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MORTON'S MIXOLOGY

Classics from the 1800 - 1900’s prepared with Craft and Care

AVIATION
Ablend of Tanqueray Gin, Luxardo Maraschino Liqueur, The Bitter Truth Violet Liqueur

and Lemon Juice, garnished with an ltalian Luxardo Cherry

BLOOD AND SAND

Glenmorangie 10 Year Single Malt Scotch stirred with Luxardo Sangue Morlacco Cherry
Liqueur and finished with Carpano Antica Formula Sweet Vermouth
and Orange Juice

BOULEVARDIER

Woodford Reserve Bourbon stirred with Campari Bitter and Carpano Antica Formula
Sweet Vermouth, served either strained over Our Proprietary Ice Cube or Straight Up

BOURBON OLD FASHIONED

Bulleit Bourbon muddled with Angostura Bitters, Orange, Italian Luxardo Cherries
and Pierre Ferrand Dry Orange Curagao Liqueur, served over Ice

CADILLAC MARGARITA

Casamigos Blanco Tequila blended with Fresh Lime Juice,

Grand Marnier Orange Liqueur and Monin Agave Nectar
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~ MORTON'S MIXOLOGY

Classics from the 1800 - 1900’s prepared with Craft and Care ——————— | ke

| LAST WORD

i Death’s Door Gin stirred with Green Chartreuse Liqueur, 1
S Luxardo Maraschino Liqueur and Fresh Lime Juice (Oneis Enough) =
tI MOJITO n|
.;::. ? Havana Club Afejo Blanco Rum, muddled with Fresh Mint and Simple Syrup ® ?
olE olE
_1—;'[_-:' Ablend of Stolichnaya Vodka, Simple Syrup and Fresh Mint, ole
- topped with Fever-Tree Ginger Beer (=
o V[
oo NEGRONI o o
T Equal parts of Hendrick’s Gin, Campoari Bitter and Carpano Antica LI
!I :'.l"_'l:_ Formula Sweet Vermouth, garnished with an Orange Twist TI I!
o= SAZERAC el
.J:. l?' Bulleit Rye Whiskey served up with an Angostura Bitters-Soaked Sugar Cube '.J'::. T
1— [_:\_ in a chilled glass rinsed with Pernod Liqueur, garnished with a Lemon Twist 1', I =
e DARK & STORMY =
= Gosling’s Black Seal Bermuda Black Rum served atop of Fever-Tree Ginger Beer =fn
s [
I [\ e
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MODERN MORTINI'S

Our most popular drinks from the last 20 years

RUM RAISIN OLD FASHIONED
Mount Gay Black Barrel Rum stirred with Golden Raisin Syrup and Orange Bitters,

strained over Our Proprietary lce Cube

JALISCO MULE

Don Julio Blanco Tequila, Lime Juice and Monin Agave Nectar muddled with Blackberries
and topped with Ginger Beer and two turns of Cracked Black Pepper

MORTON'’S BLOODY MARY
Square One Organic Cucumber Vodka blended with Zing-Zang Bloody Mary Mix,
garnished with our housemade Blue Cheese Olives and finished with a Celery Salt Rim

THE BEE’S KNEES
Ablend of Hendrick’s Gin, Fresh Lemon Juice and Honey, garnished with a Basil Sprig

COSMOPOLITAN

Belvedere Vodka, Cranberry Juice, Cointreau Orange Liqueur and Fresh Lime Juice

PIMM’S CUP

The Botanist Gin, Pimm’s No. 1 Cup, Lemon Juice, Simple Syrup
and finished with Fever-Tree Ginger Beer

KEY LIME PIE
Absolut Citron Vodka, Licor 43 Liqueur, Lime Juice and Cream,
garnished with Graham Cracker Crumbles and Lime Zest

MORTON’S LEMON DROP

A classic blend of Ketel One Citroen, Caravella Limoncello, Simple Syrup
and Fresh-Squeezed Lemon Juice, served with a Sugar Rim

PALM BEACH PASSION
Pineapple-Infused New Amsterdam Vodka blended with
X-Rated Passion Fruit Liqueur and Fresh Lime Juice
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WHISK(E)Y

Served with our proprietary 2 x 2 inch lce Cube

Prices reflect a 2 ounce pour

AMERICAN WHISKE)Y

Angel’s Envy Bourbon, 86.6 proof

Baker’s Bourbon, 107 proof

Basil Hayden’s Bourbon, 80 proof

Booker’s Bourbon, Cask Strength

Bulleit Bourbon, 90 proof

Bulleit Rye, 90 proof

Buffalo Trace Bourbon, 90 proof

Hudson Baby Bourbon, 92 proof

Jack Daniel’s “Sinatra Select” Tennessee Whiskey, 90 Proof

Jefferson’s Reserve “Pritchard Hill Cabernet Cask Finished”
Bourbon, 90.2 Proof

Knob Creek Bourbon, 100 proof

Knob Creek Rye, 100 proof

Maker’s 46 Bourbon, 94 proof

Michter’s US*1 Small Batch Bourbon, 91.4 proof

Rittenhouse Rye, 100 proof

WhistlePig Straight Rye, 100 proof

Wild Turkey “Master’s Keep, Decades” Bourbon, 104 proof

Wild Turkey “Rare Breed” Bourbon, 112.8 proof

Woodford Reserve Bourbon, 90.4 proof

IRISH WHISKLEY
Bushmills

Jameson

Redbreast, 12 year
Redbreast, 15 year
Tullamore D.E.W.

BLENDED SCOTCH WHISKY

Chivas Regal, 12 year
Dewar’s, 12 year

Johnnie Walker Platinum
Johnnie Walker Blue
Monkey Shoulder

SINGLE MALT SCOTCH WHISKY

Aberlour, 12 year, Speyside

The Balvenie, 12 year, Speyside
The Dalmore, 12 year, Highland
The Dalmore, 25 year, Highland
Dalwhinnie, 15 year, Highland
Glenfiddich, 12 year, Speyside
Glenfiddich Bourbon Barrel Reserve, 14 year, Speyside
Glenfiddich, 18 year, Speyside
The Glenlivet, 12 year, Speyside
The Glenlivet, 18 year, Speyside
Glenmorangie, 10 year, Highland
Laphroaig, 10 year, Islay
Macallan, 12 year, Speyside
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AROUND THE WORLD ~.
WIRSKIEY JFILIGIRT

E

AROUND THE WORLD
WHISKEY FLIGHT

Taste 3 expressions of Whiskey in one serving

Whiskey Flight 1 ounce pour of each
Bulleit Bourbon USA

Redbreast 12 year Ireland
Glenfiddich Bourbon Barrel Reserve 14 year Scotland
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GIN, VODKA & TEQUILA

MARTINI MIXERS
All non-flavored Vodka and Gin Martinis served with

our home made Blue Cheese Olives

We do not use Vermouth in our recipe but
can stir or shake depending on your preference

GIN MORTINI

Beefeater, England

Bombay Sapphire, England
Death’s Door, Wisconsin
Hayman’s Old Tom, England
Hendrick’s, Scotland

New Amsterdam, USA
Tanqueray, England
Tanqueray No. TEN, England
The Botanist, Isle of Islay

VODKA MORTINI

Absolut, Sweden

Absolut Citron, Sweden
Belvedere, Poland

Ciroc, France

Ciroc Peach, France

Chopin, Poland (Gluten-Free)
Crystal Head, Canada

Deep Eddy Ruby Red Grapefruit, Texas
Double Cross, Slovakia

Grey Goose, France

Grey Goose ’Orange, France
Grey Goose Le Citron, France
Grey Goose Le Melon, France
Ketel One, Holland

Ketel One Citroen, Holland
New Amsterdam, USA
Smirnoff, USA

Stolichnaya, Russia
Stolichnaya Ohranj, Russia
Stolichnaya Razberi, Russia
Stolichnaya, “Elit”, Russia
Square One Cucumber, USA (Organic)
Tito’s Handmade, Texas

Van Gogh Dutch Chocolate, Holland

SIPPING TEQUILA

Casa Dragones, Joven

Casa Noble “Crystal”, Blanco

Casamigos, Ahejo

Cazadores, Afiejo

Don Julio, “1942”, Extra Afejo

Jose Cuervo, “Reserva de la Familia”, Extra Afejo
Roca Patron, Afejo
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CHAMPAGNE & SPARKLING

Calabria, “Private Bin”, Moscato, Riverina, NV

Segura Viudas Brut Reserva, Cava DO, NV (187mL)

La Marca, Extra Dry, Prosecco DOC, NV

Chandon, Brut Classic, California, NV (18/mL)

Nicolas Feuillatte, Brut Réserve, Chouilly, NV (187mL)

Moét & Chandon, “Rosé Impérial”, Brut, Epemay, NV (187mL)

WHITE WINES

Pebble Lane, Chardonnay, Monterey County, 2014
Confini, Pinot Grigio, Provincia di Pavia IGT, 2015

Glass Bottle
Bex, Riesling, Nahe, 2016
Markham, Sauvignon Blanc, Napa Valley, 2016
Martin Codax, Albarino, Rias Baixas DO, 2015
The Marion, Pinot Gris, Willamette Valley, 2016
Butter Block, Chardonnay, Santa Maria Valley, 2016
Meiomi, Chardonnay, California, 2016
St. Supéry, Moscato, Napa Valley, 2016
Langlois-Chateau, Sauvignon Blanc, Sancerre, 2015
Sugar Reef, Sauvignon Blanc, Marlborough, 2015
Santa Margherita, Pinot Grigio, Alto Adige DOC, 2015
Hartford Court “Three Virtues”, Chardonnay, Russian River, 2015

ALLSTILLWINES BY THE GLASS ARE AN OVERSIZED SIX OUNCE POUR. WINE CONTAINS SULFITES. ©2017 6.17



RED WINES

Pebble Lane, Cabernet Sauvignon, Monterey County, 2014
Canyon Road, Merlot, California, 2014
Pebble Lane, Pinot Noir, Monterey County, 2014
Lolailo, Sangria, Spain, NV

Colores del Sol, Malbec, Mendoza, 2015

Seven Falls, Cabernet Sauvignon, Wahluke Slope, 2015
Spellbound, Merlot, California, 2015

Bodegas Muriel, “Reserva”, Tempranillo, Rioja DOCa, 2011
d’Arenberg, “The Footbolt”, Shiraz, McLaren Vale, 2014

Layer Cake, “The Beast”, Cabernet Sauvignon, California, 2015
Achaval Ferrer, “Los Andes”, Malbec, Mendoza, 2015
Communion, Pinot Noir, Santa Maria Valley, 2015

Decoy, Merlot, Sonoma County, 2014

Drama, “Big Red”, Red Blend, Napa Valley, 2014

The Harrison, Pinot Noir, Willamette Valley, 2015

Raymond, “Primal Cut”, Cabernet Sauvignon, North Coast, 2014
The Gloaming, Cabernet Sauvignon, Red Hills, Lake County, 2014
Stag’s Leap Wine Cellars, “Hands of Time”, Red Blend, Napa, 2013

WALK THROUGH NAPA
by Coravin™

Antica, Cabernet Sauvignon, Atlas Peak, 2013
Bragdon-Field, Cabernet Sauvignon, Rutherford, 2013
Chateau Montelena, Cabernet Sauvignon, Calistoga, 2013
Mad Hatter, Red Blend, Napa Valley, 2013
Eponymous, Cabernet Sauvignon, Spring Mountain District, 2013
Hoopes, Cabernet Sauvignon, Oakville, 2013
Silverado, “GEQ”, Cabernet Sauvignon, Coombsville, 2013
Chimney Rock, Cabernet Sauvignon, Stags Leap District, 2013
Ladera, “Reserve”, Cabernet Sauvignon, Howell Mountain, 2013
Mayacamas, Cabernet Sauvignon, Mount Veeder, 2013
Nickel & Nickel, “State Ranch”, Cabernet Sauvignon, Yountville, 2013
St. Supéry, “Dollarhide Vineyard”, Cabernet Sauvignon,

Napa Valley, 2005
Heitz, “Martha’s Vineyard”, Cabernet Sauvignon, Napa Valley, 2006 0

NAPA VALLEY WINE FLIGHTS

3 ounce pours each of

A Walk Through Napa A Hike Through Napa A House in Napa
Antica Chimney Rock Heitz, “Martha’s Vineyard”
Bragdon-Field Ladera, “Reserve” St. Supery, “Dollarhide
Mad Hatter Silverado, “GEQO” Vineyard”
Nickel & Nickel, “State
Ranch”

ALLSTILLWINES BY THE GLASS ARE AN OVERSIZED SIX OUNCE POUR. WINE CONTAINS SULFITES. ©2017 6.17



BEER

DOMESTIC
Budweiser
Bud Light
Miller Lite
Coors Light
Samuel Adams, Boston Lager
Samuel Adams, Seasonal
Blue Moon Belgian White, Belgian-Style Wheat Ale
New Belgium, “Fat Tire”, Amber Ale
Lagunitas, IPA

LOCAL FAVORITES

Please ask your server or bartender about our local beer offerings

IMPORT

Heineken

Guinness “Draught” Bottle
Stella Artois

Buckler (Non-Alcoholic)

ULTRA PREMIUM CRAFTS, IPA, CIDER, TRAPPISTS & LAMBICS

Ounces ABV
Lindemans Framboise, Lambic, Belgium 12 4.1%
Orval, Trappist Ale, Belgium 1.2 6.9%
Rogue, “Dead Guy Ale”, Maibock, USA 22 6.6%
Sierra Nevada, “Torpedo”, Extra IPA, USA 12 7.2%
Weihenstephaner, Hefeweissbier, Germany 12 5.4%
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AFTER DINNER

CORDIALS-BITTERS-DIGESTIFS

Amaro Montenegro

Ancho Reyes Ancho Chile Liqueur
Aperol

Baileys Irish Cream

Baileys Salted Caramel

The Bitter Truth Violet Liqueur

Campari

Caravella Limoncello

Carpano Antica Formula Sweet Vermouth
Chambord Black Raspberry Liqueur
Cointreau Orange Liqueur

Combier Liqueur de Cassis

Disaronno Amaretto

Domaine de Canton Ginger Liqueur
Drambuie

Fernet-Branca

Fireball Cinnamon Whisky

Frangelico Hazelnut Liqueur

Grand Marnier Orange Liqueur

Grand Marnier Raspberry Peach

Green Chartreuse

KahlGa

Licor 43 Citrus-Vanilla Liqueur

Luxardo Maraschino Liqueur

Luxardo Sangue Morlacco Cherry Liqueur
Midori Melon Liqueur

Patron XO Cafe Coffee and Tequila Liqueur
X-Rated Blood Orange Mango and Passion Fruit Liqueur
Pernod Anise Liqueur

Pierre Ferrand Dry Orange Curagao
Pimm’s No. 1

Romana Sambuca Anise Liqueur

Romana Black Anise Liqueur

St-Germain Elderflower Liqueur
Tia Maria Coffee Liqueur

COGNAC & ARMAGNAC

Courvoisier VSOP

Courvoisier XO

Hennessy VS

Hennessy VSOP

Hennessy XO

Larressingle VSOP

Martell VSOP

Martell XO

Rémy Martin VSOP

Rémy Martin XO

Rémy Martin “Louis XI1”, 0.5 ounce
Rémy Martin “Louis XI117,1.0 ounce
Rémy Martin “Louis X117, 1.5 ounce
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DESSERT WINES

Inniskillin, Riesling, Icewine, Niagara

Royal Tokaji, “Red Label”, 5 Puttonyos, Hungary

PORT

Croft, Ruby

Fonseca, “Bin No. 277, Finest Reserve, Ruby
Taylor Fladgate, LBV

Taylor Fladgate, 20 Year Old Tawny

COFFEE DRINKS

IRISH COFFEE
MORTON’S COFFEE Tullamore D.EW., Fresh Whipped Cream
Blend of Disaronno Amaretto, Baileys ITALIAN COFFEE

Irish Cream and Dark Créme de Cacao,
finished with Fresh Whipped Cream

and a Cinnamon Sugar Rim SPANISH COFFEE
Kahlda, Brandy, Fresh Whipped Cream

Romana Sambuca, Fresh Whipped Cream
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