Cocktails have always epitomized
American imbibing, from the
decadent styles of the pre-1920's
through the low of prohibition and
The Great Depression. Considered
America's first culinary
tradition, the cocktail got its
start in 18 century taverns and
continues to flourish in modern
day pubs.

Jasper's is dedicated to bringing
our guest a mix of classic
cocktails and contemporary

cocktails, as well as few of our own.

We encourage the thirsty imbiber
to ease back in their bar stool,
enjoy the ambiance, choose a beer
from our vast selection or tipple
on a cocktail. Slainte!

Thirsty Earth Drinks up the rain,
Trees from Earth drink that again,
Ocean Drinks the air; the Sun
Drinks the sea, and him the Moon,
Any reason, canst thou think,

I should thirst while all these drink?

-ANACREON
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Witch's Brew 9

Gordon's Gin, Strega, Trumer Pils, lemon juice, honey,
egg white, Angostura Orange Bitters.

Barmate Brian MacGregor whips this frothy, refreshing beer
cocktail with Strega, an Italian herbal liqueur and crisp Trumer
Pilsner made across the bay in Berkley. Strega translated from
Italian means Witch, hence this wicked brew.

Served in a shorty beer glass.

Wiessen Sour 11

Wild Turkey 81 Bourbon, lemon, orange marmalade,
house orange bitters, white beer.

Bourbon and Beer! Bartender Kevin Diedrich's inspiration for
this cocktail came from a trip to Munich. White beers, or
“wheat" beers, have a strong orange peel characteristic to them.
Kevin paired the wheat beer flavor with what better spirit?
Bourbon! The two flavors complement each other in this
refreshing beer cocktail. Served short in a bucket glass.

La Student 12

Beefeater 2l Gin, Del Maguey Vida Mezcal,
Yellow Chartreuse, coriander syrup, lemon &
grapefruit juices, Bitterman's Boston Bittahs,
Blanche de Bruxelles.

Bartenders Allison Webber and Taylor White collaborated to mix
this light, smoky beer cocktail. The delicate balance of gin and
mezcal is highlighted with the citrus and coriander notes of the
Belgium wheat beer, Blanche de Bruxelles, which was originally
named La Student in 1989 when first brewed.

Served in a Belgian beer glass.

Bay Bridge Buck 11

Hangar One Buddha's Hand Vodka, strawberries, orgeat,
lime, ginger beer.

The Bay Bridge connects San Francisco and Alameda, where the
Hangar One Distillery is located. This vodka is named after the
Buddha's hand lemon, which looks like a contorted hand. The zest of
this special lemon is used to make this very floral flavored vodka.
Bartender Kevin Diedrich uses strawberries straight from local
farmers to mix a sweet and spicy ginger cocktail.

Served in a Collins glass.

1930's Medicine 12

Bols Genever, Ramos Port, blueberries, lemon juice,
Angostura Bitters.

Genever was first created in the 16h Century and was originally
used for medicinal purposes. Today, barmate Enrique Sanchez uses
Genever with a touch of port and fresh market blueberries to cure
your ailments. Take one and call us in the morning!

Served in a bucket glass.

Rhurbarb Mule 10

Wild Turkey 81 Bourbon, orgeat, rhubarb syrup,
lime juice, ginger ale, Angostura Bitters.

Bartender Kevin Diedrich shakes up this spring refresher with the
sweet, tart mix of rhubarb and the spicy effervescent ginger beer.
Mixing in the bold flavor of bourbon, this tipple is a great way to
welcome the first days of spring! Served in a Collins glass.



Kona Shake 9

Raynal Cognac, Cherry Heering, egg white,
Kona cold brewed coffee.

Bartender Kevin Diedrich's most recent trip to the Big Island of
Hawaii inspired this rich wake up call. Blending the delicious
Kona coffee with the bold flavors of cognac and a touch of sweet
Cherry Heering, this ice-cold frothy coffee cocktail is the perfect
picker upper. Served in an Irish coffee glass.

Tequila Sunrise 11

Pueblo Viejo Reposado Tequila, lime juice,
house-made grenadine, cassis, soda.

History tells that this classic tequila cocktail was first to have
been first at Tijuana's Agua Caliente Casino near the end of
Prohibition. Several versions of the Tequila Sunrise have been in
print since then; we at Jasper's picked our favorite, featured here.
Served in a Collins glass.

Blue Steel 12

Banks 5 Rum, Appleton V/X, orgeat, passion fruit,
lime juice, Bols Blue Curacao, Angostura Bitters.

Inspired by male model-of-the-year, Derek Zoolander, and the look
that made him famous. Bartender Kevin Diedrich is sure this tiki-
inspired concoction will stop any onlooker in their tracks and
charm even the heartless likes of Mugatu!

Served in a Belgian beer glass.

Smoky Grog 12

Flor de Cana 7r, Laphroig Quarter Cask,
Velvet Falernum, lime juice, pineapple juice,
Angostura Bitters.

Grog was a term used by sailors back in the 1700's for their mix of
rum, water and lime juice. The rum and lime were both added to
stagnant water to kill bacteria and ward off illness. With our feet
planted firmly on dry land and clean drinking water aplenty, we at
Jasper's decided to spice things up a bit by adding some smoky
whisky and spicy clove flavored Velvet Falernum. No scurvy here!
Served in a Collins glass and swizzled in cobbled ice.

St. Helena Fizz 12

Newton Chardonnay, St-Germain, Benedictine,
Peychaud's Bitters, TBT Grapefruit Bitters, soda.

This low proof, wine-based tipple is named after St. Helena, where
the Newton Vineyard is located. With a touch of sweet elderflower
and bitters, this cool, balanced cocktail is a great way spend those
San Francisco afternoons in the sun. Served in a Collins glass.

Jalisco Milk Punch 11

Espolon Blanco Tequila, Benedictine,
Kronan Swedish Punsch, house-made horchata.

Barmate Kevin Diedrich spins an old classic, the Milk Punch, with
the flavors of agave, Swedish Punsch and horchata. With a scant of
Benedictine this milky cold cocktail packs a punch!

Served in a Collins glass.



The Governor 12

Black Bottle Whisky, Yellow Chartreuse, chamomile-
honey, lemon juice, egg white, Peychaud's Bitters.

This frothy, herbal cocktail is balanced out with a slightly smoky
blended whisky and a touch of chamomile-infused honey. With a
dash of bitters, this light, tasty cocktail is a great way to start
your evening. Served in a bucket glass.

Skeletons in the Closet 11

Flor de Cana Tyr, Zucca, Lillet Blanc,
East India Solera Sherry, TBT Chocolate Mole Bitters

Bar Mistress Allison Webber concocts this aperitif forward
cocktail with the bold flavors of Zucca and sherry. Allison's
talent for creating amaro and sherry drinks is highlighted with
this perfectly balanced cocktail. Served up in a coupe.

Pale Rider 12

Tanqueray 10 Gin, Dolin Blanc, Fino Sherry,
Farigoule, Angostura & Angostura Orange Bitters.

Cocktail slinger Brian MacGregor uses the Johnny Cash song,
“When a Man Comes Around" as the inspiration for his latest
creation (NOT the Clint Eastwood movie by the same name...)
Brian melds the savory Farigoule, a thyme liquor, with the
bright citrus and chamomile notes of Tangueray 10 in this pale,
spirituous libation. Served up in a coupe.

Western Addition 10

Rittenhouse Rye, Bacardi 8yr, Dubonnet Rouge,
Benedictine, TBT Chocolate Mole Bitters.

Barman Kevin Diedrich names this boozy concoction after the
colorful San Francisco neighborhood of the same designation. He
balances the big, bold flavors of rye with the sweet molasses notes
of aged rum. Adding bitters and herbal liquor, the result is this
full bodied, boozy treat. Served in a coupe

Rough Gem 12

Absolut Vodka, Lillet Blanc, St. George Pear Brandy,
Peychaud's Bitters.

Barmaid Allison Webber gently balances this delicate refresher
with Lillet Blanc and the semi-sweet pear brandy from St. George
Spirits to create this crisp afternoon delight. Served in a coupe

Hollow Point 12

Bulleit Bourbon, house-blended sweet vermouth,
R&W Orchard Apricot Liqueur, Campari.

This light, spring variation on the Manhattan highlights spicy
Bulleit Bourbon with slightly sweet apricot liqueur, balanced with
a rinse of Campari. Be careful, it's been known to blow one's mind!
Served in a coupe.



The cups that cheer, but not inebriate.
————

Pineapple Ginger Fizz 6

Pinapple juice, lime, ginger beer.

Cranberry Cobbler 6

Cranberry, grapefruit, mint, ginger.

JOILER MAKERS:

We've paired some of our favorite

spirits with our favorite beers.

Sip them, shoot them, enjoy them!
e

Trumer Pils and
Bols Genever Kopstootje 10

Blanche de Bruxelles and
Yamazaki 12yr
Japanese Whisky 10

Lagunitas IPA and
Buffalo Trace Bourbon 10

Tecate Can and
Del Maguey Vida Mezcal 7

Miller High Life and
Templeton Rye 7




We want you to have fun with this wine
list. Everything here is available by
the glass. Want to try a few things? Go
ahead! Build your own flight, try one of
the ones we have created, drink these on
their own, or ask for a food and wine
pairing.

—
A flight of any 3 tastes of wine is $20.

SCRUBBING BUBB

———

Why scrubbing bubbles you ask? Nothing
cleans your palate before a meal better
than a little acidity. It makes your
mouth water, makes you feel hungry.
Sparkling wines tend to have a high
natural acidity and add in some
effervescence and your palate is all
cleaned up and ready to dive into one
serious, Jasper's gustatory experience.

30z 6oz 1oz Bottle

Blanc de Noirs 6.5 13 26 39

Gloria Ferrer “Kimpton Cuvee", Sonoma

This Blanc de Noirs was created by a group of Kimpton sommeliers in
May of 2010. It is a great food-friendly, dry sparkling wine with
flavors of strawberry and fresh citrus.

Brut 13 25 L8
Veuve Clicquot “Yellow Label", Champagne (in half bottle)
Veuve Clicquot is rich, toasty and full bodied. Always a classic.

Prosecco 4.5 9 18 27
La Marca, Veneto, Italy

Rosé
Mumm Napa, Napa 7 1L 28 L2
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Welcome to the land of high acid!
Acidity in wines makes them
refreshing, wakes up the senses,
cuts through rich food and your
foggy mind. These all have a higher
level of citrus flavors ranging
from lemon and lime to orange and
grapefruit.

30z 6oz 1hoz Bottle

Sauvignon Blanc 5 10 20 30
Whitehaven, Marlborough 2010

Intense grapefruit, lime blossom, and jalapeno flavors make this a
very intense style of Sauvignon Blanc.

Sauvignon Blanc L 8 16 2l
Silver Tap “Woods Vineyard", Dry Creek 2009

Fresh citrus and granny smith apples abound

in this lively little wine.

This is a softer style of Sauvignon Blanc.

Albarifio 6 12 2l 36
Paco & Lola, Rias Baixas, Spain 2010

*Served on tap

The aroma of these wines will haunt \\\‘ ' , /’ //
you. Their tantalizing perfume will \ /
bring the wine back to your mouth §

over and over again. At least, that ——2, -~
is what you will be saying to
yourself afterwards as you are on to
your second glass. A hint of
sweetness balanced with razor-sharp
acid makes these the most thrilling beverage one can drink!

30z 6oz 1oz Bottle

Riesling 4.5 9 18 27
Dr. L, Mosel, Germany 2010

White Blend 5.5 11 22 33

Sokol Blosser Evolution, Oregon

This Oregon beauty is a blend of several grapes, ranging from Riesling
and Sauvignon Blanc to Pinot Gris and Gewurztraminer. It is fresh and
light with overtones of peaches and honeysuckle.

Torrontes 5 10 20 30

Crios, La Salta, Argentina 2010

This wine smells so good you might want to put it behind your ears.
Jasmine, orange blossom, and peach flavors meld with fresh citrus
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All three of these wines are different in style, but have a
matching creaminess in texture and ripeness from the relatively
warm climate they grown in. Like butterscotch, popcorn, and
tropical fruit flavors? Try the Newton. If you are a purist and
want to experience Chardonnay in the buff, go for the Silvertap.
Here you will see the grape with very little makeup, if you will.
Crisp yellow apple, citrus, and peach flavors dominate this

Chardonnay. For a radical rich wine experience try the Santorini.

30z 6oz 1hoz Bottle

Chardonnay 6 12 2l 36
Newton “Red Label", Napa 2009

Chardonnay 4.5 9 18 27*
Silvertap, Sonoma 2009
*Served on tap

30z 6oz 1oz Bottle

Assyrtiko
Siglas Santorini 2010 5 10 20 30

Ok, so when I say Santorini, you are thinking of this picture
below, aren't you. Yes, this is Santorini, but Santorini is also in
this amazing place for wine. The indigenous grape is called
Assyrtiko. Not easy to say, but so easy to drink. The wine is rich
and full due to the hot climate, but sea breezes keep the wine
tasting fresh. It has aromas of orange and preserved lemon peel
with white flowers and long walks on Grecian beaches...

N NN & \‘\‘X\\\\§
N NN K NN

30z 6oz 1oz Bottle

Rose 5.5 11 22 33

Azur, California 2010

This wine is made in the style of wines from the south of France. It is
dry but with flavors of rose, strawberry and cherry. A blend of mostly
Syrah with a little Semillon, it is most refreshing and delicious.
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Ah, Pinot Noir. No need for
heavy bravado here; this is
the elegant wine. Beautiful
red and black cherry mingles
with rose petal, musk, truffle,
and spice. Is it getting hot in
here? The wines are listed in
order of weight and style.
Sante is the softest in style,
with light red fruit flavors,
delicate tannins and soft floral flavors. The Paul Dolan Pinot Noir
is a bit bolder, with flavors of cedar, black fruit, and tobacco
mixed with smoke. The Erath is woodsy and bright with flavors of
red cherry, forest floor, and roses.

30z 6oz 1hoz Bottle

Pinot Noir L 8 16 2l
Votre Sante', California 2008

Pinot Noir 6 12 2l 36*
Paul Dolan, Mendocino 2008

Pinot Noir 7.5 15 30 L5
Erath, Willamette Valley 2008

*Served on tap

—r———

Every wine growing region in the world has experimented with the
grapes and styles of wines from Bordeaux. The famous 5 grapes
grown here are Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec,
and Petite Verdot. Most winemakers blend these together in some
way, even if one is the predominate grape. Below are some wines
that take these old world grapes and give them a new world twist!

30z 6oz 1oz Bottle

Cabernet Sauvignon N 8 16 2l

Wente “Sandstone", Livermore Valley 2008

Dark black fruit flavors like current and blackberry are matched
with silky tannins

Cabernet Sauvignon 5 10 20 30
Joel Gott “815", North Coast California 2009

Think dry cranberries and roasted plums kissed by caramel.

Merlot 4.5 9 18 27*
Silvertap, Sonoma 2009

Cocoa, plum, and a leafy aroma is matched with the sweet spice and
vanilla that can only come from oak

Merlot 8 16 32 14,8
Duckhorn “Decoy", Napa 2010

Savory and plush natured reminiscent of lightly smoked fresh
cherries and red currents with rasp of aromatic dried herbs.

Malbec 5.5 11 22 33
Trivento “Amado Sur", Mendoza, Argentina 2008
Malbec, the darling of Argentina, is loaded with flavors of
fresh berries and coffee.



30z 6oz 1oz Bottle

Grenache Blend 7.5 15 30 L5
Kunin “PapeX Star" Central Coast 2009
These wines aren't shy. With the

Pape Star is a tongue in cheek reference to the wines of first sip you'll see that you are
Chateauneuf-du-Pape. Similar to these South France wines, this is a dealing with one serious little
blend of Grenache, Syrah, and Mourvedre. Wine maker Seth Kunin wine. Big bold flavors and full

makes this wine that is loaded with juicy, fruit, touched with bodied fruit will leave you

smoke and spice notes. The fruit is rich, but not too heavy. A tangy begging for mercy!
fruit character lingers long after your last sip.

30z 60z 1hoz Bottle

Shiraz 6 12 2l 36
Yangara, McLaren Vale, Australia 2008

Petite Sirah 7.5 15 30 L5
Parducci “True Grit", Mendocino 2007

Red Blend 7 1y 28 y2*
Trenza Tinto, Santa Barbara 2009

This is a blend of Syrah, Grenache, and Tempranillo that is so
juicy and rich, we dare you not to love it!

*Served on tap
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Negroni on Draught 9
Great old world wines have a Plymouth Gin, Campari, House Sweet Vermouth.
taste of the earth. All three of Served on the rocks.
these are cool, traditional
style wines with rich fruit
backed up by that cool truffles Hanky Panky on Draught 9
and leather flavor that we
simply call ‘The Funk'! Tanqueray Gin, Fernet, House Sweet Vermouth.
Served on the rocks.
House-Bottled Carbonated Pimm's Cup 9*
30z 6oz 10z Bottle Pimm's No 1, Gordon's Gin, strawberries, cucumber, mint,
ginger beer, lemon juice. Bottled in Bond at Jasper's Corner Tap.
Grenache Blend 4.5 9 18 27

Chapoutier “Belleruche", Cétes-du-Rhéne, France 2009

*1imited number per day

Sangiovese 5 10 20 30
Antinori “Santa Cristina", Chianti, Tuscany, Italy 2009

Periquita L 8 16 2l

JM Fonseca, Terras do Sado, Portugal 2008

This delightful offering from the Terras do Sado region of
Portugal is full of dried berry flavors matched with a seductive
flavor of leather and tobacco. The grape is called Casteléo Francés,
but we like its synonym, Periquita better.

*Served on tap
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Jasper's Corner Tap & Kitchen
features 18 beers on draught and
more than 40 beers by the bottle. We
encourage you to explore our beer
menu that reflects flavors from all
around world.

Enjoy our draught beers in either
half or full pours. Ease back and

enjoy a nice cold one!

“He is a wise man
who invented beer."
-Plato

-Lager / Pilsner / Kolsch-
Anchor Steam, SF

Stella Artois, Belgium
Trumer Pils, Berkeley

Reissdorf Kolsch, Germany

-Wheat Style Beers-
Almanac Winter Wit, SF
Blanche de Bruxelles, Belgium
Hoegaarden, Belgium

Sierra Nevada Kellerweiss, NV

-IPA'S-
Big Daddy IPA, SF
Lagunitas IPA, Cal.

-Extra Special Bitter-
Wells Bombardier, UK

-Ale Style-

Heretic, Evil Twin, Cal .

Devil's Canyon Full Boar Scotch, Cal.

Goose Island Matilda, I1l.
North Coast Prangster, Cal.

5%
5%
5%
L%

5%
5%
5%

6%
6%

5%

6%
%
7%
8%

3/6
L/7
3/6
L/8

9/13
5/8
3/6
517

3/6
3/6

4/ 8
3/6
8/12
4/6



-Porter- % A

Deschutes Black Butte, Ore. 6% 3/6
—p———

-Stout- -Lager / Pilsner / Kolsch-

AVBC Barney Flats Oatmeal, Cal. 5% L /8 Abita Amber, New Orleans 5% 6

Guinness, Ireland L% /7 Corona, Mexico 5% 5
Heineken, Holland 5% 6
Miller Genuine Draft, Wis. 5% 5
Miller High Life, Wis. 5% In
Miller Lite, Wis. L% 5
Mission Blonde Kolsch, Cal. 5% 7
Schonramer Saphir Bock, Germany 8% 1l
Tecate Can, Mexico 5% N
-Wheat Style Beers-
Hitachino White Ale, Japan 5% 12
Hopf Helle Weisse, Germany 5% 1y
Lagunitas A Little Sumpin', Cal. 8% 7
Reutberger Export Helle, Germany (500ml) 5% 16
-IPA / Imperial / Double Ipa's-
Green Flash W. Coast IPA, Cal. T%
Napa Smith Organic IPA, Napa 7%
Ninkasi Tricerahops, Ore. (650ml) 9% 16
-Ale Style-
21A Back in Black, SF T% 5
Affligem Blond, Belgium T% 7
Anchor Liberty Ale, SF 6% 6

Chimay Blue Grand Rsv, Belgium 9% 13



Chimay Red, Belgium 7% 11

Deschutes Mirror Pond, Ore. 5% 5
Karmeliet Tripel, Belgium 8% 1L
La Chouffe Golden Ale, Belgium 8% 13
Leffe Blonde, Belgium 7% 6
Maredsous Tripel, Belgium 10% 12
Moinette Brune, Belgium 9% 15
01d Speckled Hen, UK 5% 9
Reinaert Flemish Wild, Belgium 9% 12
Samual Smith Organic, UK 5% 9

St. Bernardus Tripel, Belgium 8% 1L “ ,

St. Martin Brune, Belgium 8% 1L

St. Peter's Organic, UK (500ml) 5% 1l Fon Gon s sm
—Porter / Stout- l',
Anchor Porter, SF 6% 6

Coopers Best Extra, Australia 6% 7 ]

Young's Double Chocolate, UK 5% 9 ‘ullrg.‘nﬂ.

-Saison / Sour Beers-

Bellegems Bruin, Belgium 6% 12
Foret Blanche Organic, Belgium(750ml) 6% 29
Lost Abbey Carnevale, Cal.(750ml) 6% 2l
Lost Abbey Red Barn Ale, Cal.(750ml) 6% 2l
Ommegang Hennepin, NY 8% 9
-Unique-

DeuS, Belgium (750ml) 12% 59
Dogfish Head Midas Touch, Del. 9% 10
-Cider-

Magners, Ireland % 7
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Baker's

Basil Hayden's

Black Maple Hill Small Batch
Black Maple Hill 16yr
Blanton's

Booker's

Buffalo Trace

Bulleit

Eagle Rare 10yr

Eagle Rare 17yr

Elijah Craig 1l2yr

Elijah Craig 18yr

Elmer T. Lee

Evan Williams Single Barrel
Four Roses Single Barrel
Four Roses Small Batch
Hudson Baby Bourbon
George T. Stagg

Jasper's Signature Single Barrel
Johnny Drumm

Jim Beam

Knob Creek

Maker's Mark

Maker's Mark 46

Michter's Single Barrel
Noah's Mill

Ridgemont Reserve 1792
Rock Hill Farms

Russell's Reserve 10yr
Willett Pot Still Reserve
Willet 8yr Single Barrel
William L. Weller

W. L. Weller Special Reserve
Woodford Reserve

1
12
10
34
12

1

10
23
10
1
10
10
13
10
22
23

@ O O

11
10
12
13
13
11
10
10
13
1k
23

RYE.
Bulleit

High West Double Rye
High West Rendezvous
Hirsch Selection 25yr
Hudson Manhattan Rye 1992
Michter's Single Barrel
Russell's Reserve byr
Rittenhouse

Templeton

Thomas Handy Sazerac
Whistle Pig

Wild Turkey 101
Willett Family Estate

AMER

Bernheim Wheat

George Dickel No. 12

George Dickel Barrel Select
High West Silver-Western Oat
High West Bourye

Jack Daniels

Moonshine Corn Whiskey

01d Potrero 18 Century
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Ardbeg 10yr

Ardbeg Uiegdail

Balvenie 12yr

Balvenie 17yr Peated Cask

A.D. Rattray Bowmore 1991
Bruichladdich 12yr 2 Edition
Coal 1lal2yr

Dalmore 12yr

Dalwhinnie 15yr

Glenfiddich 12yr

9
13
13
37
22
13
10
9
9
23
17
8
17

SKEY.

10
11
12
16
8

11
15

LAY /
SINGLE MALT WHISKY.
13

16
13
28
22
1
16
12
15
10



Glenfiddich 15yr 12

Glen Grant 10yr 11 J
Glenlivet 12yr 10 A.D. Rattray Coo 12
Glenlivet Nadurra 1L Bushmills 9
Glenmorangie 10yr 10 Bushmills 10yr 10
Glenmorangie La Santa 12 Connemara 12yr Peated Cask 19
Glenrothes Select Reserve 12 Jameson 8
Glenrothes 199l 18 Jameson 1780 12 yr 11
Highland Park 12yr 12 Michael Collin's 9
Highland Park 18yr 25 Midleton Very Rare 28
Lagavulin 16yr 20 Powers 8
Laphroaig 10yr 10 Redbreast 13
Laphroaig Quarter Cask 1l
Macallan 12yr 1l T \Y
Macallan 15yr Fine Oak 22 §§§§§§ @@%%&% §§ §§i§g§®§
Macallan 18yr 36 Barsol Pisco
Murray McDavid Bunnahabhain 1997 18 Cardenal Mendoza Solera 12
Oban 1lLhyr 18 Daron Fine Calvados 10
Springbank 10yr 16 Delamain Pale & Dry 22
Stronachie 12yr 12 Encanto Pisco 10
Stronachie 17yr 22 Germain-Robin Craft Method 12
Suntory Hakushu 12yr 13 Hennessy VS 12
Talisker 10 16 Hennessy X0 32
Yamazaki 12yr 12 Hine X0 30
Yamazaki 18yr 26 Laird's Apple Jack 8
Laird"s Bonded Apple Brandy 9
%&&%@&@ w§§§§ Pierre Ferrand Ambre 10 yr 15
D INEERLR a Raynal VSOP 8
Chivas 11 Remy Martin VSOP 15
Crown Royal 8
Dewars White Label 11 DI
Famous Grouse 8 @& %’ ?%&
Hibiki 18 10 Cane 10
Johnnie Walker Black 11 Appleton Estate Reserve V/X 9
Johnnie Walker Gold 23 Appleton Estate Reserve 10
Johnnie Walker Blue 37 Bacardi Silver 8
Seagrams VO 9 Bacardi 8 9
Batavia Arrack 9
Bank's Rum 9



Brugal White 9

Brugal Anejo 10
Chairman's Reserve 10
Chairman's Reserve Spiced 8
Coruba Dark Rum 8
E1 Dorado 15yr 13
Flor de Cana Lyr 9
Flor de Cana Tyr 10
Gosling's Black Seal 8
Leblon Cachaca 9
Mount Gay Eclipse 8
Niesson Blanc 11
Niesson Reserve Speciale 1L
Rhum J.M. 80 proof 9
Rhum J.M. V.S.0.P. 15
Ron Zacapa 23 Solera 15
Sailor Jerry Spiced 9
Smith & Cross 10
Wray & Nephew Over-proof 8
AGAVE SPIRITS.
Cabo Wabo Blanco 10
Cabo Wabo Reposado 11
Casa Noble Blanco 10
Del Maguey Chichicapa 17
Del Maguey Minero 15
Del Maguey Pechuga 36
Del Maguey Tobala 22
Del Maguey Vida 10
Espolén Blanc 9
Don Julio Silver 13
Don Julio Reposado 1L
Don Julio 1942 22
E1l Jimador Blanco 8
Tlegal Mezcal 15
Fortaleza Blanco 13

N 5N
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Fortaleza Reposado

AITS CONT. ..
1

Fortaleza Anejo 18
Herradura Blanco 9
Herradura Reposado 10
Herradura Anejo 12
Mafiana Blanco 10
Mi Casa Blanco 9
Milagro Silver 13
Milagro SBR Anejo 21
Ocho Plata 12
Ocho Reposado 1L
Partida Blanco 12
Partida Reposado 13
Partida Anejo 18
Patron Gran Platinum 40
Pueblo Viejo Reposado 8
Pueblo Viejo Anejo 9
Siete Leguas Blanco 10
Siete Leguas Reposado 11
GIN.
Beefeater 8
Beefeater 2l 9
Blackwood's Small Batch 11
Bloome 10
Bols Genever 8
Bols Barrel Aged Genever 9
Bombay 8
Bombay Sapphire 9
Boomsma Genever 11
Distillery No. 209 9
Hayman's 01d Tom 8
Hendrick's 11
Junipero 9
Plymouth 9



Martin Miller's Westbourne Strength

No. 3

St. George Terroir
Tanqueray
Tanqueray 10

VRAWASA Q

42 Below
Absolut
Belvedere
Charbay
Fair
Hangar One

Hangar One Citron “Buddha's Hand"
Hangar One Fraser River Raspberry

Hangar One Kaffir Lime
Hangar One Mandarin Blossom
Grey Goose

Ketel One

Ketel One Citroen

Luksusowa

Russian Standard

Skyy

Stoli

Tito's
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Aperol

Averna
Benedictine
Bonal

Campari
Cardamaro
Carpano Antica
Cio Cara
Cocchi Barolo Chinato
Cynar
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Dubonnet Rouge
Fernet Branca

Gran Classico

Lillet Blanc

Lillet Rouge
Luxardo Amaro Abano
Nonino Quintessential Amaro
Pernod Absinthe
Punt e Mes

St. George Absinthe
Torani Amer

Zucca

Zwack
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Broadbent Madeira 5yr Reserve
Dios Baco Px

Dow's Ruby Port

Dow's 10 yr Port

Dow's 20 yr Port

Dry Sack Medium

Dry Sack Solera

EOS Tears Muscat

Hartley & Gibson Amontillado
Hartley & Gibson Cream
Hartley & Gibson Fino
Hidalgo La Gitana Manzanilla
Lustau East India Solera
Lustau Palo Cortado

Nonino Chardonnay Grappa
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Ale is a type oiE beer!brewed from|malted barleylusing a| warm fermentationl
brewers'

with a strain of] eagt| The yeast will[ferment|the beer quickly,

giving it a sweet, full bodied and fruity taste. Most ales contai which help
preserve the beer and impart a bitter herbal flavour that balances the sweetness of
the malt.

Benedictine is an herbal[ligueur|beverage developed by[Alexandre Le Grand]

in the 19th century and produced in France. The recipe is a closely guarded
trade secret| ostensibly known to only three people at any given time.

Chartreuse is a|French|ligueur|made by the[Carthusian Monks|since the

1740s. It is composed of aged with 130[herballextracts. The liqueur
is named after the Monks' monastery, located in

the[Chartreuse Mountains|in the general region of Grenoble in France. The liqueur is

produced in a factory in the nearby town oi‘

QL

Falernum- is a sweet syrup used in Caribbean and tropical drinks. It
contains flavors of{almondl|ginger|and/or|cloves} and|[lime} and sometimes
[vanilia]or[alispice| It is used inH in a manner similar to orgeat
syrup or drunk on the rocks. The syrup form can be alcoholic or nonalcoholic.

The consistency is thick, the color can be white to light amber, and it may be clear
or translucent.

Ginger beer- is a[carbonated]drink that is flavored primarily with[ginger]|

and sweetened with|sugar|or artificial sweeteners. Most ginger beer produced

commercially is a manufactured|soft drink

India Pale Ale or IPA- is awithin the broader category of

It was first brewed in England in the 19th century. The first known

use of the expression "India pale ale" comes from an advertisement in the
newspaper published January 30, 1835. Before January 1835,

and for some time after this date, this style of beer was referred to as "pale

ale as prepared for India", "India Ale", "pale India ale" or "pale export India ale".

Maraschino is a bittersweet, clear[liqueur|flavored with[Marasca cherries) which
are grown in[Dalmatia][Croatia] mostly around the city of| and in|Torreglial
(near[Padualin Northern[Italy). The liqueur's distinctive flavor comes from the

Marasca cherries, and the crushed cherry pits lend anlike flavor to
Maraschino. Honey is also part of the ancient recipe. The distillate matures for at

least two years in vats, since this wood does not lend its color to the
liqueur, and is then diluted and sugared. It is typically bottled in a straw-coated
bottle.

CONT...

Orgeat- is a sweetl syruplmade from| almonds||sugar|and| rose waterlorl orange |
|flower waterl It was, however, originally made with a|barleytalmond blend.
It has a pronounced almond taste and is used to flavor many|cocktails|

perhaps the most famous of which is the|Mai Tai

Pilsner- is a type of|pale lager| It takes its name from the city of
(Plzei), in the|Czech Republic] where it has been developed since 1842,

when a|bottom-fermented|beer was first produced.

Porter is a dark—coloure of The history and development of
and porter are intertwined. The name was first used in the 18th century from
its popularity with the street and riverof London. It is generally
brewed with dark[malts] The name "stout" for a dark beer is believed to have
come about because a strong porter may be called "Extra Porter" or "Double
Porter" or "Stout Porter". The term "Stout Porter" would later be shortened to

just [Stout]"

Saigon- is the name originally given to low—alcoholl pale aleslbrewed
seasonally in farmhouses in the French-speaking region of|Belgium}
for farm workers during harvest season. Modern-day saisons are also brewed in
other countries, particularly the USA, and are generally|bottle conditioned}
with an average range of 5 to 8% abv, though saisons at the more traditional
3.5% strength can still be found.

Stoutr is a darkmade using roastedl maltlorl barlex”hopsl water, and

yeast. Stouts were traditionally the generic term for the strongest or
stoutest typically 7% or 8%, produced by a brewery.

Wheat beer- is a[beer|that is[brewed|with a large proportion of[wheat| Wheat
beers often also contain a significant proportion of] Wheat
beers are usually|top-fermented| (as required by law in|Germany). The flavor of

wheat beers varies considerably, depending upon the specific style.
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