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 INSPIRED COCKTAIL 
COLLECTION



ANDY WARHOL INSPIRED COCKTAILS  
 
 
 

THE MONROE      17  
“Inspired by The Marilyn Diptych, 1962”  
Grey Goose, Italicus, Luxardo Bianco Bitter 

FROM DISASTER TO PURITY    19   
“Inspired by Flowers, 1970”  
Mezcal Amaras Espadin Joven, Volcan de mi Tierra Blanco, Sherry Oloroso, 
Pistachio Orgeat, Chocolate Bitter, Lemon, Egg White 

COLOGNIST      19   
“Inspired by Chanel 354, 1985”  
Candy Washed Ketel One, St George Spiced Pear, Lemon, Cranberry,        
Cinnamon 

COCKTAIL FOR DRELLA    18  
“Inspired by Songs for Drella from The Velvet Underground, 1990” 
Hennessy V.S, Rum Atlantico Reserva, Banana-Falernum, Lemon, Habanero 

EL PAJARO      20 
“Inspired by Bald Eagle, Endangered Species Series, 1980’s”  
 Mezcal Vida del Maguey, Sherry Pedro Ximenez, Tawny Port, Chocolate Bitter 
$1 will be donated to the World Wildlife Foundation for every  El Pajaro sold 
from 10/18 to 12/31 @world_wildlife 

PAINTING HABITS HIGHBALL    20 
“Inspired from his relationship with Edie Sedgwick, from painting into film       
production” 
Suntory Toki, Falernum, Violet Liquor, Lemon, Soda 

TOMATE       16 
“Inspired  by Campbell’s Soup Can, 1962” 
Apricot Eaud-de-Vie, Heirloom Tomato Jam, Lemon, Basil



COCKTAIL 
L IBRARY

“Now is the time to drink!” 

-Horace 



FEATURED CLASSICS

OLD FASHIONED      18 
1800s  First recorded definition of the cocktail category in general, which calls for 
spirits, sugar, water and bitters. Or skip the history lesson and enjoy the drink! 
Sazerac Rye, Bourbon Barrel Aged Maple Syrup, Walnut Chocolate Bitter 

MOSCOW MULE      16 
1940s Cock ‘n’ Bull Bar on Sunset Boulevard by John Martin & Jack Morgan 
Absolute Elyx, Lime, Homemade Ginger Beer  

LA PALOMA       15 
1950s La Capilla, the oldest bar in Tequila by Don Javier Delgado Corona Named 
after popular folk song, Paloma (“The Dove”) composed 1860 
Avion Silver, Grapefruit Cordial, Lime, Soda, Charcoal Salt 

GIMLET       16 
1879 Admiral Sir Thomas Desmond Gimlette 
Tanqueray, Lime Cordial, Up -or- Rocks 

FOG CUTTER       21  
1940s Trader Vic’s by Victor Bergeron 
JM. White Rum, Hennessy VS, Gin Russel Henry, Lemon, Grand Marnier, 
Dry Curacao, Orgeat Syrup, Oloroso 

THE COFFEE COCKTAIL     18 
1862  Jerry Thomas, “The Bartender’s Guide” or How to Mix Drinks” 
Hennessy VS, Pineau des Charentes, Port, Simple Syrup, Egg 

BOBBY BURNS       15 
1930s Waldorf Astoria, Manhattan 
Blended Scotch, Cocchi de Torino, Benedictine 

AVIATION       17 
1916 Hugo Ensslin, Recipes for Mixed Drinks 
Empress Gin, Maraschino, Lemon, Simple Syrup 



 

SEASONAL INFLUENCE

GRANDMA’S APPLE PIE      15 
Apple Infused Ketel One, Marshmallow Syrup, Lemon 

ALPINE CHOCOLATE      21 
Laphroaig 10, Cruzan Blackstrap Rum, Averna Amaro,   
Blueberry-Chocolate Syrup, Lemon 

AMARO NEVER LIES      17 
Luxardo Abano Amaro, Absinthe, Angostura Bitter, Lime, Demerara 

MIDWEST FLIP       23 
Hennessy V.S.O.P Privilege, Frangelico, Port, Orgeat Syrup,   
Chocolate Bitter, Yolk  

SEASONAL MULE       16 
Smooth Ambler Contradiction, Homemade Masala Chai Ginger Beer, 
Lemon 

BOOTLEGGER’S JUICE      16 
White Whiskey, Luxardo Abano Amaro, Suze, Lime, Cranberry Syrup, 
Ginger Beer 

NON - ALCOHOLIC

 
AUTUMN RELEAF      10 
Turmeric-Chai Tea, Blackberry Syrup, Lemon, Grapefruit, Soda  
*Make it Boozy with the addition of Buffalo Trace Bourbon  17



AVANT GARDE 
 
 
ONE NIGHT IN GUADALAJARA    19 
Misterios Doba-Yej, Tequila Ocho Plata, Triplum, Vanilla, Cocoa, Maracuyá, 
Volcanic Tajin 

LONDON LOVER      16 
Vanilla Infused Belvedere Vodka, Passionfruit, Créme de Pêche, Lovo Rosa 

SPANISH GIN & TONIC      15 
Empress Gin, Rosehip Bitter, Lemon Bitter Soda 

INTERIOR AT NICE      17 
Volcan de mi Tierra Blanco, Misterios Doba-Yej, Lychee-Lavender Cordial, 

SPICE RACK*      16 
Cruzan Blackstrap Rum, All Spice Liqueur, Raspberry Syrup, Yuzu  
*Your Choice  Serve Cold or Hot   

STORY OF SISU      17 
Iwai Whiskey, Pedro Ximenez Sherry, Maple Syrup, Lemon,  
Absinthe, Egg White 

NON - ALCOHOLIC COCKTAILS 

BLACKBERRY SMASH      8
Blackberry, Basil, Lime, Soda 

ASTAIRE #5       8
Cranberry, Cinnamon, Lemon, Ginger Beer



WINE
“I cook with wine, sometimes I even add it 

to the food.” 

-W.C. Fields 



WHITE

Elena Walch, “Estate”, Pinot Grigio, Alto-Adige, IT 2018 14 / 70 

Huff, Riesling, Rheinhessen, DE 2017 12 / 60 

Wimmer Czerny, Roter Veltliner, Wagram, AT 2017 14 / 70 

Quinta do Ameal, Loureiro, Vinho Verde, PT 2017 12 / 60 

Foucher-Lebrun, “Le Mont”, Sauvignon Blanc, Sancerre, FR 2018 15 / 75 

Clos Sainte Magdeleine, South of France Blend, Cassis, FR 2015  18 / 90 

Château de la Crée, Chardonnay, Montagny 1er Cru, FR 2017 18 / 90

ROSE 

Mathilde Chapoutier, Grenache, Cinsault, Côte de Provence , 2017       14 / 70

$1 will be donated to the Bright Pink Organization for every glass of                           
Mathilde Chapoutier Rose sold from 10/01 to 10/31 @bebrightpink

 “Through prevention and early detection,  we’re putting breast and ovarian health                                                                          
Awareness into Action”  

RED 

Angela Estate, Pinot Noir, Willamette Valley, US 2014 18 / 90  

Guillot-Broux, Pinot Noir, “Les Geniévrières”, Burgundy, FR 2015 20 / 100 

Domaine les Chesnaies, Cabernet Franc, Chinon, FR 2015 15 / 75 

Elvio Cogno Nebbiolo, Langhe, Piedmont, IT 2016 22 / 110 

Clos du Caillou, Grenache Blend, Côte-du-Rhône, FR 2015 15 / 75 

Château La Garde, Bordeaux, Pessac-Léognan, FR 2010 29 / 145 

Bootleg, Merlot, Petit Syrah, Zinfandel, Napa Valley, US 2014 21 / 105 

Numanthia Termes, Tinta de Toro, Toro, SP 2016 16 / 80 

Mount Veeder Winery, Cabernet Sauvignon, Napa Valley, US 2016 21 / 105



SPARKLING

BISOL, “Jeio”, Brut, Prosecco DOCG Valdobbiadene NV 14 / 70 

Ivy, Blanc de Blancs, Crémant de Bourgogne, NV 15 / 75 

Perrier-Jouët “Grande Cuvée”, Champagne, Epernay, NV   22 / 110 

Moët & Chandon, “Impérial”, Champagne, Epernay, NV 26 / 130 

Canard Duchêne, “Léonie Rosé”, Champagne, Reims, NV  30 / 150 

Henriot, Blanc de Blancs, Champagne, Reims, NV 31 / 155

CHAMPAGNE FOR TWO,  Featuring our 375 ml offerings

Krug Grande Cuvée 166th Edition    195

Billecart-Salmon Champagne Rosé         99 

DESSERT / DIGESTIF  

Moscato D’asti Bera 2018      13 / 70 

Château Roûmieu-Lacoste, Sauternes(375ml), 2015   17 / 50 

RWC, “Boston” Bual, Madeira     18 / 110  

D’Oliveiras, Bual, Madeira, 1968     55 / 465 

Churchill’s, 10 Year, Tawny Port     12 / 115 

Warre’s “Otima”, Tawny Port, 10 Year       18 / 120 

Warre’s “Otima”, Tawny Port, 20 Year      27 / 180 

Graham’s, Tawny Port, 30 Year     40 / 395 



BEER
“Beauty lies in the hands of the beerholder”  

-Anonymous



 

LOCAL 

Bud Light, Pale Lager, Missouri, 5% ABV 6  

Band of Bohemia“Noble Raven“, Belgian Style Pale Ale, Illinois, 6.3% ABV 16 oz 14

Goose Island 312, Urban Wheat, Illinois, 4.2% ABV 8 

Gringolandia, “5 Lizard”, Latin Style Wheat Ale, Illinois, 4.3% ABV  8 

Deschutes, “Fresh Squeezed IPA”, Bend, Oregon, 6.4% ABV 8

Lagunitas, “A Little Sumpin Sumpin”, Pale Wheat Ale, California , 7.5% ABV 8 

Gringolandia, “5 Rabbit”, Super Pilsner, Illinois, 7.0% ABV  8

Moody Tongue “Smoked Apple Wood“, Gold Illinois, 5% ABV 9

Revolution “Fist City“, Chicago Pale Ale, Illinois, 5.5% ABV 7 

Half Acre “Tuna“, Extra Pale Ale, Illinois, 4.7% ABV 10 

IMPORT 

Amstel Light, Light Lager, Netherlands, 3.5% ABV 7 

Stella Artois, Pale Lager, Belgium, 5.0% ABV 7 

Heineken, Pale Lager, Netherlands, 5.0% ABV 8 

Guinness, Irish Dry Stout, Ireland, 4.2% ABV 16oz 8 

Buckler, Non Alcoholic, Netherlands, 0.0% ABV 8 

Maeloc, Pear Hard Cider, Spain, 4.0% ABV, Gluten Free 9



LIQUOR
Thoughts on Whisk(e)y:  

“Happiness is having a rare steak, a bottle 
of whisky, and a dog to eat the rare steak.”

- Johnny Carson



 
VODKA

Absolut Elyx 15 
Belvedere 16 
Belvedere Pink Grapefruit 16 
Belvedere Single Estate Rye Lake Bartężek 19 
Belvedere Single Estate Rye Smogóry Forest 19 
Boyd & Blair 14 
CH Distillery, Lime 13 
Chopin 15 
Effen 13 
Grey Goose 16 
Grey Goose Poire, Cerise Noire, Melon, Orange or Citron 16 
Grey Goose VX 22 
Ketel One 15 
St. George Green Chile 14 
Tito’s 14 
 
 

GIN 

Bols (Genever) 17 
Bombay Sapphire 14 
Broker’s  12 
Death’s Door 15  
Empress Gin 14  
Hendrick’s 15 
J. Riegers Kansas City  14 
Koval Barrel Aged Gin 18 
Monkey 47 22 
Nolet Dry “Silver” 15 
Nolet Dry “Reserve” 125 
Plymouth 15 
Ransom Old Tom 15 
Russel Henry Hawaiian White Ginger 14 
St. George Botanivore 14 
St. George Terroir 14 
Tanqueray 14 
Tanqueray Ten 15 
 



TEQUILA
Avion Silver 16
Avion Reposado 18
Avion Anejo 20
Avion Reserva 44 Extra Anejo 40
Casamigo Blanco 18
Clase Azul, Reposado 27
Clase Azul, Anejo 85
Don Julio Blanco 17 
Don Julio Reposado 18
Don Julio Anejo 20
Don Julio 1942 Extra Anejo  35
El Tesoro Plantinum 18  
Fortaleza Blanco 18
Fortaleza Reposado 22
Herradura Reposado 13 
Ocho Plata 15
Patrón Silver 16 
Patrón Anejo 20 
Volcan de mi Tierra Blanco 20 
Volcan de mi Tierra Cristallino 23  
 
MEZCAL 
Alipus, “Espadin” from Santa Ana 14
Amaras, “Espadin” from San Juan Del Rio 13
Fidencio Joven  15
Gracias a Dios “Espadin“ from Matatlan 13
Mezcalero #14 2015 (Arroqueno) 768 bottles only, semi-wild agave 32
Siete Misterios “Doba-Yej” 15 
Siete Misterios “Mexicano” 34

SOTOL
Flor de Desierto Sotol  “Del Desierto” 26

Flor de Desierto Sotol “Sierra” 26



RUM
Angostura 7 Years 12
Atlantico Reserva 12
Baccardi Blanco 12 
Baccardi Oakheart 13
Brugal Extra Dry   14
Clement Coconut  13
Cruzan Blackstrap 11
Diplomatico Blancho Planas 13
Diplomatico Reserva Exclusiva 15 
Gosling’s 10
J.M. Rhum Agricole VSOP 35
J.M. Rhum Blanc 13
Leblon (Cachaça) 17
Mount Gay 11
Plantation 5 Years  15
Ron Zacapa 23 16 
Smith & Cross 13 
Two James “Doctor Bird“ 14

AMERICAN WHISKEY
Bulleit Rye  15
Bulleit Rye 12 Years  21 
Death’s Door White Whiskey  13 
George Dickel Rye  14
Highwest Bourye  30
Highwest American Prairie  15
Highwest Campfire  25
Highwest “A  Midwinter Nights Dram“  35 
Journeyman “Silver Cross”  15 
Knob Creek Rye  14 
Little Book Rye  27 
Pikesville Straight Rye  15 
Rittenhouse Bonded Rye  12
Sazerac Rye  15
Smooth Ambler Contradiction  13
St. George “Baller Whisky”  30 



 

AMERICAN WHISKEY CONTINUED
Templeton Rye  14  
Two James “Catcher’s Rye“  22 
Two James “Johnny Smoking Gun“  19  
Two James “J. Riddle“ Peated Bourbon  22  
Woodinville Rye  15
Whistle Pig Rye 10 Years  22 
Whistle Pig Rye “Farmstock”  24
Whistle Pig Rye 12 Years  35
Whistle Pig Rye 15 Years  65 
Whistle Pig Rye “Boss Hog” Black Prince  155 

BOURBON WHISKEY
Angels Envy  15
Basil Hayden’s  18
Booker’s  25
Blanton’s  36 
Breckenridge  15
Buffalo Trace  13 
Bulleit  15
Elmer T. Lee, Single Barrel  27
Hirsch Select  15 
Knob Creek  14 
Koval  16 
Orphan Barrel Rhetoric 24 Years  43
Maker’s Mark  14 
Maker’s 46   16
Mitchers   17 
Noah’s Mill  15
Rowan’s Creek  14
Rock Hill Farms, Single Barrel  38 
Smooth Ambler Old Scout  17
Smooth Ambler Barrel Select 13 Years  37 
Woodford Reserve  19  
W.L. Weller “Special Reserve”  22  
W.L. Weller “Antique 107”  27
W.L. Weller 12 Years “The Original”   35



 
IRISH WHISKEY
Jameson 13
Powers 14
Yellow Spot 12 Years 29

JAPANESE WHISKEY
Hakushu 12 Years 30 
Hibiki Harmony 20   
Mars “Iwai”  15
Nikka “Coffey Grain”  18
Nikka “Coffey Malt”  22
Nikka “From the Barrel”  26 
Nikka “Miyagikyo” Single Malt 26
Nikka “Yoichi” Single Malt 26
Nikka “Taketsuru” 12 Years 24 
Suntori “Toki”  22 
Yamazaki 12 Years 30
Yamazaki 18 Years 65

 



BLENDED SCOTCH WHISKY
Chivas 12 Years 13 
Chivas 18 Years 18 
Chivas Ultis 45 
Cutty Sark Prohibition 16 
Dewar’s White Label 12 
Dewar’s 12 Years 13  
Dewar’s 18 Years 21 
Famous Grouse 12 
Johnnie Walker Black 16
Johnnie Walker Gold Label Reserve 19
Johnnie Walker Blue 60
Royal Salute 21 Years 52

SINGLE MALT SCOTCH WHISKY
Ardbeg 10 Years 16 

Auchentoshan 12 Years 16 

Aberlour 12 Years 16 

Aberlour 16 Years 22  

Aberlour A’bundah  28

Balblair 10 Years 18

Balblair 1989 35

Balvenie 12 Years Double Wood 18

Balvenie 14 Years Carribean Cask 20

BenRiach 12 Years 17

Cragganmore 12 Years 19

Dalwhinnie 15 Years 22

Glenburgie 10 Years 14

Glenkinchie 12 Years 19

Glenlivet 12 Years 15 

Glenlivet 15 Years 21

Glenlivet 18 Years 29 

Glenlivet 21 Years 55 

 



SINGLE MALT SCOTCH WHISKY CONTINUED
Glenmorangie  10 Years Old, Original 17       

Glenmorangie  18 Years Old, Extremely Rare 34                   

Glenmorangie  Lasanta, Sherry Cask Finish, 12 Years Old 17

Glenmorangie  Quinta Ruban, Port Cask Finish, 12 Years Old 18

Glenmorangie Nectar d’Or, Sauternes Cask Finish, 12 Years Old 22 

Glenmorangie Signet 40 

Glenrothes 1998 22 

Highland Park 12 Years 17 

Highland Park Magnus 18

Highland Park 18 Years 27

Highland Park 30 Years 85

Lagavulin 16 Years 28

Laphroaig 10 Years 17

Laphroaig 25 Years 120

Laphroaig 25 Years Sherry Cask 135

Linkwood 15 Years 22

Macallan 12 Years Sherry Oak 19

Macallan 12 Double Cask  21

Macallan 18 Years Sherry Oak 45

Macallan 25 Years Sherry Oak 100

Macallan Rare Cask 55 

Macallan Reflexion 230

Miltonduff 10 Years 16

Mannochmore 16 Years 24

Mortlach 15 Years 22

Oban 14 Years 26

Old Pulteney 21 Years 35

Orphan Barrel “Foragers Keep” 26 Years  115

Springbank 15 Years 27

Talisker 10 Years 21

Talisker 25 Years 90



COGNAC
Frapin X.O 30 
Hennessy V.S     17
Hennessy V.S.O.P Privilege     22
Hennessy X.O 55
Hennessy Master Blender’s Selection No.1 65
Jean & Roger Glemet 1979 55
Kelt Tour du Monde Petra 170 
Martell V.S.O.P Blue Swift 18 
Martell X.O 50
Pierre Ferrand 1er Cru 12
Remy Martin V.S.O.P 17
Tesseron Lot 90 18

ARMAGNAC
Gelas 1983 45
Cerbois X.O 30
Château de Busca 1991 45
Château de Laubade 1983 40

CALVADOS
Christian Drouin V. S. O. P. 16
Christian Drouin Coeur de Lion 13
Christian Drouin Pays d’Auge 1973 95

GRAPPA
Gaja “Darmagi” 26
Hospices de Beaune 1999 (Marc) 32

BRANDY & EAU - DE - VIE
Encanto Pisco 15
Blume Marillen Apricot 15
Etter Zuger Kirsch 26
F. Meyer Poire Williams 22
G.E. Massenez Mirabelle 17
Rhine Hall, Aged Apple Brandy 18 



 
LOUIS XIII

ONE CENTURY IN A BOTTLE

A FIREWORK OF AROMAS. FLORAL, SPICE, FRUIT, WOOD AND NUT 

DIMENSIONS, LOUIS XIII HAS UNPARALLELED COMPLEXITY AND AN 

EXTREMELY LONG FINISH OF UP TO ONE HOUR

          

  ONE HALF OUNCE $ 100

  ONE OUNCE  $ 200

  TWO OUNCES  $ 400

HENNESSY PARADIS IMPERIAL
THE MOST PRECIOUS BLEND

EXCEPTIONALLY DISTINGUISHED NEW BLEND EXUDING SUBTLE 

 AROMAS OF JASMINE, ORANGE BLOSSOM AND OTHER FRESH  

FLOWERY NOTES, GENTLE SPICES AND SMOKY TONES.

A PURE EXPRESSION OF DELICACY

  ONE HALF OUNCE $ 75

  ONE OUNCE  $ 150

  TWO OUNCES  $ 300



LIQUEURS/AFTER DINNER 

Amaretto Luxardo 12 
Apertivo Luxardo 10
Averna 14
Banana Falernum 13
Bénédictine 13
Bitter Truth Pimento Dram 12 
Campari 11
Carpano Antica 12 
Chareau 15
Chartreuse Jaune 17
Chartreuse Verte 17
Chartreuse V.E.P. Jaune 32
Chartreuse V.E.P. Verte 32
Cynar 12 
Chase Elderflower 12
Drambuie 14
Duplais Absinthe Blache 20
Fernet-Branca 12
Ferrand  Dry Orange Curacao  13
Frangelico 12 
Grand Marnier Cordon Rouge 14
Grand Marnier Centenaire 45 
Grand Marnier 1880 50
Heering 11 
Jeppson’s Malort  13
Kahlua 11
Licor 43 12 
Mandarine Napoleon 16
Pernod 12 
Pimm’s 12
Pineau de Charentes Paul & Marie 18
Sambuca Romana 15
St. George Absinthe 16
St. George Nola Coffee 15
The Knot 12
Rhine Hall, Lola Fernet 16





FOOD
“One cannot think well,  

Love well,  
Sleep well,  

If one has not dined well.”

-Virginia Wolf



B A R  F O O D    sunday- thur sday  3pm-10pm 
f r iday-  sa tu rday  3pm-11pm 

 
warm asiago bread, whipped n’duja, local honey    6 
artisanal cheese board, seasonal accoutrements    26 

green city market veggies, hummus, fresh herbs   14 

burrata & apple chai spiced apple butter, pumpkin seed ragout  18 

oysters*, shallot mignonette, horseradish, cocktail sauce       18/32

salmon poke*, soy-ginger vinaigrette, endive, wontons, furikake, ogo    17

tuna tiradito*, aji amarillo vinaigrette, sweet potato crema, passion fruit  19

crab toast avocado, breakfast radishes, old bay, lemon aïoli   18

broiled oysters bearnaise, leek ragout, pickled apple    19

prime beef tartare*, sunchokes, pears, horseradish    18

travelle meatballs, poddo classico, basil, pomodoro sauce   18

picadillo empanadas, ground beef, olives, red peppers    16

red curry mussels, coconut-chili broth, cilantro, grilled baguette   17

little mac sliders, american cheese, mac sauce, b&b pickles   17

the mac, prime beef burger, mac sauce, american cheese, b&b pickles  23

grilled lamb burger, grilled flatbread, tzatziki sauce, fresh herbs  21

mushroom flatbread caramelized onions, blue cheese, port reduction  18

pepperoni flatbread, sausage, pepperonata, mozzarella, basil    18

margherita flatbread, mozzarella, parmesan, tomato    15

For parties of six or more an 18% gratuity will automatically be added to your bill.  
Maximum 4 split payments. 

*Consuming raw or undercooked meats may increase your risk of food-borne illness,especially if you 
have certain medical conditions.Before placing your order please inform your server 

 if anyone in your party has a food allergy.



A modern craft bar with an extensive cocktail library, always evolving-

from16th century punches to prohibition to modern classics,

 while honoring Mid-Western roots with a garnish of luxury; 

an unexpected element.

 
WIFI Code : Pavilion1865   

18% gratuity will be added to parties of 6 or more. 
No separate checks. Up to 4 credit cards accepted for payment.


