
SKYFALL IS A COLLABORATION BETWEEN CHEF ALAIN DUCASSE AND  
SKYFALL BAR TEAM

WE DREW OUR INSPIRATION FOR THE SKYFALL COCKTAIL MENU FROM THE 
INTERSECTION OF FINE DINING AND CONTEMPORARY COCKTAIL CULTURE.



Sunset Hour



$18

Sunset Hour

half light 
tiki inspired bittersweet beer cocktail                                                 

citrus & almond flavors balanced by floral hops

compass rose 
epicenter of elegance with peach & rose infused vodka              

amaro & moscato d'asti 

obscura 
refreshing blend of orange & spice apéritif                                     

aperol & effervescent  vanilla

after glow 
blended scotch whisky & orange liqueur                                           

chocolate bitters & espresso keep the night going

C
O
C
K
T
A
I
L
S



  SPRING 19



$18

  SPRING 19
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peter rabbit 
carrot juice is the root                                                                           

amaro & hints of cucumber mint vodka                                                           

lost in translation  
delicate dance of blanco tequila, apricot liqueur                                 

sauvignon blanc, moscato d'asti, citrus & vanilla notes

cowboy hunting 
thai chili infused bourbon brings the heat                                       

amaretto & lemon juice

dust storm 
three rum blend, campari, passion fruit                                       

fresh lime, the perfect storm



Classics



$20
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old fashioned 
bourbon, cane syrup, bitters

manhattan 
rye whiskey, sweet vermouth, bitters

scofflaw 
rye whiskey, blanc vermouth, dry vermouth                                

grenadine, fresh lemon

champs elysees
(shaunzay lee zay)  

cognac, yellow chartreuse, simple syrup                                     
fresh lemon, bitters
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craft brews
lightest to darkest styles

rekorderlig strawberry lime cider - 8
(yum)

firestone 805 - 9
(crisp, refreshing)

crafthaus evocation saison - 10
(lemon, pine)

ballast point grapefruit sculpin ipa - 10
(grapefruit)

sierra nevada torpedo - 10
(strong pine, light malt)

lagunitas new dogtown pale ale - 10
(citrus, pine, mango)

innis & gunn rum aged red ale - 10
(caramel, smoke, wood)

left hand milk stout - 10
(toffee, roasted malt cocoa)

new holland brewing dragon's milk - 10
(dark chocolate, coffee, bourbon)

domestic / imports

bud light 
coors light 
miller light 

corona 
heineken 

peroni 

hoegaarden 
newcastle 
becks n/a

$8
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wine selections
gls / btl

S PA R K L I N G  W H I T E
selection Alain Ducasse, champagne - 29 / 136

roederer estate, anderson valley - 15 / 71

S PA R K L I N G  R O S É
mumm, napa valley - 16 / 75

W H I T E  W I N E
sauvignon blanc, marlborough, cloudy bay - 22 / 103

pinot grigio, alto adige, lageder - 15 / 71

chardonnay, sta rita hills, brewer clifton - 22 / 103

riesling, columbia valley, eroica  
cht ste michelle - 17 / 80

R O S É  W I N E
cotes de provence, M by chateau minuty -15 / 71 

R E D  W I N E
pinot noir, russian river valley, holdredge - 20 / 94

merlot, napa valley, napa cellars - 14 / 66

cabernet, napa valley, faust - 31 / 145

malbec, mendoza, susana balbo - 16 / 75

cabernet, paso robles, justin - 18 / 84





vodka
ransom - 14

absolut elyx - 16
stoli elit - 25

grey goose vx - 28

grey goose Ducasse- 35

gin
wheelers - 12
plymouth - 14

fords - 14
deaths door - 16

citadelle - 16
junipero - 16

st george botanivore - 18
st george dry rye - 19
st george terroir - 22

tequila
comisario - 15 / 15 / 16
corralejo - 14 / 18 / 22

casamigos - 16 / 18 / 22
dos artes - 19 / 37 / 42
fortaleza - 22 / 26 / 35

siete leguas - 24 / 30 / 35
tesoro - 22

don julio 1942 - 30
patron platinum - 45

rum
atlantico - 16

plantation dark rum - 16
plantation pineapple rum - 18

ron zacapa - 22
clement xo - 50
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domestic whiskey
R Y E

george dickel - 12
bulleit - 14

rittenhouse, 100 proof - 14
russell’s reserve, 6 yr - 18

sazerac - 18
willett - 20

angel's envy, caribbean cask finished- 24
highwest, campfire - 26

B O U R B O N

old forester, Delano select single barrel - 12
knob creek, 9 yr small batch, straight bourbon - 14

buffalo trace- straight bourbon - 14
elijah craig, small batch - 14

bookers - 16
woodford reserve, straight bourbon - 16

evan williams, 2008 single barrel, straight bourbon - 16
eagle rare, 10 yr - 18

tatoosh - 19
four roses, small batch - 16
four roses, single barrel - 18

stagg jr - 20
bernheim 7 yr, small batch, wheat - 20 

angel's envy, port cask finished - 22
garrison brothers - 25

S I N G L E  M A LT

mc carthy's, 3 yr single malt - 22
westward, 2 yr straight malt - 44

colkegan, single malt - 25

A M E R I C A N  W H I S K E Y

george dickel, 12 yr sour mash - 14
jack daniels, single barrel - 15

hillhaven lodge - 16
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imported whiskey
S COT L A N D

johnnie walker, black label, blended - 14
johnnie walker, double black, blended - 18

johnnie walker, 15 yr, green label, blended - 25 
johnnie walker, 18 yr, platinum label, blended- 35

johnnie walker, 15 yr, blue label, blended - 75
 chivas regal, 12 yr, blended - 12
chivas regal, 18 yr, blended - 20

balvenie, doublewood, 12 yr, speyside - 25
macallan,18 yr,  speyside - 80
glenlivet, 18 yr, speyside - 39

aberlour, a’bunadh, highland - 35
glenmorangie, extremely rare, 18 yr, highland - 28

highland park,, 12 yr, island - 28
highland park, 18 yr, island - 65
oban, 14 yr, west highland - 35

auchentoshan, three wood, lowland - 35
ancnoc, highland - 19

laphroaig, 10 yr, islay - 20
bowmore, 12 yr, islay - 25

caol ila, 12 yr, islay - 30
lagavulin, 16 yr, islay - 38

ardbeg, 10 yr, islay - 20
ardbeg, uigedail, islay - 45

I R E L A N D

jameson- black barrel - 16
knockmore - 18

red breast, 12 yr, single pot still - 38

J A PA N
 toki - 18

yamazaki, 12 yr - 30 
hakushu, 12 yr - 35
yamazaki, 18 yr - 55

nikka coffey grain - 28
nikka pure grain - 30

nikka taketsuru, 17 yr - 40
nikka, taketsuru, 21 yr - 65



Night Caps
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cafe
espresso martini - 16  

vodka, vanilla cordial, cold brew

after dinner
housemade limoncello - 14

montenegro - 14
amaro nonino - 14

cynar - 14
china china - 14

cognac
vs cognac, martell - 16

x.o. cognac, martell - 45
vsop cognac, remy martin 1738 - 18

vsop cognac, guillon-painturaud - 26
vs cognac, hennessy - 14

vsop cognac, hennessy - 18
xo cognac, hennessy - 55

think a century ahead
EACH DECANTER IS THE LIFE ACHIEVEMENT

OF GENERATIONS OF CELLAR MASTERS

A BLEND OF UP TO 1,200 EAUX-DE-VIE, 100% FROM 
GRANDE CHAMPAGNE

1/2 ounce 95
1 ounce 190

1 1/2 ounces 285





vodka
absolut - 300

titos - 350

grey goose - 400

gin
bombay sapphire - 300

tanqueray 10 - 325

hendricks - 350

tequilla
herradurra silver - 350

patron silver - 400

don julio 1942 - 500

whisky/whiskey
sazerac rye - 300

jack daniels - 350

makers mark - 400

macallan 12 - 500

johnnie walker blue - 750
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SAVORY
Charcuterie & cheese 22 

served with pickled vegetables and focaccia

Pizzetta 14 
margherita or pepperoni

Tigelle 10 
cured ham or tomato & basil 

(warm pressed sandwich)

Chickpea fritters 10

Citrus sea bass crudo* 16

Calamari fritters 14 
spicy mayo

Burrata & heritage tomato 14 
balsamic, olive oil

Rivea salad 16 
green bean, tuna, radishes, cucumber,  

anchovy, basil dressing

Beef sliders 14 
bacon/onion marmelade

S W E E T

Tiramisu 12

Strawberry tart 12

FULL DESSERT LIST AVAILABLE
*The consumption of raw or undercooked beef, fish, lamb, milk or shell-stock  

may increase your risk of food borne illness. Please be advised of the aformentioned  
risks upon making a special request from your server




