

• 2 4 •

L E  B E T H U N E
A M A R O  C A S A R I L L A ,  A P R I C O T  

L I Q U E U R  G I F F O R D ,  B U F F A L O  T R A C E

• 2 4 •



DEALERS CHOICE
Handcrafted Cocktails by The Manor Bar Team.

C L A U D I A  P A S S I O N
G R E Y  G O O S E  O R A N G E ,  P A S S I O N  L I Q U E U R ,  

C R A N B E R R Y  J U I C E ,  P I N E A P P L E  J U I C E

• 2 3 •

P I N K  L Y C H E E
G R E Y  G O O S E  ,  X - R A T E D  V O D K A ,  

L E M O N  J U I C E ,  S Y R U P ,  L Y C H E E ,  M I N T  

• 2 3 •

B O B O ' S  B R E E Z E
K E T E L  O N E ,  S T .  G E R M A I N ,  

L E M O N  J U I C E ,  G R A P E F R U I T  J U I C E ,  
A P E R O L ,  E G G  W H I T E 

• 2 3 •

K Y L O
B O U R B O N ,  C O I N T R E A U ,  

A P E R O L ,  G R A P E F R U I T  J U I C E , 
L E M O N  J U I C E ,  G I N G E R  A L E

• 2 3 •



C L A S S I  C  C O C K T A I  L  S
• 2 1 •

JU N G L E  B I R D
P L A N T A T I O N  R U M ,  C A M P A R I ,  L I M E  J U I C E ,

P I N E A P P L E  J U I C  E , S Y R U P

T H E  M A N O R  P U N C H
C O G N A C ,  P L A N T A T I O N  3  S T A R  R U M ,  

M A R A S C H I N O  L I Q U E U R ,  M E R L E T  C R E M E
D E  P E C H E ,  L E M O N  J U I C  E ,  A G A V E ,  

S P A R K L I N G  W I N E

E L  D I A B L O
C A S A M I G O S  B L A N C O ,  I  L L E G A L  M E Z C A L  ,  

C R E M E  D E  C A S S I S ,  C R E M E  D E  M U R E ,  L I M E
J U I C E ,  A G A V E

T H E  M Y S T E R Y  C O C K T A I  L
H E N D R I C K S  G I N ,  C R E M E  D E  P E C H E ,
S Y R U P ,  E G G  W H I T  E ,  L E M O N  J U I C E

S I D E C A R
C O U R V O I S I E R  V S O P  C O G N A C ,  

C O I N T R E A U ,  F R E S H  L E M O N  J U I C E ,
D E M E R A R A

T H E  B R A M B L E
G I N ,  B L A C K B E R R Y  M U R E ,  L E M O N  J U I C E ,

S Y R U P



C L A S S I C  C O C K T A I L S

S M O K E D  O L D  F A S H I O N E D
• 2 8 •

O R A N G E  &  A N G O S T U R A  B I T T E R S ,
S Y R U P ,  B U F F A L O  T R A C E

F A L C O N ' S  M A N H A N T T A N
• 2 4 •

S A N T A  T E R E S A  1 7 9 6 ,  C A R P A N O  A N T I C A ,
C H E R R Y  H E E R I N G  ,  O R N A G E  B I T T E R S ,  

A N G O S T U R A  B I T T E R S

M R .  C A R L Y L E
• 2 2 •

H E N D R I C K S  G I N ,  S T . G E R M A I N ,  
M E D I T E R R A N E A N  T O N I C ,  L E M O N  J U I C E

J  A C K I E  O
• 2 8 •

X - R A T E D  V O D K A ,  G R E Y  G O O S E ,  L I M E
J U I C E ,  S Y R U P

S A Z E R A C
• 1 9 •

B U L L E I T  R Y E ,  D E M E R A R A ,  S Y R U P , 
P E Y C H A U D ' S  B I T T E R S

F R E N C H  7 5
• 1 9 •

B E E F E A T E R  G I N ,  C O U R V O I S I E R  V S O P  
C O G N A C ,  F R E S H  L E M O N  J U I C E ,  S Y R U P ,

S P A R K L I N G  W I N E



S P I R I T  F R E E
• 1 8 •

M I S S  C L A V E L

O R A N G E  J U I C E ,  C R A N B E R R Y  J U I C E ,
P I N E A P P L E  J U I C E ,  R O S E S  L  I M E  

G R E N A D I N  E ,  R O S E M A R Y  G I N G E R  
S Y R U P ,  L I M E  J U I C E

P E P I T O

N O N  A L C O H O L  I C  T E Q U I L A ,  L  I M E 
J U I C E ,  O R A N G E  I N F U S E D  S Y R U P ,  

C L U B  S O D A

M E A N N I E

L Y C H E E ,  M I N T  S Y R U P ,  L I M E  
J U I C E ,  G R E N A D I N E



Spirits



T E Q U I L A
B Y  T H E  P O U R

D O N  J U L I O  R E P O S A D O
• 2 4 •

D O N  J U L I O  A N E J O
• 2 8 •

D O N  J U L I O  1 9 4 2
• 5 6 •

C L A S E  A Z U L  P L A T A
• 4 4 •

C A S A  D R A G O N E S  A N E J O  J O S E
• 8 0 •

C U E R V O ,  R E S E R V A  D E  L A  F A M I L I A
• 9 6 •

C A S A  D R A G O N E S  J O V E N
• 1 6 8 •

P A R T I D A ,  E L E G A N T E  E X T R A  A N E J O  
T E Q U I L A

• 1 9 1 •

C L A S E  A Z U L  A N E J O
• 2 3 5 •

C L A S E  A Z U L  U L T R A  A N E J O

• 6 0 0 •



G I N
B Y  T H E  P O U R

Moro c c o
P A L M A R Á E  G I N

• 3 4 •

Sco t l and
H E N D R I C K S  G I N

• 1 9 •

T H E  B O T A N I S T  G I N
• 3 8 •

Germany
M O N K E Y  4 7

• 3 8 •

Canada
E M P R E S S  1 9 0 8  G I N  O R I G I N A L  I N D I G O

• 1 8 •

Neth e r l and s
N O L E T ' S  R E S E R V E  G I N

• 1 0 0 •



V O D K A
B Y  T H E  P O U R

Poland
B E L V E D E R E  B 1 0

• 6 0 •

B E L V E D E R E
• 2 2 •

C H O P I N ,  W H E A T  G O L D  L A B E L
• 2 1 •

C H O P I N ,  R Y E  V O D K A
• 2 1 •

C H O P I N ,  P O T A T O  V O D K A
• 2 1 •

Neth e r l and s
K E T E L  O N E

• 2 1 •

Franc e
G R E Y  G O O S E

• 2 2 •

G R E Y  G O O S E  O R A N G E
• 2 1 •

G R E Y  G O O S E  C I T R O N
• 2 1 •

C I R O C
• 1 5 •

J E A N  M A R C  X O
• 3 1 •



-------<>----

S  I  P P I N G  R U M

Bahama s
P I  N  D R  O P

1 6 •  1 3 0

Gua t ema l a
Z A C A P A  C E N T E N A R I O  2 3 Y R  . 

2 6 •  2 5 0

Z A C A P A  X O
4 2 •  4 2 0

B a r b a d o s
P L A N T A T I  O N  G R A N D  R E S  E R V E 

1 6 •  2 2 5

P L A N T A T  I  O N  2 0 T H  Y E A R
1 6 •  2 2 5

P L A N T A T I  O N  R U M  O V E R  P R O O F  
1 5 •  1 3 0

T H E  R E A L  M C C O Y  R  U M  1 2  Y R  .  
1 8 •  2 3 0

N i c a r a g u a  u a
P L A N T A T I O N  N I C A R A G U A  2 0 0 3 

1 8 •  2 1 5

J a m a i c a  
P L A N T A T I  O N  J A M A I C A  2 0 0 2  

1 8 •  2 1 5



-------<>----

D o m i n i c a n  R e p u b l i c
R O N  B A R C E L O  I M P E R I A L ,  3 0 T H  

A N N I V E R S A R Y
4 4 • 5 6 5

R O N  B A R C E L O  G R A N  A N E J O
1 4 • 1 5 5

S t .  L u c i a
P L A N T A T I O N  S T .  L U C I A  2 0 0 3  R U M

1 8 • 2 1 5

P L A N T A T I O N  G U Y A N A  2 0 0 5  R U M
1 4 • 2 1 5

E L  D O R A D O  2 1  Y R .
4 0 • 5 0 0

E L  D O R A D O  2 5  Y R .
1 0 7 • 1 5 0 0

P a n a m a
P L A N T A T I O N  P A N A M A  2 0 0 4  R U M

• 2 1 5 •

R O N  A B U E L O  1 2  Y R .
1 5 • 2 4 0

R O N  A B U E L O  N A P O L E O N  F I N I S H  
C O L L E C T I O N

3 0 • 3 7 0

R O N  A B U E L O  C E N T U R I A
4 5 • 7 2 0

Z A F R A  R U M  M A S T E R  S E R I E S  3 0  Y R .
7 0 • 9 3 0



P u e r t o  R i c o
B A C A R D I  G R A N  R E S E R V E  1 0  Y R .

1 8 • 1 7 0

R O N  V I E J O  D E  C A L  D A S  R U M  G R A N  
R E S E R V E

1 8 • 1 9 0

F A C U N D O  E X Q U I S I T O
2 4 • 3 2 5

V e n e z u e l a
S A N T A  T E R E S A  1 7 9 6  R U M

1 8 • 2 1 5

D I P L O M A T I C O  A M B A S S A D O R  
3 5 • 5 0 0

D I P L O M A T I C O  R E S E R V A  E X C L U S I V A 
2 1 • 1 6 1

M a r t i n i q u e
R H U M  C L E M E N T  6  Y R .

1 6 • 2 1 5

R H U M  J M  X O
1 7 • 2 5 0

R H U M  J M  M I L L E S M I M E  2 0 0 2
2 2 • 3 2 5

R H U M  J M  T E R R O I R  V O L C A N I Q U E
• 2 2 •

R H U M  J M  C U V E E
3 5 • 4 7 5

R H U M  J M  M I L L E S M I M E  1 9 9 7
• 4 4 •



B L E N D E D  R U M
B Y  T H E  P O U R

Sco t l and

S A M A R O L I  R U M  D E M E R A R A  2 0 0 2
• 3 8 •

S A M A R O L I  R U M  C A R I B B E A N  S O U L  1 9 9 8
• 4 1 •

S A M A R O L I  R U M  G U A D E L O U P E  1 9 9 8
• 4 9 •

S A M A R O L I  R U M  C A R I B B E A N  2 0 1 6
• 5 6 •



B O U R B O N S
B Y  T H E  P O U R

U n i t  e  d  S t a  t  e  s  o  f  A m e r i c a

J E F F E R S O N ' S  V E R Y  S M A L L  B A T C H ,  
R E S E R V E

• 2 5 •

J E F F E R S O N ' S  O C E A N  A G E D  A T  S E A
• 4 0 •

P A P P Y  V A N  W I  N K L E
• 9 0 0 •

S T A G G  J R
• 1 2 0 •

E . H  T A Y  L O R
• 5 2 •

A N G E L ' S  E N V Y
• 2 7 •

B L A N T O N S  S F T B
• 1 5 0 •

B L A N T O N S  S B
• 7 0 •

E A G L E  R A R E
• 2 6 •

B U L L E  I T  B O U R B O N
• 2 1 •

W . L  W E L L E R  1 2 Y R
• 4 5 •

K N O B  C R E E K
• 4 0 •

H I G H W E S T  M I D  W I N T E R  N I G H T  D R A M
• 1 6 5 •



W H I S K E Y
B Y  T H E  P O U R

S i n g l e  M a l t s
L A P H R O A I G  S I N G L E  M A L T

• 2 1 •

B O W M O R E  P O R T  C A S K  M A T U R E D  2 3  Y R .
• 1 9 0 •

L A P H R O A I G  S I N G L E  M A L T  3 2 Y R
• 1 9 1 •

H i g h l a n d s
D A L W H I N N I E  1 5  Y R .

• 2 1 •

D A L M O R E  C I G A R  S I N G L E  M A L T
• 3 5 •

D A L M O R E  K I N G  A L E X A N D E R  I I I  S I N G L E  
M A L T  S C O T C H

• 8 5 •

J a p a n
Y A M A Z A K I  2 5  Y R .

• 6 0 0 0 •

Y A M A Z A K I  1 8  Y R .
• 3 6 5 •

Y A M A Z A K I  1 2  Y R .
• 1 5 0 •

B E R N H E I M  W H E A T
• 2 1 •



BLENDS
B  Y  T H E  P O U R

I r e l a n d
R E D  B R E A S T  1 5  Y R .

• 3 8 •

J A M E S O N  I R I S H  W H I S K E Y  1 8  Y R .
• 8 1 •

S c o t l a n d
H I G H L A N D - G L E N M O R A N G I E  1 2  Y R .

• 3 1 •

H I G H L A N D - G L E N M O R A N G I E  1 0  Y R .
• 2 1 •

J O H N N I E  W A L K E R  P L A T I N U M
• 2 4 •

J O H N N I E  W A L K E R  B L U E
• 7 1 •

B A L V E N I E
• 6 5 •



B L E N D S
B Y  T H E  P O U R

C a n a d a
C R O W N  R O Y A L  C A N A D I A N

• 2 2 •

S c o t l a n d

D E W A R ' S  S P E C I A L  R E S E R V E
• 2 2 •

T A L I S K E R  1 0  Y R .
• 2 9 •

C H I  V A S  R E G A L  U L T I S 
• 6 7 •

S  P R I N G  B A N K
• 7 1 •

O B A N  1 4  Y R .
• 3 7 •



C O G N A C  &  B R A N D Y
B Y  T H E  P O U R

L O U I S  X I I I  R E M Y  M A R T I N
• 6 0 0 •

L ' E S S E N C E  C O U R V O I S I E R
• 4 7 0 •

P A R A D I S  I M P E R I A L  H E N N E S S Y
• 3 4 0 •

C A M U S  X O
• 4 2 •

R E M Y  M A R T I N  X O
• 7 0 •

C O U R V O I S I E R  X O
• 4 0 •

C A M U S  E X T R A
• 9 0 •

D ' U S S E  V S O P
• 1 9 •

C A R D E N A L  M E N D O Z A  N O N  P L U S  E X T R A
• 9 5 •

M A I S O N  P I E R R E  F E R R A N O  R E N E G A D E
B A R R E L

• 2 9 •



S P A R K L I N G
BY THE GLASS • BY THE BOTTLE

SCARPETTA PROSECCO NV, FRIULI, ITALY
Bobby Stuckey started Scarpetta after falling in love with the Northern Italian 
wine region of Friuli. He greatly admired that food and wine were the catalysts 
to great conversation and creating life's special little moments. This is a great 

example of a crisp, fruit driven Prosecco from the Glera grape.

20•90

C H A M P A G N E
BY THE GLASS • BY THE BOTTLE

PERRIER-JOUËT "GRAND BRUT" NV, ÉPERNAY, FRANCE
Chef de Caves Hervé Deschamps tastes and blends over 300 wines to create 

"Grand Brut". A blend of 40% Pinot Noir, 40% Meunier, 20% Chardonnay, of 
which 20% are reserve wines, Grand Brut is beautifully balanced with a fine 
bubble structure. Notes of lemon skin and Granny Smith apple lead, followed 

by orange blossom, fresh baked Brioche, and baking spices on the finish.

36•175

PERRIER-JOUËT "BLASON ROSÉ" NV, ÉPERNAY, FRANCE
Perrier-Jouët's Blason line was introduced in 1955 with Gastronomy in mind. 
Visually, it has a distinctive salmon-pink hue. On the nose, intense aromas of 

ripe strawberry, black raspberry, red currants, and a lingering finish.

•340•

PERRIER-JOUËT "BELLE ÉPOQUE, FLEUR DE 
CHAMPAGNE, ROSÉ 06, ÉPERNAY, FRANCE

Belle Époque translated from French means "The Beautiful Era", was a period 
characterized by optimism, enlightenment, peace and prosperity. This wine 

represents that. With the ambience of Manor Bar, it's easy to put yourself in a 
bygone era. Belle-Époque Rosé is subtle and delicate, yet also warm and 

embracing, as if it were wrapping you in silk.

•950•

Wines noted with an * are accessed via Coravin to ensure freshness.



W H I T E  W I N E
BY THE GLASS • BY THE BOTTLE

RIESLING

WEINGUT VON HÖVEL "CERTIFIED KOSHER" KABINETT 
'15, SAAR, GERMANY

White flowers in the form of cherry and orange blossoms, with notes of Granny 
smith apples, pink grapefruit and green pineapple, followed by black slate and a 
finish of tarragon and rosemary. All this complexity, while being off dry lends 

to a very fine wine. Riesling is like catnip for Sommeliers.

26•120

PINOT GRIGIO

SCARPETTA, FRIULI VENEZIA GIULIA, ITALY, '22
Bobby Stuckey MS, would like to take you to Friuli. Showcasing the best 

vineyard sites of the region, the grapes are 100% destemmed and are left on the 
skins for 12 hours, resulting in a wine with clear and bright flavors and aromas.

18•90

SAUVIGNON BLANC

JOSEPH MELLOT "LA CHATELLENIE, SILEX" SANCERRE, 
FRANCE, '23

The Mellot family vineyards were established in 1513 and they own more land 
than anyone in all of Sancerre. This bottling comes from right beside the Loire 
River, from a Siliceous-limestone soil type called Silex full of flint stones. The 

stones capture and retain heat, causing early ripening. The wine is crisp and 
bright with notes of pineapple, mango, gooseberry, lime skin, and passionfruit, 

with a flinty slightly smoky finish.

30•150

Wines noted with an * are accessed via Coravin to ensure freshness.



W H I T E  W I N E
BY THE GLASS • BY THE BOTTLE

CHARDONNAY

PROVIDENCE BY CALLOVRAY & TERRIER, LANGUEDOC, 
FRANCE '21

Sustainably farmed on limestone and clay soils, this is a classically styled 
Chardonnay. This isn't round a buttery, but rather taut and crisp with notes of 

green apple, lemon and lime zest with a hint of cream and vanilla on the finish.

15•73

LIOCO, SONOMA COUNTY, UNITED STATES, '23
On the nose, Lemon tart, crunchy pears and citrus. On the palate, bright 
acidity, crisp finish and a touch of bitterness on the finish reminiscent of 

pomelo pith. Long finish, with Chablis-like minerality. SoCo classic vintage.

26•120

DOMAINE WILLIAM FÈVRE "LES CLOS" GRAND CRU, 
CHABLIS, FRANCE, '18

The Fèvre family's land holdings (10 acres) in the Grand Cru Vineyard of Les 
Clos are the envy of Chablis. They own 7 parcels (5 are high on the slope), 

which is where the most desirable vines are. The '18 Les Clos is perfect 
example of the vintage. It is stylishly aged in Oak, lending to a comlpex wine 

with notes of Bergamot and lemon skin, white pepper, and oyster shells.

*125•600

Wines noted with an * are accessed via Coravin to ensure freshness.



R O S É  W I N E
BY THE GLASS • BY THE BOTTLE

MAISON NOIR "LOVE DRUNK", 
CHARDONNAY/ PINOT NOIR BLEND 

McMINNWILE, UNITED STATES 22
If you’ve seen Super Somm Andre Hueston Mack on YouTube, you see he 

knows what’s up. Love Drunk Rose is made taking cues from Champagne- a 
cepage of 90% Chardonnay, 10% Pinot Noir. And much like new love, it 

clouds the brain, causes eyes to sparkle, cheeks to glow, blood pressure to rise 
and the lips to pucker. Provocative aromas of strawberry and raspberry, 

followed by refreshing flavors of wild strawberry, watermelon rind 
and a hint of kiwi.

25•125

PROVIDENCE BY CHÅTEAU CALAVON, GRENACHE 
BLEND, PROVENCE, FRANCE, '22

The artwork of John Cox adorns the label of our Rosé perfectly. With notes 
of white flowers, pink grapefruit and herbes de provence, this wine is exactly 

what we look for in a Rosé. Perfect as an aperitif or with light fare.

14•66

CHÅTEAU D'ESCLANS "GARRUS", GRENACHE BLEND, 
PROVENCE, FRANCE, '19

Light in color, full in body and flavor-don't let this fool you. This is perhaps 
the finest Rosé in the world. Think Champagne without the bubbles. The 

grapes are sourced from 100 year old vines grown at high elevation, and the 
juice is aged in large new French Oak barrels. Taste it, and give us your 

notes.

*90•528

Wines noted with an * are accessed via Coravin to ensure freshness.



RED WINE
BY THE GLASS • BY THE BOTTLE

PINOT NOIR

LIOCO, MENDOCINO COUNTY, UNITED STAES '22
Lioco was conceived in the alley behind Spago Beverly Hills by a Wine 

Director and a Wine Broker- in search of wines that favor nuance over sheer 
power. 2022 had perfect growing conditions until Labor Day weekend, when a 

heat dome brought Phoenix like temperatures to Mendocino. Lioco's crew 
started picking early in order to save the fruit from being sunburned, and 

triaged, also only selecting the healthiest clusters. The result? Pure California 
Pinot Noir-but the nuanced style.

26•120

FAILLA "SEVEN SPRINGS VINEYARD" EOLA-AMITY HILLS, 
UNITED STATES, '21

Failla is one of our favorite Pinot Noir producers. They're based in California, 
but source grapes from the famed Seven Springs Estate in the Willamette Valley 
in Oregon, which was planted in 1984 and is now owned by Evening Land. This 
wine is a hidden gem. Biodynamic farming. Volcanic soil, 25% whole cluster, 

13 months in 10% new French Oak, 462 cases produced. Say less.

*60•275

NEBBIOLO

G. D. VAJRA "CLARÉ JC", lANGHE, ITALY, '22
This Nebbiolo is a throwback to the forgotten days of wine making, and follows 
protocols outlined from writings by G. B. Croce in 1606. Essentially, this wine 

is lighter and fresher than modern day Nebbiolo due to bottling soon after 
fermentation, which preserves purity of fruit, freshness, and floral notes on the 

wine.

25•120

Wines noted with an * are accessed via Coravin to ensure freshness.



RED WINE
BY THE GLASS • BY THE BOTTLE

PROVIDENCE BY CHÅTEAU DE CERONS, GRAVES, FRANCE '20
After much deliberation and many tastings of wins in Bordeaux, we chose 

Château de Cérons to bottle our private label Cabernet blend. The vineyard is 
located on the left bank of Bordeaux in Pessac-Léognan, known for soils 
layered with gravel and river rocks, which contribute to a focused yet full 

bodied wine rich in minerality and beautiful red fruit notes. 50% new French 
Oak softens the tannins, lending to a silky palate with staying power.

20•98

CABERNET SAUVIGNON

MAISON NOIR "IN SHEEP'S CLOTHING", CABERNET BLEND 
COLUMBIA VALLEY, UNITED STATES, '22 

Washington State fruit, Old World structure. You could either take the front 
label of the wine as this, or as a self-portrait of its consumers, producers and 

purveyors- if the shoe fits. Ripe fruit flavors with layers of Cassis, 
Blueberries, and Black Cherries lend to New World style fruit with more of 

an Old-World structure with a hint of wood smoke. This wine fully embraces 
an integral part of classic Cabernet Sauvignon by highlighting a complex 

blend of dried herbs: anise, thyme and bay leaf. 

30•150

THE MASCOT BY HARLAN ESTATE, OAKVILLE, UNITED STATES 
'18

Derived from the distinct hillside vineyards from the younger vines of 
Promontory, Harlan and Bond-The Mascot is true Napa Cab in a glass. The 

Mascot was the Harlan family's own table wine, which someone suggested they 
bottle if for the world to enjoy. If you'd like ato tatse the brilliance of Harlan's 

wines without spending four or five figures, drink this. Unlike the big brothers of 
the family, this wine dosn't require decades of aging.

*150•750

Wines noted with an * are accessed via Coravin to ensure freshness.



B E E R S

B a h a m a s
• 1 2 •

K A L I K

K A L I K  G O L D

K A L I K  L I G H T

K A L I K  P L A T I N U M

S A N D S

S A N D S  L I G H T

G U I N N E S S

Int e rna t i ona l
• 1 2 •

B U D L I G H T

C O R O N A

M I C H E L O B  U L T R A

M I L L E R  L I G H T

H E I N E K E N

H E I N E K E N  Z E R O



L I G H T  B I T E S

C H E E S E  P L A T E
O R A N G E  M A R M A L A D E ,  F O C A C C I A  C H I P S

• 2 2 •

B E E F  S L I D E R S
T R U F F L E  M A Y O ,  M A T U R E  C H E D D A R

• 1 8 •

P E S T O  F L A T  B R E A D
M U S H R O O M ,  B R O C C O L I ,  M O Z Z A R E L L A

• 2 2 •

T R U F F L E  P A R M E S A N  F R I E S
• 1 2 •



P R I C E S  A R E  S U B J E C T  T O  1 0 %  V A T  
A N D  1 5 %  S E R V I C E  C H A R G E .
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