COCKTAILS

Bond 45 Bellini

White peach puree & ltalian prosecco

PROHIBITION COCKTAILS

served. i /('(//)(//A'

ILLEGALLY BLONDE

Beefeater gin, Elderflower liqueur, grapefruit juice, fresh lemon, simple syrup

ZIEGFELD MARTINI

Grey Goose vodka, Pama pomegranate liqueur, pomegranate juice, fresh lime

HEMINGWAY DAIQUIRI

Bacardi rum, maraschino liquor, fresh grapefruit, fresh lime

Cocktails developed by the world’s foremost Mixologist, Dale Degroff
especially for Bond 45. We use only fresh juices.

Tuscan Cooler

Campari, San Pellegrino Aranciata, fresh lime juice, orange slice

Milano

Galliano, Beefeater gin, fresh lemon juice

Dirty Orange

Grey Goose Vodka, Kahula, fresh orange juice

Raspberry Mojito

Bacardi rum, mint, fresh lime, raspberry puree, simple syrup

Whiskey Smash

Sazerac rye, orange curacao, mint, fresh lemon, simple syrup

Caipiroska de Uva

Grey Goose vodka, limes, fresh seedless grapes

Fresh Strawberry Margarita

Don Julio Reposado, Cointreau, strawberries, agave syrup, fresh lime

DRAFT BEER 160z  Grandissima

Peroni Pale Lager
Stella Artois
Coors Light

Blue Moon

Bond 45 IPA, by Harpoon Lager

BOTTLED BEER

Heineken
Amstel Light
Budweiser
Yuengling
Bud Light
Corona
Becks N/A

Sam Adams

BOTTLED SODA

San Pellegrino Aranciata

San Pellegrino Limonata
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AFTER DINNER

SINGLE MALT SCOTCHES

Glenlivet 12 yr
Glenkinchie 12 yr
Lagavulin 16 yr
Glenfiddich 12 yr
Craggamore 16 yr
Macallan 12 yr
Macallan 18 yr
Oban

Talisker 10 yr

SMALL BATCH BOURBONS

Knob Creek
Makers Mark
Basil Hayden
Bakers

COGNAC

Hennessey VS

Hennessey VSOP “Privilege”
Hennessey XO

Remy Martin VSOP

Remy Martin XO

Bushnell Calvados VSOP
Remy Martin “Louis XIII”

LIQUEURS & CORDIALS

Baileys

Amarefto Di Saronno
Frangelico

Sambuca - Romana / Negra
Grand Marnier

Grand Marnier 100 yr

Grand Marnier 150 yr
Drambuie

PORTS MOSCATO & GRAPPA

Nickel & Nickel “Dolce”
Vin Santo Bellini
Grappa Lorenzo

Fonseca 10 yr Tawny
Croft Distinction
Taylor Fladgate 20 yr
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WINES BY THE GLASS

SPARKLING

Prosecco NV Villa Jolanda (Veneto, Italy)

WHITE

Trebbiano 2009 Bigi “EST EST EST" (Umbria, Italy)
Pinot Grigio 2008 Stella (Umbria, Italy)
Sauvignon Blanc 2008 Avignonesi (Toscana, Italy)
Chardonnay 2008 Cellar 8 (California)
Falangina 2008 Vinosia (Campania, Italy)

Moscato Di Asti 2009 Solicello (Piedmonte, Italy)

BLUSH/SWEET

Riesling 2008 Snap Dragon (California)
White Zinfandel 2008 Fox Brook (California)

RED

Montelpuciano d’Abruzzo 2008 Collegiata (Abruzzo, Italy)
Pinot Noir 2007 Acacia (Carneros, CA)

Merlot 2008 Cypress Vineyards (California)

Barbera d’'Alba 2009 Casata Monticello (Piemonte, Italy)
Chianti Classico Riserva 2005 Tomaiolo (Toscana, ltaly)
Aglianico 2008 Carraia (Sicilia) IT

Monte Antico 2006 (Toscana, ltaly)

Cabernet Sauvignon 2007 Lockwood (Monterey, CA)
Cabernet Sauvignon 2006 Conn Creek (Napa, CA)

Primitivo 2009 Matane(Puglia, Italy)
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