
COCKTAILS

AUTUMNAL IMBIBEMENTS

View Halloo
Quince-infused Woodford Reserve bourbon, 

St. George's spiced pear liqueur, dry vermouth, 
lemon, brown sugar 20

Barbour & Barrel
Atanasio reposado tequila, Boulard Calvados, 

Pierre Ferrand dry curaçao, house-made apple syrup, 
arromatic bitters, prosecco 22

Farmer McGregor's Garden
Red bell pepper-infused Botanist gin, extra virgin olive oil, 
Domaine De Canton ginger liqueur, cardamom, lemon 22

Medicina del Bisabuelo
Belvedere vodka, Pama pomegranate liqueur, 

Sandeman ruby port, aged balsamic vinegar, honey 24

1862 CLASSICS 

JJ’s Old Fashioned
Knob Creek bourbon, lemon, orange 18

Anniversary Manhattan
Maker's Mark Union League 160th Private Selection, 
Montenegro amaro, Bitter Truth aromatic bitters 26

1862 Manhattan
Sagamore Double Oak rye, 

Carpano Antica Formula, Grand Marnier,
 burnt orange 22

 
The FG Martini

Ketel One vodka, Bombay Sapphire gin, 
Cocchi Americano, lemon 20

before
or
after

COGNAC
Le Reviseur VSOP  17
Le Reviseur XO  40

Courvoisier VSOP   13
Courvoisier XO  35

L’Essence de Courvoisier  260
Hennessy XO  35

Remy Martin VSOP  14
Remy Martin 1738  16
Remy Martin XO  45

Martell Cordon Bleu  51
Dudognon "Reserve" Grand Champagne  15

Dudognon "Vieille Reserve" Grand Champagne  23
Dudognon “Héritage” Grand Champagne  53

ARMAGNAC
PM Spirits Project Bas VS  17

Larresingle VSOP  20
Larresingle XO  30

GRAPPA
Sarpa di Poli Barrique, Vicenza, Italy  25

lo Chardonnay di Nonino in barriques  25
il Merlot di Nonino, il Moscato di Nonino  25

CALVADOS
Boulard V.S.O.P. Rye Cask  32

Boulard X.O. Mizunara Cask  32
Boulard X.O. PX Sherry Cask  32

AMARO
Averna, Siciliano  10

Fernet Branca  14
Cynar, Ricetta Originale  9

Montenegro, Bologna  11
Nonino, Quintessentia 18
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