\‘ Beers | ‘

Saison Dupont 12
Belgium / Farmhouse Ale/ 6.5%
“High hops fruitiness of lemon and pear with a slight evidence of apple.
Well-balanced among malt, hops, and yeast profiles

Erdinger Weissbier 9

Germany / Hefeweizen / 5.6%
A classic wheat beer with mixed banana and clove notes.

Stone IPA 8

San Diego / Indian Pale Ale / 6.9%
Golden beauty with citrus flavors and hoppy aromas, balanced by a subtle
malt.

Chimay Red Label 14

Belgium / Dubbel / 7%
Strong copper color with sweet and fruity tastes.

Stella Artois 8

Belgium / Euro Pale Lager / 5%
A perfectly pale golden colored beer with a light refreshing taste.

Triple Karmeliet 15

Belgium / Abbey Trippel / 8.4%
Dense & Creamy Foam, Silky Texture, Hint Of Vanilla, Citrus & Spicy Notes

Amstel Light 8

Netherlands / Light Lager / 3.5%
Pale straw color with floral notes and a hoppy taste.

Gaffel "Kolsch" 9

Germany / Lager / 4.8%
light hoppy taste, though, with delicate notes of fruit and brisk.

Erdinger Non-Alcoholic 8

Germany / 0.5%
A light malt beverage with fruit and wheat notes.

Aval "Artisanal Cider" 8
Britany France 6%
Crisp, Sour Apple, Long Finish
St Bernardus Prior 8 15

Belgium / Dark /Double, Top Fermentation 8 %
Stand Out Fruity Aromas of Red Apple, Exotic Touches of Figs & Dates,
Perfect Balance between Bitter & Sweet
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Wilson's Cocktail Creations
Our Head-Bartender Special

"Amer, Amour"
Rye, Amaretto, Orange Bitter, orange Peel

"Autumn Warmth"
Rye, Honey Syrup, Cognac, lemon juice

"Golden Bitterness"
Rye, Fernet Branca, Limoncello, Simple Syrup

"Red Marquis"
Rye, Lime Juice, Cassis, Champagne

Bistro Manhattan
Bourbon, Sweet Vermouth, Cynar

Mezcal Melody
Mezcal, Citrus, Angostura

Pamploma
Mezcal, Pamplemousse Liqueur, Grapefruit, Seltzer

House Old Fashioned
Bourbon, Orange Oleo, Orange and Angostura Bitters

Sazerac
Rye, Ricard Rinse, Peychaud's 7 Angostura

Bourbon Berry
Bourbon, Black Berry Liqueur, Lime

Herbotanic
Gin, Tarragon, Peychauds, Tonic

Single Malt Whiskeys
Laphroaig 10 Yr. 18
Dalmore 12 Yr 18
Glenlivet 12 Yr. 16
Dalmore 15 Yr 22
Macallan 12 Yr. 20
Glenfiddich 12 Yr. 16
Dalmore 18 Yr. 44

Aperitifs
Kir Royal 20
Ricard 16
Lillet Blanc 16
Campari 16
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Indigo Smoke 20

Empress 1908, Mezcal, Lemon Juice, Cane Sugar
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Empress 75 2o

Empress 1908, Mumm Champagne, Lemon Juice, Simple Syrup
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Bee Knees 20

Empress 1908, Lemon Juice, Multi Flower Honey
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Empress Martini 2o
Empress 1908, Lillet Blanc

Gin "G" 20

Empress 1908, House Sour, Ginger Syrup, Seltzer

© &

"Amer, Amour" 2o

Sagamore Rye, Amaretto, Orange Bitter, Orange Peel
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"Autunm Warmth" 20

Sagamore Rye, Honey Syrup,Lemon Juice, Cognac
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"Golden Bitterness" 20

Sagamore Rye, Fernet Branca, Limoncello
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"Red Marquis" 20

Sagamore Rye, Lime Juice, Cassis, Champagne
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"Saint Rye" 20

Sagamore Rye, Elderflower Liquor, Ginger Beer, Lemon




