Dahlia

CLASSIC
COCKTAILS

FIT/ZGERALD 2

Aviation Gin. Simple Syrup. Lemon Juice
Angostura bitters

I CAPHAN

Fl Gobernador Pisco, Sweet Vermouth

BETWEEN THE SHEETS 20

Hennessy Vsop Cognac, Flor De Cana Rum
Combier Liqueur, Lemon Juice, Simple Syrup

BRAINSTORM 20

Jameson Irish Whiskey, benedictine

Method Dry Vermouth

JACK ROSE 20

la Blanche Apple Fau de Vie, Grenadine
lime Juice

OLD PAl 2

Templeton Rye 10 Year Campari
Method Dry Vermouth

MINT JULEP 2

Wistlepig Bourbon  Year
Plantation Pineapple Rum. Combier Ligueur,
Orange Bitters

DAIOUIRI

Flor De Cana Rum, Simple Syrup. Lime Juice

LAST WORD 20

Fords London Dry Gin, Green Chartreuse
Luxardo Maraschino Liqueur, Lime Juice




SIGNATURE
COCKTAILS

CORIEFONE 20

Adriatico Amaretto, Lustau Amontillado Sherry
Angostura bitters, Templeton 10O year
The balvenie 12 year, Zaya rum

NORMANDY DAIOUIRI 20

Campoari, For de Cana Rum
la Blanche Apple Fau-De-Vie

AMBROSIA 20

Banana brazil, Benedictine, Green Chartreuse
Lime Juice. Mezcal, Brugal Rum Anejo

CASSINI DIVISION 20

Giffard Vanilla, Falernum
Passion Fruit Puree, Lemon Juice
Smoke Wagon bourbon, Linie Aquavit

SABELLIAN TONIC 20
Grey Whale Gin, Method Dry Vermouth
Ginger Juice, Cucumber, Celery, Kale Syrup
Lime Juice, Tonic Water

MARGUERITE 20
Rooibos Tea Infused Corralejo Blanca Tequila
St Germain Elderflower Liqueur, Juliette Peach Liqueur
Lime Juice. Orange Bitters

PARADISE in the AFTERNOON 2o

Agrestis Paradiso Aperitivo, Dolin Genepy
Sparkling Rose

DAHLIA 2
Hibiscus Infused Grey Goose Vodka 20
Dolin Blanc Vermouth, Raspberry Syrup, Lime Juice

VENUSIAN NECTAR 2

Grey Goose Vodka, Dolin Blanc Vermouth
Method Dry Vermouth, Tangueray Gin
Isolation Proof Spring Edition Gin
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SCOICH & WHISRY
Angel's Envy Port Finish 23
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& Balvenie 12 Yr Doublewood 750Oml 24
Blanton's Original Bourbon 25
& Glenlivet 12 Yr 23

Jefferson’'s Ocean Aged At Sea Very Small Batch
Straight bourbon Whiskey QO Proof 25

Lagavulin 200th Anniversary & Year Old Islay Single
Malt Scotch Whisky Limited Edition 34

Laphroaig 10 Year Old 23
Macallan 12 Year Old Double Cask Twin Pack 29
Macallan Sherry Ock 16 Ans Highlands Single Malt 75
Talisker, 1O Year Old Single Malt Scotch Whisky 27

Templeton Rye 10Y 34

The Glenlivet French Ock Reserve 15 Year Old 33
Whistlepig Whisky 45

Woodford Reserve Double Oaked 28

Yamazoki Distillery, Yamaozaki Single Mallt
12 Year Old O/P 32

RUM
Flor de Cana 29 Ans 50
Ron Zacapa, 23 Centenario Rum 23

TEOUILA

Clase Azul Ancjo 1o
Clase Azul Plata 50

(O A
Y D i a7
N o) e

K€

]

@

T
Q)

©
©

L

@
&
N

(W

®

O -

,v\((
e

O -

G
N e

Clase Azul Reposado 55
Codigo Mezcal 56
Don Julio Reposado 1942 60

Fortaleza, Blanco Tequila (NV) 40

Tequila Don Julio Reposado 25

ML /CAL
El Gobernador Reservado (NV) 30
llegal Mezcal, Afiejo Mezca 36
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legal Mezcal, Joven Mezcal 32
Madre Mezcal Espadin 36

COGNAC AND BRANDY
Hennessy Privilege VOOP 24
Hennessy XO. 83
Remy Martin VSOP 23
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MOCKTAILS

G
)R 0)[(0) S (0 = 0)

8 FLEUR DE LIS 13 e
g) Sparkling N.A. Rose. Raspberry, Lemon, Mint 23))
©) A ©
0| FRAICHE MENTHIE 13 Q
S Cucumber, Mint, Lime, NA. Sparkling Wine, &
0 Soda Water 0
R SHARE A TAIL FEATHER 13 R
) Butterfly Pea Flower Tea Syrup, Ginger. e
(5 Yuzu, Pineapple, Lime \)
g g
8 /ENLEMONADLE 13 o‘
8 Sparkling Yuzu, Hderflower, Lemon, Mint @
BEERS

BRIO ROSI CIDER g

40 ABV

BARRELED SOULS
SPEAREASY PAIN RILTER
Gose Ale. Rum barrel Aged 81 ABV

I

DO

S

5 /RO GRAVITY @
0 GREEN SIATE EAGER J
0 49 ABV Q
0 SIBERNARDUS IRIPLE ALL & §
Q 49 ABV
0 JOLLY PUMPRIN AOUAMARINE ()
g DREAM 2
Wils Fruited Saison 78 ABV Y
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NON ALCOHOLIC

LEPETIT BERET WINES

Petilont Rose 15/45
Petillont Blanc De Blonc 15/45
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o Virgin Pinot Noir /42 (]
Q Virgin Chardonnay 14/42 .
Q LEPETIT BERET CRAFT BEERS ()
8 loa Ambree 3 8
0 Blonde 3 (
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WINES

PROSPER MAUTOUX MACON VILIAGE  §
Chardonnay 2021 | France 17/75

DIORA A SPLENDEUR DU SOLEIL
Chardonnay 2020 | Monterey 18/80

STONLELEIH
Sauvignon Blanc 2022 | New Zealand 17/75

RUCA MALEN CAPITULO UNO
2021 Malbec | Argentina 17/75

MARCO TELTUGA COLLIO
Pinot Grigio 2022 | Italy 17/75

JEAN DE VALANGES BPOURGOGNE
Pinot Noir 2022 | France 20/90
CHATEAUNEUT DU PAPE
Patrick Galant2020 | France 224105
CHATEAU D’EPIRE CLOS DE A
CERISAIE ANJOU
Cabermnet Franc 2020 | France 17/75
CHATEAU LAFITTE CARCASSES
bordeaux 2014 | France 110
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SPARKLING WINES

[ ES GIORIES CREMANT DE TOIRE Q

Brut 18/85 \(E))

LIS GIORIES CREMANT DI TOIRE 8
Rose 18/85 Q

PIPER HEIDSEICK

Brut 25/ 120 &

PIPER HEIDSIICK *O

Rose 307150 o)

TAITTINGIE R 0

Rose 32155 ;:g:

VEUVE CLICQUOT Q

Bruteo

MOLET & CHANDOM
190
RRUG GRAND SIECLE

P
©)

OB

550 ©

LOUIS DE ROIDIERER CRYSTAL ((Q)

Brut oo ’5’
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:  SMALL PLATES
o o
-4 p-4
9 o
S HONLEY TRUFFLE GRILLED §
g CHEESE SANDWICH 8 13
3 Fontina, Grilled Country bread, Orange Blossom §
9 Honey 9
4 THREE LITTLE PIGS S
§ Hot Italion Sausage. Wrapped In Puff Pastry §
§ Dijon Mustard §
§ VEGLETABLE SUMMER ROLL §
S Thai Peanut Sauce e
S : ¢
° HOUSE MADE IATER TOTSu© ¢
§ Scotch bonnet Ketchup 14
s TEMPURA SHRIMP TACOS 17 ¢
S Corn Tortilla, Avocado Crema, Radish, 2
S Pickled Red Onions. Maojo Sauce S
3 FRENCH ONION DIP 8 e
§ Crisp Pita Chips §
® *
$  “SALIINI”CRABCARIS® 8
o Tabasco Mayonnaise o
s s
9 MINI LAMB GYRO g
3 Merguez Sousage. Tomoto Cucumber Salad, @
9 Tzatzki o
§ SOFT HARVEST PRETZLEL STICRS §
4 Horseradish Grain Mustard, Cheese Fondue g
g OSI TRA CAVIAR 75 g
¢ Clossic Caviar Plate. Chopped Yellow & White Egg. &
§ Chives, Creme Fraiche. Red Onion, Tater Tots §
4 ¢



