RIVERHOUSE

BINGHAM RIVERHOUSE | DRINKS MENU



A DIFFERENT KIND OF DRINKS MENU

Here at The Riverhouse we do things a little differently. Alongside an extensive selection of
cocktails, wines, and spirits, you'll find drinks designed to nourish mind, body, and soul. From
organic and nootropic coffees to ceremonial-grade cacao, vibrant juices, nutrient-packed
smoothies, and mindful mixes; every option is crafted with intention.

PART OF A BIGGER PICTURE

We're proud to partner with brands that share our values and businesses that put people and
planet first. From B-Corp certified companies to those championing biodynamic farming,
regenerative practices, and organic ingredients. By supporting like-minded makers and mission-
driven producers, we aim to create a drinking experience that feels as good as it tastes.

Whether you're sipping alcohol-free beers, spirits, and wines or exploring something new and
nourishing, there’s something here for every mood and moment.

TERMS & CONDITIONS

Spirits served at 25ml, 50ml on request. Small wine glass served at 125ml, large 175ml and carafe
375ml. Wines vintages may vary. Please always inform your server of any allergies or intolerances
before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the
total absence of allergens. Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens. A discretionary optional service
charge of 13.5% will be added to your bill.

&Organic BCorp @ Vegan @ Biodiverse
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ORGANIC COFFEE By Extract (B)

Dairy | Oat | Almond | Coconut | Soy | Sprout

Espresso

Americano | Cappuccino | Macchiato
Flat White

Latte

Mocha

CANTON TEA Loose Leaf

Dairy | Oat | Almond | Coconut | Soy | Sprout

English Breakfast | Earl Grey | Darjeeling | Chamomile
Decaf Assam Tea | Rooibos | Red Berry & Hibiscus
Peppermint | Fresh Mint

Jasmine Pearls | Rose Buds

Matcha | Ceremonial grade by Canton

ELEVATE OR MEDITATE

Dairy | Oat | Almond | Coconut | Soy | Sprout

Flow | Adaptogenic Coffee by London Nootropics
Mojo | Adaptogenic Coffee by London Nootropics
Zen | Adaptogenic Coffee by London Nootropics
Turmeric Latte | Mira ‘Coconut Sugar’

Chai Latte | Mira ‘Coconut Sugar’

Bullet Proof Coffee by Ancient & Brave (MCT oil)

CEREMONIAL CACAO Vegan & Refined Sugar-free Sgl
Full Power Cacao - Straight Up §4.5
Full Power Cacao - Latte style with plant milk $5.6
ADD £2

Ancient & Brave - True Collagen (bovine)
Ancient & Brave - Radiant Vegan Collagen (berry)
Ancient & Brave - True Hydration

$3.5
$4.5
$4.5
545
§4.8

545
545
B5)

$6.5
$5.5

E5)
B}
B5)
$6.5
$5.5
$6.5

Dbl

§75
5§85

MINDFUL CANS

Trip Cucumber Mint, CBD-infused

Trip Elderflower, CBD-infused

Grass & Co Relax | Chamomile, Peach & Reishi
Grass & Co Power | Ginger, Lime & Shiitake

ALCOHOL FREE ‘SPIRIT’

Everleaf Forest

Everleaf Marine

Everleaf Mountain

Smiling Wolf Functional Vodka
Smiling Wolf Functional Gin
Smiling Wolf Functional Rum
Smiling Wolf Functional Aperitivo
Smiling Wolf Functional Agave

SOFT DRINKS

Coke | Diet Coke | Soda Water | Tonic | Slimline
Ginger Beer | Ginger Ale | Lemonade | Pink Grapefruit Soda

PRESSED JUICES

VITAL VERDE | spinach, celery, lime, ginger
RISE + SHINE | carrot, apple, ginger, lemon, turmeric
ROOT REVIVE | beetroot, pomegranate, carrot, lemon, ginger

SMOOTHIES

GLOW I banana, maca, almond butter, berries, cinnamon, oat milk,
Ancient & Brave Radiant Vegan Collagen

ENERGISE I banana, oats, chia seeds, peanut butter, cacao, oat milk

RECOVER | Grass & Co active greens, avocado, dates, spinach,
apple, spirulina, coconut water

SMOOTHIE OF THE DAY | ask the team for more details

$6.5

$6.5

§3.75

$6.5

$8



COCKTAILS
BINGHAM SIGNATURE §13

PICANTE

Sapling gin, coriander, lime, red chilli

LYCHEE MARTINI

Sapling vodka, lime, agave, lychee

WILD WOMAN

Monkey Shoulder whisky, peach liquor, hibiscus

ECLIPSE

Cleardrop/DropWorks rum, orange, lime, agave, Maraschino cherry

CLASSIC WITH A TWIST §13

PALOMITA

Cazcabel tequila, grapefruit marmalade, pink grapefruit soda, lime
NEGRONI BIANCO

Sapling gin, Italicus, Cocchi white vermouth

SIPELLO SPRITZ

Sipello English aperitif, elderflower, organic prosecco, soda
CUCUMBER LEMON MARTINI

Sapling gin, cucumber, lemon

MEZCALITO

Ojo de Tigre Mezcal, apple juice, basil, lime

MINDFUL MIXES §13

RADIANT SPRITZ

Noughty non-alcoholic sparkling, raspberries, amarena juice,
Ancient & Brave Radiant Collagen

PURE PASSION

Smiling Wolf functional vodka, hibiscus syrup, passionfruit, apple
LEMONGRASS MARTINI

Smiling Wolf functional gin, lemongrass syrup, lemon juice

DRAFT BEER

Asahi Super Dry, Premium Japanese Lager
Meantime IPA, Greenwich, London
Guinness, Dublin, Ireland

BEER Bottle/Can

Asahi Super Dry, Premium Japanese Lager 33cl
Meantime [PA, Greenwich, London 33cl

Naked Ladies, Golden Ale, Twickenham, London 50cl
Grandstand, Amber Ale, Twickenham, London 50cl
Sassy Cider, Normandy, France 33cl

Lucky Saint, Unfiltered Lager, 0.5% ABV, Germany 33cl

DRAFT WINE 1/2 Carafe 375mi
Pipa do Canto, Vinho Verde, Portugal $18
NON-ALCOHOLIC WINE 125ml  175ml
Noughty Rosé Tempranillo $6 §8
Noughty Rouge Syrah $6 $8
Noughty Blanc, Chenin Blanc, Chardonnay  $6 $8
Noughty Rosé, Chenin Blanc, Pinotage $6 $8

SPARKLING 0% ABV

Noughty Sparkling Chardonnay
Saicho Sparkling Tea

172

$4.5
$4.5
§4.5

Pint

§7.9
§7.9
§7.9

§7
ST
58
$8
$8
$8

Carafe 750ml

$36

Carafe

§18
518
518
$18

125ml

$6
§7

Bottle

§36
$36
$36
$36

Bottle

5§36
§40



BY THE GLASS

SPARKLING/CHAMPAGNE
Monopolio, Prosecco, Italy &

Rathfinny Classic Cuvée Brut, England ()
Bruno Paillard Brut, France

Rathfinny Rosé Brut, England

Bruno Paillard Rosé, France

WHITE

Pipa do Canto, Vinho Verde, Draft, Portugal &

Baron de Badassiere, Picpoul, France
Wairau River, Sauv. Blanc, New Zealand Y
Loimer, Gruner Veltliner, Austria &
Roberto Ghio, Gavi, Italy &

Ponte Barca, Albarifio, Spain

Gautheron Chablis, Chardonnay, France

RED

Terra Franca Tinto, Portugal

Paraiso Sur, Pinot Noir, Chile ®®
Dominique Morel, Fleurie, Gammay, France
Vergelegen, Cab. Sauv, South Africa
Rasteau, Family Perrin, Grenache, France
Barbera D’alba, Musso, Italy

ROSE
Mirabeau classic, Provence, France
M de Minuty, Provence, France

ORANGE
Chateau de Jau, Or-Ange, France 2024

PORT & SWEET
Niepoort LBV 2020
Chateau de Suduiraut, Sauternes, France

Some wines might not be available or might have a different vintage!

125ml
$9

$16
$19
§19
§25

125ml
s7

$8

§10
§11
§12
§13
$15

ST
$8
$12
$12
514
$15

$9
$12

s11

70ml
§12
§13

175ml
$9

S11
515
$16
§18
§19
§22

§10
§12
$18
518
§20
§22

$13
516

515

Carafe
§18
§23
§30
§$32
§$36
§39
§45

§20
$24
$36
$36
$42
S44

$27
536

$33

CHAMPAGNE | SPARKLING

Cantina de Gambellara, Prosecco Spumante, Veneto, Italy NV

Papet del Mas, Cava, Spain NV

Les Quarterons, Brut, Crémant, Loire, France NV
Penelope Anne, MCC Blanc de Blanc, Hillock Wines, SA
Rathfinny Classic Cuvée Brut, Sussex, England NV 2020
Rathfinny Classic Cuvée Rosé, Sussex, England 2019
Bruno Paillard, Premiere Cuvée Extra Brut, France NV
Roebuck Classic Cuvée, Sussex, England 2018
Roebuck Rose de Noir, Sussex, England 2019
Laurent-Perrier La Cuvée, Reims, France NV
Taittinger, Brut Reserve, Reims, France NV

Perrier Jouét, Grand Brut, Epernay, France NV

Bruno Paillard, Premiere Cuvée Rosé, France NV
Taittinger, Prestige Rosé, Reims, France NV

Ridgeview Blanc de Noirs, England 2015

Charles Heidsieck, Brut Rose, Reims, France NV

Veuve Clicquot, Brut,Reims, France NV

Ridgeview Blanc de Blancs, England 2019
Billecart-Salmon, Mareuil-sur-Ay, France NV
Laurent-Perrier, Cuvée Brut Rosé, Reims, France NV
Veuve Clicquot Rose, Reims, France NV
Billecart-Salmon, Brut Rose, Mareuil-sur-Ay, France NV
Bruno Paillard, Cuvée 72, France

Bruno Paillard, Blanc de Blancs Grand Cru, France
Bruno Paillard, Blanc de Noirs Grand Cru, France
Roebuck Expressions N69

Ruinart, Rosé Brut, Reims, France NV

Perrier Jouét, Blasson Rosé Brut, Epernay, France NV
Ruinart, Blanc de Blancs, Reims, France NV

Bollinger Grande Année, Ay, France 2010

Perrier Jouét, Belle Epoque Rosé, Epernay, France 2006
Krug Grande Cuvée, Reims, France NV

Dom Ruinart Rosé, Reims, France 1998

Dom Ruinart Rosé, Reims, France 1996

Dom Perignon, Rosé, Epernay, France 2005

548

§63

564

$80

585

§105
5105
§118
$120
§140
5140
§145
5150
§150
$160
§170
$175
§185
$190
§200
$210
§210
$215
§240
5240
§250
$260
§300
§305
§345
$620
$575
$710
$800
$940



WHITE
Crisp and Refreshing

Terra Franca, Branco, Portugal 2024

Saveroni, Trebianno, Garganega, Veneto, Italy 2024

Baron de Badassiére, Sauvignon Blanc, Cotes-de-Thau, France 2024
16 Stops, Chardonnay, Australia 2023

Planalto, Branco Casa Ferreirinha Reserva, Douro, Portugal 2024
Quinta de Azevedo, Loureiro, Vinho Verde, Portugal 2024
Piquepoul de Pinet, Baron de Badassiere, France 2025

Quercus, Pinot Grigio, Klet Brda, Slovenia 2025

Gavi di Gavi, Cortese, Terre Antiche, La Giustiniana, Italy 2025
Cotes du Rhone Blanc, Famille Perrin, France 2024

Florian Mollet, Sauvignon Blanc, Touraine, Loire, France 2024

Kim Crawford, Sauvignon Blanc, Marlborough, N7 2024

Franz Haas, Pinot Grigio, Alto Adige, Italy 2025

Wairau River, Sauvignon Blanc, Marlborough, NZ 2023

Silandeiro, Sobre Lias, Albarino, Rias Baixas, Galicia, Spain 2024
Shaw & Smith, Sauvignon Blanc, Adelaide Hills, Australia 2024
Bodegas Chaves, Ponte de Barca, Albarino, Rias Baixas, Spain 2024
Whitehall, Bacchus, Wiltshire, England 2019

Kornell Cosmas, Sauvignon Blanc, Trentino, Alto Adige, Italy 2024
Domaine Jean-Pierre Bailly, Sauv. Blanc, Pouilly Fumé, France 2024
Dobogo, Dry Furmint, Tokaj, Hungary 2021

Domaine Gautheron, Chardonnay, Chablis, France 2024

Antoine de La Farge, Sancerre, Sauvignon Blanc, France 2024
Greywacke, Sauv. Blanc, Marlborough, New Zealand, Magnum 2022

Aromatic and Floral

Les Vignes de LEglise, Vermentino, France 2025
Paraiso Sur, Gewurztraminer, Chile 2024

La Seine, Viognier, Mandrarossa, Sicily, Italy 2024
Corralillo, Matetic, Gewurztraminer, Chile 2023
Hillock Chenin Blanc, SA 2024

Loimer, Kamptal, Gruner Veltliner, Austria, 2022

538
§40
§40
540
§42
5§42
546
§46
§H4
$b4
§56
§58
560
§62
$67
875
§76
§76
sT7
§80
§82
£90
§90
§145

§38
546
§48
554
$68
S67

Curatolo Arini Gagliardetta Zibibbo, Sicily, Italy 2024

Cave de Hunawihr, Gewurztraminer, Resérve, Alsace, France 2020
Stopham, Pinot Gris, West Sussex, England 2023

Tenute J Hofstatter, Gewurztraminer, South Tyrol, Italy 2020
Trimbach, Reisling, Alsace, France 2022

Cave de Hunawihr, Riesling, Rosacker Grand Cru, Alsace, France 2023

Franz Haas, Gewurztraminer, Trentino, Alto Adige, Italy 2021
Mount Horrocks, Riesling, Watervale, Clare Valley, Australia 2021
Sabelli Frish, White Zinfandel, USA 2023

Condrieu, Maison Les Alexandrins 2022

Rich and Oaky

De Loach, Chardonnay, Heritage Collection, California, USA 2024
Black Poodle Reserve, Chardonnay, Hillock winery, SA 2024
Trinity Hill, Hawkes Bay, Chardonnay, New Zealand, 2024

Sillery, Tenuta Frecciarossa, Pinot Nero White, Italy 2023

Rafael Palacios, Godello, Louro do Bolo, Spain 2023

Quinta dos Carvalhais, Encruzado, Dao, Portugal 2022

Vigna di Gabri, Donnafugata, Sicily, Italy 2023

The Agnes, Chardonnay, Crystallum, Walker Bay, SA 2024

Adega de Vulcao, Ameixambar Arinto, Azores, Portugal 2021
Shaw and Smith M3, Chardonnay, Adelaide Hills, Australia 2024
Granito Cru, Aged Alvarinho, Minho, Portugal 2021

Rully Blanc, ler Cru Le Cloux, Domaine Belleville, France 2022
Saint-Aubin ler Cru Mergers, Domaine Gerard Thomas, France 2021
Sous La Velle, Chardonnay, Mersault, David Moret, France 2022

ROSE

Chéateau Fontareche, Languedoc-Roussillon, Corbieres, France 2024
Mirabeau Classic, Provence, France, 2025

Bal di Madre, Wine by Sail, Portugal 2023

M de Minuty, Provence, France 2025

Chateau La Coste, Provence, France 2024

Minuty, Prestige, Provence, France 2024

Mirabeau Etoile, Provence, France 2024

Sancerre Rosé, Domaine Sautereau, Loire France 2024

Minuty Rose et Or, Provence, France 2024

$68
§69
§70
583
§85
586
§92
§98
$110
$170

$65
§65
S75
§78
$82
586
$96
§98
§110
$110
$125
51564
$192
§240

§38
§55
566
$70
§83
$85
§90
§90
$110



RED

Light and Fruity

Terra Franca Tinto, Portugal, 2023

Paraiso Sur, Pinot Noir, Chile 2023

Moulin des Chenes, Lirac, Rhone Blend, France 2021

Moulin de Gassac, Merlot, 2024

Terrapieno, Valpolicella Ripasso, Veneto, Italy 2021

Chateau de Pierreux, Gamay, Brouilly, France 2024

JB Adam, Pinot Noir, Alsace, France 2023

Dominique Morel, Gamay, Fleurie, France 2024

Tinpot Hut, Pinot Noir, Marlborough, NZ 2022

Philippe le Hardi, Vieilles Vignes Pinot Noir, Bourgogne, France 2023
Crystallum, Pinot Noir, Peter Max, Cape South Coast, SA 2024

Franz Haas, Pinot Nero, Alto Adige, Italy 2022

Presqu’ile, Pinot Noir, California, USA 2023

Santenay “Charmes”, Domaine Roger Belland, Pinot Noir, France 2023
Chassagne Montrachet, ler Cru Morgeot, France 2021

Pommard “Les Cras”, Pinot Noir, Domaine de Montille, France 2021
Chambolle-Musigny Vieilles Vignes, Lignier-Michelot, France 2021
Volnay ler Cru, Clos de Chenes, Xavier Monnot, France 2017

Nuits St. Georges ler Cru, Les Cailles, Michellot, France 2016
Chassagne Montrachet, ler Cru Morgeot, Lucien Moine, Fr. 2012

Bold and Spicy

Valdemoreda, Tempranillo, Castilla, Spain 2023

Terre di Chiete, Sangiovese, Fantini Farnese, Tuscany, Italy 2024

Papa Figos, Douro Tinto, Portugal 2023

Izadi Larossa, Tempranillo, Rioja Negro, Spain 2022

Chateau Des Antonins, Bordeaux Superieur, France 2020

Corralillo, Carmenere, Matetic, Valle de Colchagua, Chile 2024
Chateau MacQuin, Bordeaux Blend, Saint Emilion, France 2022
Rasteau, Family Perrin, Grenache, France 2022

Crociani, Vino Nobile di Montepulciano Riserva, Italy 2022

Dievole, Sangiovese, Chianti Classico, Italy 2023

Chateau Bernadotte, Bordeaux Blend, Haut-Medoc, France, 2018
Chateau de Chambert “Cahors”, Malbec, France 2017

Les Allées de Cantemerele, Bordeaux Blend, Haut-Medoc, France 2018
Oliver’s Taranga, Shiraz, McLaren Vale, Australia 2021

La Chapelle Haut Bages Liberal, Bordeaux Blend, Pauillac, France 2017

§38
§62
§60
560
§63
$65
$68
$68
§75
£90
§92
£100
§105
$130
$210
$232
§245
§265
§288
$345

§38
545
548
§62
§52
§70
§78
584
585
§90
§92
§100
$100
$115
$120

Coudoulet de Beaucastel, Rhone Blend, Lieu-dit, Fam. Perrin, Fr. 2021
La Font des Bosquets, Rhone Blend, Gigondas, France 2021

Chateau La Truffe, Bordeaux Blend, Pomerol, France 2018

Fiefs de Lagrange, Bordeaux Blend, Saint Julien, France 2019
Donatella Cinelli Colombini, Brunello di Montalcino, Italy 2019

Cornas “Brise Cailloux”, Domaine du Coulet, France 2021

Dom. de Beaurenard, Rhone Blend, Chateauneuf-du-Pape, France 2020
Ulysses, Bordeaux Blend, Estate bottled, Napa Valley, USA 2015

Rich and Velvety

Excelsior, Cab. Sauvignon, Robertson, Breede River Valley, SA 2023
Altos Las Hormigas “Terroir”, Malbec, Uco Valley, Argentina 2023
Vergelegen, Cabernet Sauv., South Africa 2022

Torcicoda Primitivo, Salento, Italy 2023

Barbera D’alba, Musso, Italy 2023

Saint-Joseph La Source, Syrah, Rhone, France 2023

Quinta dos Carvalhais, Touriga Nacional, Dao, Portugal 2021
Kaiken Ultra, Malbec, Mendoza, Argentina, Magnum 2022

Indie Xisto, Douro Blend, Portugal 2019

F. Flichman, Malbec, Dedicado, Uco Valley, Argentina 2021
Quinta da Leda, Douro Blend, Portugal 2020

Monte Faustino, Amarone della Valpolicella Classico, Italy 2020
Pieropan “Vigna Garzon”, Amarone della Valpolicella, Italy 2020

ORANGE

Bedoba, Rkatsiteli, Georgia 2022
Maceration de Soif, Sauvignon Blanc, Thierry Delaunay, France 2021
Chateau de Jau, Or-Ange, France 2024

$127
$138
5150
§167
$170
$184
§235
$645

§38
§63
$72
588
§88
§92
§92
$120
$123
5130
$160
$163
§195

§53
§63
566

10
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SWEET

Morande Late Harvest, Sauvignon Blanc, Chile 37.5cl 2020
Moscato d’Asti di Strevi, Contero, Piemonte, Italy 2024

Chateau Ramon, Monbazillac, France 75c¢l 2019

Chateau Suduiraut, Sauternes, France 37.5cl 2018

Anselmi I Capitelli, Garganega, Italy 37.5ml 2018

Masi, Angelorum, Recioto della Valpolicella, Italy 37.5¢l 2017
Chéateau La Fleur D’or, Sauternes, France 75cl 2016

Peller Estates, Vidal, Golden Diamond, Canada 37.5cl 2017
Franz Haas, Schweizer, Moscato Rosa, Alto Adige, Italy 50cl 2022

HIDDEN CELLAR

Up to 50% discount on the following wines.
For more info speak with the Sommelier!

WHITES

Chablis Grand Cru "Moutonne"- Monopole-Albert Bichot,
Bourgogne, France 2013
Paul Jaboulet-Aine, La Chapelle, Hermitage, Rhone, France 2006

REDS

Flacianello Della Pieve, Tuscany, Italy 2013

Flacianello Della Pieve, Tuscany, Italy 2009

Paul Jaboulet-Aine, La Chapelle, Hermitage, Rhone, France 1989
Chateau Palmer, Margaux, Haut-Medoc, France 2005

Ch. Angelus, Premier Grand Cru Classe, Saint Emilion, France 2005
Chateau Lafite, Rothschild, Pauillac, France 2006

Domaine Jean Louis Chave, Hermitage, Rhone, France 1990

SWEET

Domaine Zind-Humbrecht, Alsace, France 375ml 2005
Domaine Zind-Humbrecht, Alsace, France 375ml 2010

§40
$63
$69
$72
S75
$104
s$115
$130
$132

§500

§730

§700

§700

§1200
£1800
$2500
54500
§5500

$400
$400

RUM

DropWorks Clear Drop
DropWorks Spiced Rum
Plantation Pineapple
Hama Berry

Mount Gay Eclipse
Mount Gay XO

Gosling’s Family Reserve Old Rum

Diplomatico Reserva Exclusiva
Plantation XO

TEQUILA

Cazcabel

Desdeya

Vivir Reposado

Don Julio Anejo
Clase Azul Reposado

MEZCAL

Ojo de Tigre
Mezcal Union Uno
Lost Explorer

VODKA

Sapling

Konik’s Tail

Cariel Vanilla

Reyka

Belvedere

Grey Goose

Discarded Chardonnay Vodka

ST
ST
§7.5
$7.5
S7.5
$10
§10
s11
§13

§6.5
§75
$9
§20
§30

ST
$7.5
§10

$6
s7
ST
s
§9
§9
$9

12



13

GIN
Sapling Gin

Hampton Court Gin, The 6 Wives, London

Mirabeau Rosé Gin, France
Tanqueray, London
Bombay Sapphire, London
Hendrick’s, Scotland

Gin Mare, Spain

The Botanist, Scotland
Monkey 47, Germany
Tanqueray No 10, London
Silent Pool, London
Procera, Blue dot, Kenya
Procera, Red dot, Kenya
Procera, Green dot, Kenya

LIQUEUR

Amaretto Disaronno
Aperol

Baileys

Campari

Cocchi Vermouth di Torino
Cocchi Vermouth Americano
Cointreau

Cynar Bitter

Drambuie

Dubonnet Red

Frangelico

Fernet Branca

Galliano LAutentico
Grand Marnier

Italicus

Kahlua

Limoncello

Pimms

Sambuca

Sipello

Archer Schnapps Peach Liqueur
Southern Comfort

ST
S7.5
$7.5
$7.5
S7.5
S$7.5
§8
$8
$9
59
510
$12
§16
§20

§6.5

JAPANESE WHISKY

BLENDED

Suntory Toki
Akashi
Togouchi

SINGLE MALT

The Hakushu Destiller’s Reserve
Hibiki Harmony

The Yamazaki

The Hakushu 12

IRISH WHISKEY

Bushmills original
Jameson

AMERICAN WHISKEY

Jack Daniel’s
Buffalo Trace
Sazerac Rye
Sonoma County
Knob Creek

SCOTTISH BLEND

J&B Rare

Famous Grouse

Monkey Shoulder

Johnnie Walker Black Label
Smokey Monkey

Johnnie Walker Blue Label

SCOTTISH SINGLE MALT
Mc'Nean R )

Glenlivet Reserve
Glenfiddich 12

Bowmore 12

Balvenie 12

Glenfiddich 15
Bruichladdich Laddie
Bruichladdich Port Charlotte

§7
§7.5
$7.5

§14
§16
§20
§28

§7
§7

$6
ST
s8
§10
§10

$6
56
ST
§7
§7
§35

§75
58
$8
$9
$9
$10
$10
$11

14
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Bruichladdich Islay Barley
Dalwhinnie 15

Macallan 12

Balvenie 16

Glenfiddich 18

Macallan 15

Glenmorangie 18
Glenmorangie Signet
Balvanie 21

Glenfiddich 21
Bruichladdich Black Art 1992

COGNAC

Martell VS

Rémy Martin VSOP
Rémy Martin 1738
Delamain Vesper
Rémy Martin XO
Hennessy XO

ARMAGNAC

Janneau VSOP

Baron de Sigognac 10 Years
Joy Bass

CALVADOS

Dupont VSOP

BRANDY

Sommerset Cider Brandy

Vecchia Romagna

EAU DE VIE

G. Miclo, Poire Williams

Bepi Tosolimi with Moscato, Grappa
SHERRY

Fino

Amontillado

Pedro Ximenez

§13
$13
$13
516
§17
$17
§20
§28
£30
$32
§68

s8

$10
14
§25
§26
$27

s8
39
§13

$10

S6
$6

$6
$8

ST
38
§8

CIGAR PAIRING SPECIAL

Two Drifters, Spiced Pineapple Rum
Joy Bass, Armagnac

Balvenie 16, Single Malt

Glenfiddich 18, Single Malt

CIGARS

PARTAGAS D4

Full-body, earthy aromas, cocoa, sweet, spicy

MONTECRISTO PETIT TUBOS
Medium, earthy, peppery, cherry

VEGAFINA CLASSIC ROBUSTO

Mild-medium, wooden flavour, pepper, almonds and coffee notes

ROMEO Y JULIETA N.3
Medium, floral, nutty, herbal

LA INVICTA PETIT CORONA
Medium, spicy, sweet

s8

§13
516
S17

$44

§38

$28

§28

§19

16



