ALSTON STREET WAS A BUSTLING THOROUGHFARE THAT CONNECTED ARGYLE STREET WITH GORDON
STREET UNTIL THE MID-1870S WHEN ALL THE BUILDINGS WERE DEMOLISHED TO MAKE WAY FOR THE
FIRST PHASE OF CENTRAL STATION.

p

IT RAN NORTH TO SOUTH THROUGH GRAHAMSTON, AN IMPORTANT LOCATION FOR GLASGOW’S GROWING

INTERNATIONAL TRADE, PROVIDING PREMISES FOR PROCESSING AND STORING GOODS FOR DESPATCH TO

COUNTRIES AROUND THE WORLD. THERE WERE SEVERAL LARGE WAREHOUSES AND A SUGAR REFINERY,
SURROUNDED BY CARTERS’ YARDS, TENEMENT DWELLINGS AND VILLAS.

THE ‘FIRST THEATRE IN GLASGOW’ OPENED IN ALSTON STREET IN 1764. IN FACT IT WAS NOT LOCATED IN
GLASGOW BUT IN GRAHAMSTON, JUST A FEW YARDS OUTSIDE THE CITY BOUNDARY, BECAUSE THE CITY AND
CHURCH ELDERS WOULD NOT ALLOW THE ‘HOUSE OF THE DEVIL’ TO BE OPENED WITHIN THE CITY.

ALSTON BAR & BEEF IS LOCATED JUST UNDER THE NORTH END OF THE ORIGINAL ALSTON STREET AND
WE HOPE THAT CUSTOMERS WILL TAKE AN INTEREST IN THE STORY OF GRAHAMSTON, GLASGOW’S
FORGOTTEN VILLAGE.
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ALSTONGLASGOW.CO.UK
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hY FROM OXFORD’S ORIGINAL DESCRIPTION
- ==\ N‘; ) OF AN ‘ILLICIT SPIRIT’ TO THE REBIRTH
S 12 U AW b OF THE WORLD’S MOST ECLECTIC DRINK.
4 ““\\ 1 GIN’S PAST TRAVELS BACK OVER 400
— 3 7 YEARS, FROM HERBAL REMEDIES ALL
h Ny ) '
N '\ N\ g THE WAY TO THE ELIXIR OF LIFE. OUR
| 4 ——
—= > 2 Ve 1$ s GANTRY HOLDS OVER 120 GINS AND
\”‘\ S GROWS CONSTANTLY, ASK ONE OF

OUR RESIDENT GINOISSEURS FOR
‘ A RECOMMENDATION.

SCOTTISH GIN

BLACKWOODS GIN 3.5 i EDEN MILL HopP 4.0 i ROCK ROSE 4.8
BOTANIST 3.7 GORDON CASTLE 4.7 TANQUERAY 3.5
CAORUNN 3.7 i ISLE OF HARRIS 5.0 : TANQUERAY RANGPUR 3.6
DAFFYS GIN 4.7 ARBIKIE 4.5 TANQUERAY 10 4.8
DARNLEYS VIEW 3.7 i HENDRICKS 3.5 ¢ JINzU 4.1
EDINBURGH GIN 3.7 MAKAR 4.6 PORTERS 4.4
EDINBURGH CANNONBALL 5.2 : NB 4.0 STIRLING 4.7
EDINBURGH FLAVOURS 4.0 OLD RAJ RED 3.5 ! SHETLAND REEL OCEAN 5.0
GILT 4.0 PICKERINGS 4.0 STRATHEARN OAKED 4.7
CROSSBILL 5.5 :

*WE CONSTANTLY UPDATE OUR GIN RANGE AND AS SUCH WE CAN’T GUARANTEE YOUR SELECTION WILL ALWAYS BE IN STOCK.
HOWEVER OUR TEAM WILL ALWAYS RECOMMEND THE BEST ALTERNATIVE ON REQUEST




ENGLISH GIN

BEEFEATER 24 3.8 i HEPPLE 4.2 : PCAOLD ToM 4.3
BERKELEY SQ 4.1 : HUNTERS 4.4 : PCASLOE 4.3
BLOOM 3.6 : JENSENS LONDON DRY 3.5 i PINKSTER 5.2
BOODLES 3.5 : JENSENS OLD ToMm 3.6 : PLYMOUTH 3.7
BROCKMANS 4.1 i LANGLEY No 8 3.8 i PLYMOUTH SLOE 3.6
BROKERS 35 : KING OF SOHO 3.5 : PORTOBELLO ROAD 3.5
CITY OF LONDON 4.3 i NO 3 LONDON DRY 4.0 ! SACRED 4.2
COTSWOLDS 4.0 : MARTIN MILLERS 3.7 | SIPSMITH 3.7
DoODDS 8.0 { M. MILLERS WESTBOURNE 4.3 : SIPSMITH VJOP 5.2
FIFTY POUNDS GIN 4.3 | OPIHR 4.6 : SILENT PoOL 4.8
HAYMANS LONDON DRY 3.3 : OXLEY 6.2 : THOMAS DAKIN 3.7
HAYMANS OLD TOM 3.5 : PCA BATHTUB 4.3 © WHITLEY NEIL 3.5
HAYMANS 1850 RESERVE 4.6 : PCA CASK AGED 4.6 : WILLIAMS CHASE 4.4

INTERNATIONAL GIN

AVIATION (USA) 4.2 : ELEPHANT (GER) 4.6 i LEGIN (FRA) 4.8
BRECON BOTANICALS (WAL) 4.0 : FEW AMERICAN (USA) 5.0 : LEOPOLDS (USA) 5.0
BROOKLYN (USA) 4.5 : FEW BARREL (USA) 5.0 i MALFY (ITA) 4.5
BOLS GENEVER (NED) 3.5 : FILLIERS PINE (BEL) 7.4 : MONKEY 47 (GER) 7.2
BOUDIER SAFFRON (FRA) 4.2 : GIN MARE (ESP) 4.1 ¢ NO 209 (USA) 4.0
CITADELLE (FRA) 4.0 GLENDALOUGH (ROI) 5.1 RANSOM OLD TOM (USA) 6.5
COPPERHEAD (BEL) 6.5 : G'VINE (FRA) 4.2 SHORTCROSS (NIR) 5.3
DEATHS DOOR (USA) 5.5 HERNO (SWE) 6.0 : SPIRIT OF HVEN (SWE) 5.4
DINGLE (ROI) 5.0 JawBox (NIR) 4.5 ST GEORGE (USA) 4.6

DipPLOME (FRA) 4.7 i JuNIPERO (FRA) 5.5 : WESTWINDS SABRE (AUS) 4.0




PERFECT
SERVES

ALL OUR GINS CAN BE MADE AS A
“PERFECT SERVE”:

A 50OML MEASURE SERVED IN A COPA AMERICA
BALLOON WITH JAPANESE ICE BALLS, GARNISH
AND RECOMMENDED MIXER INCLUDED. JUST ASK
YOUR SERVER.




TONICS

FENTIMAN’S 125ML BOTANICALLY BREWED TONIC WATER
FENTIMAN’S 125ML LIGHT TONIC WATER

FENTIMAN’S 125ML ROSE LEMONADE

FEVER TREE 200ML TONIC WATER

FEVER TREE 200ML LIGHT TONIC WATER

FEVER TREE 200ML MEDITERRANEAN TONIC WATER
FEVER TREE 200ML ELDERFLOWER TONIC WATER

FEVER TREE 200ML SICILIAN LEMON TONIC WATER
FEVER TREE 200ML GINGER ALE

MIXERS

1.7
1.7
1.8
2.2
2.2
2.2
2.2
2.2
2.2

Coca COLA 330ML

DIET COKE 330ML

IRN BRU 330ML

IRNBRU SUGAR FREE 330ML
FENTIMAN’S 275ML GINGER BEER
STRATHMORE STILL/SPARKLING 330ML
STRATHMORE STILL/SPARKLING 750ML

SELECTION OF JUICES
(ORANGE, APPLE, CRANBERRY, PINEAPPLE)

2.6
2.6
2.6
2.6
2.8
2.0
4.0
1.8



COCKTAILS

THE ART OF COCKTAIL MAKING HAS EXISTED FOR THE
PAST 200 YEARS. PROHIBITION 1919, A WORLD
WITHOUT WHISKY. SPEAKEASY JOINTS IMBIBED PATRONS
WITH GIN AND VISCOUSLY SWEETER CONCOCTIONS,
EASIER TO DRINK IN FEAR OF A RAID. THIS ERA PAVED
THE WAY TO MIXING SPIRITS, LIQUEURS, FRUIT JUICES,
SUGAR AND BITTERS FOR RICH TIPPLES. WITH THE
RESURGENCE OF MIXOLOGY IN MIND, WE HONOUR THE
PAST WITH THREE COCKTAIL MENUS.

FROM OUR SIGNATURE GIN COCKTAILS PAYING HOMAGE
TO GIN, ITS HISTORY AND OUR TAKE ON SOME ‘IN HOUSE’
COCKTAIL CREATIONS AND VARIATIONS, THROUGH THE
CONTEMPORARY COCKTAILS AND THEN SOME TRUE
CLASSICS, TIMELESS AND ENJOYED BY ALL THAT WOULD
CALL THEMSELVES A DRINKS ENTHUSIAST. ALSTON IS
PROUD TO DEDICATE ITSELF TO GIN AND TO THE
COCKTAILS THAT STARTED IT ALL.

IF NOTHING TAKES YOUR FANCY, FEEL FREE TO ASK OUR
EXPERT BARTENDERS FOR YOUR FAVOURITE COCKTAIL OR
CHALLENGE THEM TO MAKE SOMETHING TO YOUR TASTE,
MAYBE EVEN CREATE YOUR PERFECT MARTINI?




ALSTON GIN COCKTAILS

RASPBERRY ROYALE

EDINBURGH RASPBERRY GIN SHAKEN WITH
APPLE JUICE, LIME JUICE AND TOPPED WITH
PROSECCO

HYDE’S PARLOUR

HAYMANS OLD TOM GIN SHAKEN WITH

FRESH GRAPEFRUIT AND LEMON JUICE,
WITH LEMONGRASS SUGAR SYRUP AND

EGG WHITE

ORANGE & BASIL GIMLET

HAYMANS LONDON AND COINTREAU SHAKEN
WITH LIME JUICE, SUGAR SYRUP AND

BASIL LEAVES

CONTRARY COLLINS
HAYMANS LONDON, CAMPARI AND COINTREAU

BUILT WITH GRAPEFRUIT JUICE, LEMON JUICE,

9.0

8.0

8.0

8.0

SUGAR SYRUP, WITH A DASH OF ORANGE BITTERS

AND TOPPED WITH A SPLASH OF SODA.

SLOE DANCE 8.0
PLYMOUTH SLOE GIN AND CALVADOS, SHAKEN
WITH LIME JUICE, CRANBERRY AND

SUGAR SYRUP.

CUCUMBER COOLER 9.0
HAYMANS LONDON, SAUVIGNON BLANC,
ELDERFLOWER GIN LIQUEUR, SHAKEN WITH
LEMON JUICE, SUGAR SYRUP AND FRESH
CUCUMBER.

CAJUN SNAPPER 8.0
HAYMANS LONDON, MERLOT, BUILT WITH

TOMATO JUICE, LEMON JUICE, CAJUN SYRUP

AND SPICED TO YOUR OWN PALATE.

SLOE 75 9.0
PLYMOUTH SLOE GIN SHAKEN WITH LEMON

JUICE AND SUGAR SYRUP AND TOPPED WITH
BOUVET SPARKLING ROSE.

ASK A MEMBER OF STAFF FOR INFORMATION ABOUT OUR GIN MASTERCLASSES!




CONTEMPORARY COCKTAILS

CABLE CAR 8.0
HAVANA 7 SHAKEN WITH LIQUOR 43, LEMON
JUICE AND SUGAR SYRUP SERVED WITH A
CINNAMON RIMMED COUPE.

HEMMINGWAY DAIQUIRI 8.0
HAVANA 7 SHAKEN WITH FRESH GRAPEFRUIT
JUICE, LIME JUICE AND SUGAR SYRUP

ON THE ROCKS WITH A GLAZED

LIME WHEEL.

GIN SMASH 8.0
HAYMANS LONDON DRY, DIRTY SHAKEN WITH
LEMON JUICE, MINT & GREEN TEA SYRUP WITH

A FRESH LEMON AND MINT GARNISH.

AVIATION 9.0
AVIATION GIN SHAKEN WITH VIOLETTE LIQUEUR,
MARASCHINO AND LEMON JUICE, FINISHED WITH

A LEMON TWIST

DECONSTRUCTED COSMO 8.0
STOLICHNAYA VODKA, SHAKEN WITH CRANBERRY
JUICE, LIME JUICE, SUGAR SYRUP TOPPED WITH

A COINTREAU FOAM (CONTAINS EGG WHITE)

AMARETTO SOUR 8.0
DISARONNO AMARETTO AND BULLIET RYE,
SHAKEN WITH BITTERS, LEMON JUICE, EGG

WHITE & SUGAR SYRUP. GARNISHED WITH

LEMON TWIST AND BITTERS TOP

CLOVER CLUB 8.0
HAYMANS LONDON SHAKEN WITH RASPBERRY
GOMME, LEMON JUICE, EGG WHITE AND FRESH
RASPBERRIES

GIN AND GINGERBREAD 8.0
HAYMANS LONDON, BUILT WITH FRESH LIME
JUICE, SUGAR SYRUP, FENTIMAN’S GINGER

BEER AND TOPPED WITH AN ORANGE AND

GINGER TOASTED FOAM.

ASK A MEMBER OF STAFF FOR INFORMATION ABOUT OUR GIN MASTERCLASSES!




CLASSIC COCKTAILS

OLD FASHIONED 9.0
WOODFORD RESERVE, STIRRED WITH DEMERARA
SYRUP, ORANGE & CHOCOLATE BITTERS AND
FINISHED WITH A ORANGE TWIST.

PERFECT MANHATTAN 9.0
MAKERS MARK, BELSAZAR RED VERMOUTH,
NOILLY PRATT, STIRRED WITH ORANGE BITTERS
AND FINISHED WITH AN ORANGE TWIST.

BOULEVARDIER 9.0
MAKERS MARK, BELSAZAR RED VERMOUTH AND
CAMPARI ALL STIRRED TOGETHER AND FINE
STRAINED ON THE ROCKS.

NEGRONI 9.0
HAYMANS LONDON, CAMPARI AND BELSAZAR RED
VERMOUTH, STIRRED WITH ORANGE PEEL AND
GARNISHED WITH A ORANGE TWIST.

CORPSE REVIVER NoO 2 9.0
HAYMANS LONDON, LILLET BLANC, COINTREAU
SHAKEN WITH LEMON JUICE AND SUGAR SYRUP
FINE STRAINED INTO AN ABSINTHE LACED COUPE.

THE LAST WORD 9.0
HAYMANS LONDON, GREEN CHARTREUSE,
MARASCHINO SHAKEN WITH LIME JUICE AND
SERVED WITH A GLAZED LIME WHEEL.

MARTINEZ 9.0
HAYMANS OLD TOM, BELSAZAR RED VERMOUTH,
MARASCHINO, ORANGE BITTERS STIRRED AND
FINE STRAINED WITH ORANGE TWIST.

THE BOTANIST MARTINI 9.0
THE BOTANIST GIN, NOLLY PRATT, STIRRED AND
FINE STRAINED INTO A GINGER ATOMISED COUPE,
FINISHED WITH AN ORANGE TWIST.

ASK A MEMBER OF STAFF FOR INFORMATION ABOUT OUR GIN MASTERCLASSES!




WINES

WE’VE SELECTED THIS MAGNIFICENT RANGE OF
WINES AND CHAMPAGNE TO COMPLIMENT OUR
AWARD WINNING FOOD. FROM LIGHT AND EASY
DRINKING TO BOLD AND COMPLEX, OUR TEAM
ARE WELL VERSED IN OUR SELECTION AND
WILL HAPPILY RECOMMEND THE PERFECT
ACCOMPANIMENT TO YOUR MEAL.

JUST ASK.




RED WINE

175ML CARAFE BOTTLE

MERLOT OCHAVAGIA, CHILE 5.2 10.5 20.0
REMARKABLY SOFT YET RICH AND SMOOTH WITH BAGS OF RIPE PLUMMY FRUITS.

SHIRAZ MOON HARVEST, AUSTRALIA 5.6 11.5 21.0
SPICY PALATE WITH LINGERING DARK FRUIT. GOOD LENGTH, COMPLEXITY AND SUBTLY OAKED.

MONTEPULCIANO D’ABRUZZO P0OGGIO ANIMA, ITALY 6.6 13.5 25.0
NOTES OF BLACK CHERRY, LIQUORICE AND JAM ON THE NOSE. RIPE AND SMOOTH, A WINE OF PLEASURE.

MALBEC FINCA LA FLORENCIA 6.6 13.5 26.0
A CLASSY WINE HOLDING DARK, RIPE BERRY FLAVOURS, HINTS OF SPICE AND A SMOOTH TANNIC FINISH

RIOJA SIERRA CANTABRIA, SPAIN 6.6 13.5 26.0

A FINELY BALANCED WINE WITH FRESH AND JUICY FRUIT FLAVOURS. MATURED IN OAK TO
ENSURE SUBTLE TOASTED NOTES.

CHATEAU MEAME BORDEAUX SUPERIEUR, FRANCE 7.5 15.5 30.0
DEEP COLOURED, A SMOOTH WINE WITH SPICE AND PLUMMY FRUITS. SOFT AND RICH ON YOUR PALATE.

PINOT NOIR PENCARROW, NEW ZEALAND 9.0 17.0 34.0
RICH WITH AROMAS OF RED FRUITS. JUICY AND REFRESHING WITH LIGHT TANNINS AND GREAT ELEGANCE.

OBRA PRIMA MALBEC FAMILIA CASSONE, ARGENTINA 36.0

AROMAS OF PLUMS, RAISINS AND BLACKCURRANTS. ALL SUPPORTED BY A BEAUTIFUL LAYER
OF SMOKY SWEET OAK.

FLEURIE CHATEAU DE RAOUSSET, FRANCE 38.0
FULL FLAVOURED, FRESH AND DELICATE. A FINE WINE WITH HINTS OF WILD STRAWBERRIES
AND BLACK CHERRY.

ATALAYAS DE GOLBAN RIBERA DEL DUERO, SPAIN 45.0
CRAMMED FULL OF SWEET, RIPE RED FRUIT. BOTH CREAMY IN STRUCTURE YET FRESH AND
VIBRANT WITH WILD STRAWBERRIES AND RASPBERRIES.

CHATEAUNEUF DU PAPE CHATEAU, MONT REDON 65.0
A POWERFUL AND COMPLEX BLEND FROM THE SUN DRENCHED SOUTHERN RHONE.
SP]CY, INTENSE AND WARMING.

BAROLO AZELIA, SPAIN 100.0
AROMAS OF FRESH GROUND COFFEE AND SPICES. INTENSE WITH A FIRM TANNIC BACKBONE AND
SUFFICIENTLY FLESHED OUT BY WEIGHTY RIPE FRUIT.




WH ITE Wl NE 17SML CARAFE BOTTLE

CHARDONNAY MOON HARVEST, AUSTRALIA 5.2 10.5 20.0
OAKED WITH A SOFT PALATE. THE OAK SUBTLY COMPLIMENTS AROMAS OF NECTARINES, PEACH
AND A TOUCH OF LIME. A WINE OF GOOD LENGTH AND BALANCE

PINOT GRIGIO BRUME DI MONTE, ITALY 5.6 11.5 21.0
SOFT GRAPE AROMAS GIVE WAY TO A CLEAN, CRISP AND REFRESHING PALATE.
PIcPOUL DE PINET JADIX, FRANCE 6.6 13.5 26.0

LIVELY AND FRESH WITH AROMAS OF LYCHEES, PEAR, WHITE FLOWERS AND A HINT OF
LEMON AND CITRUS FRUITS.

SAUVINGON BLANC PENARROW, NEW ZEALAND 7.4 15.0 28.0
AN OPULENT, AROMATIC SAUVIGNON. BURSTING WITH FLAVOURS OF RIPE GOOSEBERRY,
NETTLE AND ELDERFLOWER.

RUEDA BLANCO OssIAN, SPAIN 32.0
SILKY, COMPLEX AND RICH. BOTTLED UNFILTERED TO PRESERVE DELICATE AROMAS. THIS IS
UNDOUBTEDLY ONE OF SPAIN’S FINEST WINES.

CHABLIS PRIERURE ST COME, FRANCE 40.0
A CLAssIC CHABLIS WITH FLINTY, MINERAL CHARACTERISTICS AND UNDERLYING A FULL-FLAVOURED
EXPRESSION OF QUALITY CHARDONNAY FRUIT.

POUILLY FUISSE DOMAINE DES VIEILLES PIERRES, FRANCE 48.0
A FLORAL FRUITY SOUTHERN CHARDONNAY WITH A STONY TOUCH, NO TRACE OF ANY OAK AND NICE ACIDITY.
EFFORTLESSLY BEAUTIFUL AND BEAUTIFULLY BALANCED.

ROSE WI NE 175ML CARAFE BOTTLE

DOMAINE MONTROSE VDP, FRANCE 5.0 10.0 20.0
A FRUITY & ELEGANT WINE WITH NOTES OF RASPBERRIES & STRAWBERRIES COMBINING ROUNDNESS
AND FRESHNESS.

CHATEAU RIO TOR COTES DE PROVENCE, FRANCE 32.0
SOFT GRAPEY AROMAS GIVE WAY TO A CLEAN, CRISP AND REFRESHING PALATE.




SWEET WINE

SAUTERNES CHATEAU PETIT VEDRINES, FRANCE
FROM ONE OF THE MOST REKNOWNED DESSERT WINE REGIONS IN THE WORLD.
RICH & MOUTH COATING WITH NOTES OF HONEY AND PEACH.

SPARKLING WINE

PROSECCO DON GALLO, ITALY
FINE BUBBLES FROM THIS EXCELLENT PROSECCO WITH A DELICATE, CRISP FINISH.

BOUVET LADUBAY ROSE SAUMAR, FRANCE

PALE SALMON PINK IN COLOUR WITH VIVID RED SUMMER FRUITS ON THE NOSE AND PALATE.

CHAMPAGNE

FORGET BRIMONT REIMS, FRANCE
LIGHTLY CHALKY IN TEXTURE, OFFERING TIGHTLY KNIT FLAVORS OF RIPE GALA APPLE, ANISE, BLACK CURRANT,
FRESH GINGER AND BISCUIT.

FORGET BRIMONT ROSE REIMS, FRANCE
CHERRY, STRAWBERRY, ORANGE AND ALMOND COMBINED WITH THE CREAMY TEXTURE AND FINE MOUSSE FOR A
HARMONIOUS IMPRESSION.

BOLLINGER SPECIAL CUVEE REIMS, FRANCE
A CREAMY TEXTURE THAT IMPARTS AN OVERALL SENSE OF FINESSE TO THE LAYERS OF POACHED APPLE, MILLE-FEUILLE,
BLACK CURRANT, KUMQUAT AND HONEY.

LAURENT PERRIER ULTRA BRUT REIMS, FRANCE
MADE EXCLUSIVELY FROM GRAPES FROM VERY RIPE HARVESTS AND BLENDED FROM FIFTEEN CRUS OR VILLAGES.

RUINART BLANC DE BLANC REIMS, FRANCE
ELEGANT AND MOREISH, NOTES OF FRESH CUT FLOWERS, CITRUS FRUITS, BUTTER & GOLDEN DELICIOUS APPLE.

LAURENT PERRIER ROSE REIMS, FRANCE

THE SUPERMODEL OF THE SPARKLING ROSE WORLD. ELEGANT WITH FLAVOURS OF RASPBERRIES & STRAWBERRIES.

DOM PERIGNON 2003 EPERNAY, FRANCE
AROMAS OF ALMOND & POWDERED COCOA WITH FLAVOURS OF WHITE FRUIT & HINTS OF DRIED FLOWERS.
CLASSIC TOASTED NOTES GIVE A ROUNDED FINISH.

125ML BOTTLE
8.0 26.0
125ML BOTTLE
6.0 30.0
7.0 35.0
125ML BOTTLE
9.0 48.0
54.0
75.0
80.0
90.0
85.0
200.0



DRAUGHT

TENNENTS 4.25 i YARDBIRD 4.95
INNIS & GUNN 4.95 : BEARFACE LAGER 4.95
CRAFT PILSNER 4.95 : TWISTED THISTLE 4.95
PERONI 4.0 : FURSTENBURG 5.0
CORONA 4.0 : BELHAVEN SCOTTISH OAT STOUT 4.7

WHISKY

GLENGOYNE 15 7.0 : J&B 3.3 ! JACK DANIELS 3.5
LAGAVULIN 16 5.6 DALWHINNIE 15 4.4 MAKERS MARK 3.8
MACALLAN GOLD 4.5 : OBAN 14 4.7 : BULLEIT BOURBON 3.5
TALISKER 10 4.2 i HIGHLAND PARK 12 4.5 : BULLEIT RYE 4.0
JAMESON 3.4 | MONKEY SHOULDER 4.2 i WOODFORD RESERVE 3.8
J .

TAKE-HOME MENUS

WE HAVE SPECIAL TAKE-HOME MENU AVAILABLE.
PLEASE DO NOT REMOVE THIS COPY FROM OUR BAR.
SIMPLY ASK YOUR SERVER FOR YOUR OWN COPY.




