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Hospitality Legend "Bucky” Miller dies ot 85
after 61 Years at the Marriott Grand Hotel.

1917 - 2002

Point Clear, AL. | Aura J. "Bucky” Mliller, longtime hospitality
ambassador at the Marriott Grand Hotel, died Friday, August 30,
2002, of complications from diabetes. He was 85 years old.

Bucky loegon his career at the Grand on Apri| 18, 1941, the first o|oy the

hotel reopened and had become a fixture at the resort, where he

Hova 5. “Bucky

greefed guests with a hearty, booming welcome. He developed a
renowned obi|i’ry to remember names, and regu|c1r|y surprised guests

with a personalized greeting upon their return.

Bucky was a legend in the hospitality industry, having been honored by
the Marriott Corporation with the J. W. Marriott  Award of
Excellence.  The United States Congress and seven southern states
have passed resolutions honoring him.  In 2002, The Alabama
Department of  Tourism recognized Miller as one of Alabama’s

Unforgettable Faces.

Bucky served as bartender and server for the majority of his career in
the Birdcage Lounge. He spent his last 12 years at The Grand as the
hotel's Hospitality Ambassador, meeting and greeting guests. He
became such a familiar figure to guests that the resort named its most
popular golf package after him (Bucky Golf Package) as well as the
hotel's lounge (Bucky’s Birdcage Lounge).

“Bucky Miller was an institution, he was one of a kind,” said Steve
Solberg, General Manager of The Grand at the time of his death. "He
held a special place in the hearts of our associates and thousands of
guests at The Grand. | know | speak for all those people when | say,

we will miss him.”

Be sure to step out onto Bucky's Birdcage Terrace to see the life-size
bronze statue of Bucky Miller sculpted by local artist Barbara Casey.
Bucky's Dedication Celebration took place on May 7, 2005.
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Hospitality Legend "Bucky” Miller dies at 85
after 61 Years at the Marriott Grand Hotel.

1917 - 2002

Point Clear, AL. | Aura J. "Bucky” Miller, longtime hospitality
ambassador at the Marriott Grand Hotel, died Friday, August 30,
2002, of complications from diabetes. He was 85 years old.

Bucky begon his career at the Grand on Apri| 18, 1941, the first doy the

hotel reopened and had become a fixture at the resort, where he
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greefed guests with a hearty, booming welcome. He developed a
renowned ability to remember names, and regularly surprised guests

with a personalized greeting upon their return.

Bucky was a legend in the hospitality industry, having been honored by
the Marriott Corporation with the J. W. Marriott Award of
Excellence.  The United States Congress and seven southern states
have passed resolutions honoring him.  In 2002, The Alabama
Department of  Tourism recognized Miller as one of Alabama’s

Unforgettable Faces.

Bucky served as bartender and server for the majority of his career in
the Birdcage Lounge. He spent his last 12 years at The Grand as the
hotel's Hospitality Ambassador, meeting and greeting guests. He
became such a familiar figure to guests that the resort named its most
popular golf package after him (Bucky Golf Package) as well as the
hotel's lounge (Bucky’s Birdcage Lounge).

"Bucky Miller was an institution, he was one of a kind,” said Steve
Solberg, General Manager of The Grand at the time of his death. "He
held a special place in the hearts of our associates and thousands of
guests at The Grand. | know | speak for all those people when I say,
we will miss him.”

Be sure to step out onto Bucky's Birdcage Terrace to see the life-size

bronze statue of Bucky Miller sculpted by local artist Barbara Casey.
Bucky's Dedication Celebration took place on May 7, 2005.



Bockys Bockys

Birdcage Lounge Birdecage Leunge

‘Tl the buchet of others' Fll the
~Buchy Nellev

ours of Operation:
hday - Friday | 2:00pm - 12.00am
Gturday & Sunday | 1:00am - 12:00am
Nightly enfertainment begins at 8:00pm

Hours of Operation:
Monday - Friday | 2.00pm - 12:00am
Saturday & Sunday | 11:00am - 12:00am
Nightly enfertainment begins at 8:00pm



The Grand Moji’ro

Muddled with fresh mint leaves
hand-picked from our Chef's Garden

Classic Mojito | 9.00

fresh minft, simp|e syrup, limes & rum

Strawberry Moijito | 9.00

fresh strawberries, fresh mint, simp|e syrup, limes & rum

Raspberry Mojito | 9.00

fresh rqspberries, fresh mint, simp|e syrup, limes & rum

B|ueberry Moji‘ro | 9.00

fresh b|ueberries, fresh mint, simp|e syrup, limes & rum

Mojifo Med|ey | 9.00

fresh strawberries, fresh blueberries, fresh raspberries,
fresh oranges, fresh lemons, fresh mint,
simple syrup, limes & rum

All of our Moji’ros are hand-crafted,
well-balanced and made out of obso|u’re|y
fresh ingredien’rs thus creating an

incredible cocktail.

The Grand Moji‘ro

Muddled with fresh mint leaves
hand-picked from our Chef's Garden

Classic Mojito | 9.00

fresh minft, simp|e syrup, limes & rum

Strawberry Moijito | 9.00

fresh strawberries, fresh mint, simp|e syrup, limes & rum

Raspberry Mojito | 9.00

fresh rospberries, fresh mint, simp|e syrup, limes & rum

Blueberry Moijito | 9.00

fresh b|ueberries, fresh mint, simp|e syrup, limes & rum

Mojifo Med|ey | 9.00

fresh sfrowberries, fresh b|ueberries, fresh rcspberries,
fresh oranges, fresh lemons, fresh mint,

simple syru , limes & rum
ple syrup

All of our Moji’ros are hand-crafted,
well-balanced and made out of obso|u’re|y
fresh ingredien’rs thus creating an

incredible cocktail.



Sig nature Cocktails

These signature hand-crafted cocktails are well-balanced

and made from obso|ufe|y fresh ingredienfs.

Bucky's Mint Julep | 9.00
Crafted as Bucky's original recipe
using on|y fresh hdnd—picked mint with simplici’ry

Jubilee Mory | .00
Jubilee is the name used locally for a natural phenomenon
that occurs on the shores of Mobile Bay. We have crafted a

classic cocktail with an added Jubilee twist

Point Clear of Stress | 9.00
See yourseh( re|o><ing in Point Clear
while experiencing the beautiful sunset
overlooking Mobile Bay..Hmmm

Grand Margarita | 13.00
When the word "Morgori’ro" is used by itself,
it ’rypico”y refers to the classic cocktail with a base of sweet
and sour. With the "Grand Morgari’ro", a different opprooch
is taken. Fresh juices are used in combination with top shelf
|iquors and served in a hand-blown margarita g|oss,
mqking it “grond“ in all aspects.

Morgori’ro g|oss is available for 15.00

The Cannon Berry | 9.00
Enjoy this b|ocl<berry—im(useo| signature cocktail while wofching
the cannon procession beginning at 3:45pm o|oi|y

Sig nature Cocktails

These signature hand-crafted cocktails are well-balanced

and made from obsolufe|y fresh ingredien’rs.

Bucky's Mint Julep | 9.00
Crafted as Bucky's original recipe
using on|y fresh hand—picked mint with simp|ici’ry

Jubilee Mory | .00
Jubilee is the name used locally for a natural phenomenon
that occurs on the shores of Mobile Bay. We have crafted a

classic cocktail with an added Jubilee twist

Point Clear of Stress | 9.00
See yoursehC re|oxing in Point Clear
while experiencing the beautiful sunset
overlooking Mobile Bay..Hmmm

Grand Margarita | 13.00
When the word "Mgrgori’ro" is used by itself,
it ’rypica”y refers to the classic cocktail with a base of sweet
and sour. With the "Grand Morgorifq", a different opprooch
is taken. Fresh juices are used in combination with top shelf
quuors and served in a hand-blown margarita g|oss,
making it "grand” in all aspects.

Morgori‘ro g|ass is available for 15.00

The Cannon Berry | 9.00
Enjoy this b|od<berry—im(usec| signature cocktail while wo’rching
the cannon procession beginning at 3:45pm o|oi|y



Hand-Crafted Martinis

Berry Baytini | 15.00
Absolut Raspberry Vodka, fresh blueberries,
rqspberries, lime & simp|e syrup
Appletini | 13.00
Absolut \/oo|i<q, Sour App|e Liqueur, |ime,
green qpp|e wedge & simp|e syrup

Chocotini | 13.00
Godiva Chocdlate Liqueur, Absdut Vanila Vodka and a sp|qsh of creamn

LLemontini | 15.00
Absolut Citron Vodka, lemon wedges & simple syrup

in a lemon sugqr-rimmed martini giqss

Orcmge Blossom | 13.00
Freshly pureéd blood orange mixed with triple sec and BAMA
Vodka. BAMA Vodka is filtered ’rrirougri Alabama limestone

and made with grains from America’s heartland

The “Grand” Classic Martini

Dirty, Dry or Extra Dry | classic olives, pearl onions or twist
Upgrade your "Grand” Classic Martini with one of our blue cheese,

garlic, jalapefio or feta cheese stuffed olives | 3.00

Top Shelf | .00 Premium | 15.00
Absolut or Tanqueray Grey Goose or Bomboy

Hand-Crafted Martinis

Berry Baytini | 15.00
Absolut Rqspberry Vodka, fresh blueberries,
rqspberries, ime & simpie syrup
Appletini | 13.00
Absolut \/oqu, Sour Appie Liqueur, |irne,
green qpp|e weoige & simp|e syrup

Chocotini | 13.00
Godiva Chocdlate Liqueur, Absdut Vanla Vodka and a sp|qsr1 of creamn

LLemontini | 13.00
Absolut Citron Vodka, lemon wedges & simple syrup

in a lemon sugqr—rimmed martini g|qss

Orange Blossom | 13.00
Freshly pureéd blood orange mixed with triple sec and BAMA
Vodka. BAMA Vodka is filtered through Alabama limestone

and made with grains from America’s heartland

Premium Vodkas

Our vodka selections are distiled from starch or sugqr—rich p|qni matter.
Among grain vodkas, rye and wheat vodkas
are generqiiy considered superior.

BAMA - Ketel One - VOX - Level - Grey Goose - Ciroc
X Rated - Chopin - Belvedere - Three Olive

The “Grand” Classic Martini

Dirty, Dry or Extra Dry | classic olives, pearl onions or twist
Upgrade your "Grand” Classic Martini with one of our blue cheese,

garlic, jalapefio or feta cheese stuffed olives | 3.00

Top Shelf | 1.00 Premium | 153.00
Absolut or Tanqueray Grey Goose or Bombay

Premium Vodkas

Qur vodka selections are distiled from starch or sugqr—rich |o|qni matter.
Among grain vodkas, rye and wheat vodkas
are gerierq"y considered superior.

BAMA - Ketel One - VOX - Level - Grey Goose - Ciroc
X Rated - Ci’iopin - Belvedere - Three Olive




Sing|e Malt Scotch

To be called a Sing|e Malt Scotch, a bottle may on\y contain

Whiskey distiled from malfed |oo1r|ey produced at a sing|e dis’ri”ery.

Our selection has oged for a minimum of 12 years in oak casks.

Glenfiddich 18 yr old - Glenlivet 12 yr old - G|enmorcmgie 10 yr old
Macallan 12 yr old - Balvenie 12 yr old - Oban 14 yr old

Small Batch

Bourbon Collection
The Small Batch Bourbon Collection represents the very

best in bourbon, each hand-crafted in limited quantities

using fime-honored recipes
Basil Hayden - Booker's - Knob Creek - Woodford Reserve

Domestic Beer 4.50

Budweiser - Bud Light - Coors Light - Michelob Ultra
Miller Lite - O’Douls

Specioﬂ’ry Beer 5.00

Southern Pecan, USA - Truck Sfop Honey, Alabama
Corona, Mexico - Guinness Stout, Ireland

Heineken, Holland - Blue Moon Belgion S’ry|e, USA
Samuel Adams, USA - Amstel Light, Holland

Chimay Grande Reserve | 9.00

Sing|e Malt Scotch

To be called a Sing|e Malt Scotch, a bottle may on|y contain
Whiskey distiled from malted bc:r|ey produced at a sing|e dis’ri”ery.

Our selection has oged for a minimum of 12 years in oak casks.

Glenfiddich 18 yr old - Glenlivet 12 yr old - G|enmor0ngie 10 yr old
Macallan 12 yr old - Balvenie 12 yr old - Oban 14 yr old

Small Batch

Bourbon Collection
The Small Batch Bourbon Collection represents the very

best in bourbon, each hand-crafted in limited quantities

using time-honored recipes
Basil Hayden - Booker’s - Knob Creek - Woodford Reserve

Domestic Beer 4.50

Budweiser - Bud Light - Coors Light - Michelob Ultra
Miller Lite - O'Douls

Specicﬂ’ry Beer 5.00

Southern Pecan, USA - Truck Sfop Honey, Alabama
Corona, Mexico - Guinness Stout, Ireland

Heineken, Holland - Blue Moon Be|gion S‘ry|e, USA
Samuel Adams, USA - Amstel Light, Holland

Chimay Grande Reserve | 9.00



COg NAacs

The town of Cognac’s Medieval Quarter "Vieux Cognac” runs from the
Tours Saint-Jacques, alongside the river, up to the Saint-Léger Church.
The area contains many unusual bui|dings, built between the 15th and
18th centuries, situated on narrow cobbled streets. The town gives its
name to one of the world's best known types of brandy. Brandies that
bear this name must be made in certain areas around the town of

Cognac and must be made according to strictly-defined regulations to

be granted the name Cognac.

Courvoisier VS
Hennessy VS
Hennessy VSOP
Remy Martin VSOP
Remy Martin XO

C |g(] I'S
Macanudo Gold, Shakespeare, Lonsdale
61/2 x45 | 12.00

ASl’]i’Oﬂ, Mode By Hond, Doub|e Mognum
6 x50 | 17.00

Arturo Fuente, Lonsdale, Chateau Fuente
6 3/4 x 44 | 900

Cohiba, XV550, Robusto

5x 50 | 16.00
Romeo Y Julieta, Vintage Ill, Robusto
5x 50 | 1400

Monte Cristo White Label, Torpedo
61/8 x 52 | 19.00

Cog NAacs

The town of Cognac’s Medieval Quarter "Vieux Cognac” runs from the
Tours Saint-Jacques, alongside the river, up to the Saint-Léger Church.
The area contains many unusual bui|dings, built between the 15th and
18th centuries, situated on narrow cobbled streets. The town gives its
name fo one of the world's best known types of brandy. Brandies that
bear this name must be made in certain areas around the town of
Cognac and must be made according to strictly-defined regulations to

be granted the name Cognac.

Courvoisier VS
Hennessy VS
Hennessy VSOP
Remy Martin VSOP
Remy Martin XO

C |g(] 'S
Macanudo Gold, Shakespeare, Lonsdale
6 1/2 x45 | 12.00

ASthI’], Mode By HOI’]C], Doub|e Mognum
6 x50 | 17.00

Arturo Fuente, Lonsdale, Chateau Fuente
6 3/4x 44 | 900

Cohiba, XV550, Robusto

5x 50 | 16.00
Romeo Y Julieta, Vintage lll, Robusto
5x 50 | 1400

Monte Cristo White Label, Torpedo
61/8 x 52 | 19.00



Prog ressive Wine List

Our wines are grouped into flavor categories and listed in a simple
sequence starting with those that are sweeter and very mild in taste,
progressing fo the wines that are drier and stronger in taste.

Sporkhng Wines
Moscato d’Asti, Umberto Fiore
Piedmont, |Jro|y

Blanc de Noirs, Gloria Ferrer

Sonoma County, California

W hite Wines
listed mildest to strongest

W hite Blend, Conundrum

California

Ries|ing, Snoquo|mie

Columbia Valley, Washington

Pinot Gris, King Estate, “Acrobat”
Western Oregon

Sauvignon Blanc, Dry Creek \/ineyord
Dry Creek \/o||ey, California

Chardonnay, Alexander Valley Vineyards
Alexander \/o||ey, California

Ch(] rdonnoy, SCl’]Ug

Carneros, California

Chordonnoy, La Crema
Monferey Coun’ry, California

Glass
9.00

12.00

12.00

14.00

Bottle
56.00

48.00

48.00

56.00

44.00

44.00

44.00

60.00

56.00

Prog ressive Wine List

Our wines are grouped into flavor categories and listed in a simple
sequence starting with those that are sweeter and very mild in taste,
progressing fo the wines that are drier and stronger in taste.

Sporkhng Wines
Moscato d"Asti, Umberto Fiore
Piedmont, |’ro|y

Blanc de Noirs, Gloria Ferrer

Sonoma County, California

W hite Wines
listed mildest to strongest

W hite Blend, Conundrum

California

Ries|ing, Snoquo|mie

Columbia Valley, Washington

Pinot Gris, King Estate, "Acrobat”
Western Oregon

Sauvignon Blanc, Dry Creek \/ineyord
Dry Creek \/o||ey, California

Chardonnay, Alexander Valley Vineyards
Alexander \/o||ey, California

Chardonnay, Schug

Carneros, California

Chordonnoy, La Crema
Monferey Coun’ry, California

Glass
9.00

12.00

12.00

9.00

1.00

1.00

1.00

14.00

Bottle
56.00

48.00

48.00

56.00

44.00

44.00

44.00

60.00

56.00



Prog ressive Wine List

Our wines are grouped into flavor categories and listed in a simple

sequence starting with those that are sweeter and very mild in taste,

progressing fo the wines that are drier and stronger in taste.

Red Wines

listed mildest to strongest

Pinot Noir, Alexander Valley Vineyards

Alexander \/o“ey, California

Pinot Noir, La Crema
Monferey Coun’ry, California

Claret, Francis Ford Coppola
“Black Label Diamond Series”

California

Merlot, Alexander Valley Vineyards
Alexander Valley, California

Malbec, Bodega Budini
Mendoza, Argenﬁno

Cabernet Souvignon, Alexander
Valley Vineyards
Alexander \/o||ey, California

Zinfa nde|, Edmeades

Mendocino, California

Cabernet Sauvignon, Roots Run Deep,

“‘Educated Guess”
Nopg \/o”ey, California

GlCISS

13.00

14.00

12.00

10.00

9.00

10.00

14.00

Bottle

52.00

56.00

48.00

40.00

56.00

44.00

40.00

56.00

Prog ressive Wine List

Our wines are grouped into flavor categories and listed in a simple
sequence starting with those that are sweeter and very mild in taste,
progressing fo the wines that are drier and stronger in taste.

Red Wines

listed mildest to strongest

Pinot Noir, Alexander Valley Vineyards

Alexander \/oHey, California

Pinot Noir, La Crema
Monferey Counfy, California

Claret, Francis Ford Coppola
“Black Label Diamond Series”

California

Merlot, Alexander Valley Vineyards
Alexander \/o||ey, California

Malbec, Bodega Budini
Mendoza, Argenﬁnd

Cabernet Souvignon, Alexander
Valley Vineyards
Alexander \/o||ey, California

Zinfa nde|, Edmeades

Mendocino, California

Cabernet Sauvignon, Roots Run Deep,
"Educated Guess”
Nopo \/o||ey, California

GlCISS

13.00

14.00

12.00

10.00

9.00

10.00

14.00

Bottle

52.00

56.00

48.00

40.00

36.00

44.00

40.00

56.00



BUCkyg F4enu

Fried Crab Claws | 14.95

cornmeo| lOI’QCICIQd CI’C!b C|CIWS WIH’] CCIle’] remou|oo|e

Crawfish Poppers | 12.95

cajun remoulade

Ginger-Soy Glazed Chicken Summer Roll | 12.95

sweet thai chile sauce

Tri-Color Chips and Salsa | 5.95

Fres h ](I re-rod Sf@d sa ISCI

Crab Dip | 13.95
fresh crabmeat and artichoke with crisp fried pita chips

Naked Oys’rers
"guh( coast’ ostrer* on the half shell with zesty cocktail sauce

1/2 dozen | 695  dozen | 12.95

Gourmet Cheese Plate | 13.95

jo|opeﬁo—jod<, smoked goudo, cheddor, swiss & brie cheeses

Wedge Fries | 6.95
a basket of seasoned potato Wedges

and cajun mayonnaise

Rings | 7.95

beer-battered onion rngs and cajun mayonnaise

Grand Gumbo | 8.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of Foodborne i||ness, especio”y if you have certain medical conditions.

BUCkyg P4enu

Fried Crab Claws | 14.95

Commeo| breoded CI’Ob C‘CIWS WIHf] CCIiUﬂ remou|oo|e

Crawfish Poppers | 12.95

cajun remoulade

Ginger-Soy Glazed Chicken Summer Roll | 12.95

sweet thai chile sauce

Tri-Color Chips and Salsa | 5.95

'FI’QSl"I Fire—roos’red SOlSO

Crab Dip | 13.95
fresh crabmeat and arfichoke with crisp fried pita chips

Naked Oys’rers
"guhf coast’ ostrer* on the half shell with zesty cocktail sauce

1/2 dozen | 695  dozen | 12.95

Gourmet Cheese Plate | 13.95

jo|opeﬁo—j0d<, smoked goudc:, cheddor, swiss & brie cheeses

Wedge Fries | 6.95
a basket of seasoned potato Wedges

and cajun mayonnaise

Rings | 7.95

beer-battered onion rings and cajun mayonnaise

Grand Gumbo | 8.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of Foodborne i||ness, especio“y if you have certain medical conditions.



B UCl(y'S Menu

House Salad | 7.95
fresh field greens with tomato, cucumber, onion,

carrot threads and house made croutons

Grilled Chicken House Salad | 13.95
gri”ed chicken breast presenfecl with fresh field greens, tomato,

cucumber, onion, carrot threads and house made croutons

The Grand Burger | 13.95
griled 8oz Snake River Farms kobe beef*
on a fresHy baked bun with lettuce, tomato and your choice of
cheddar, SWISS, goudo or blue cheese served with Wedge—cuf fries
Pecan Chicken Croissant | 13.95
our famous chicken salad on @ ﬂaky croissant
served with wedge—cu’r fries
Conecuh Sausage Dog | 12.95
fresHy baked bun JrO|O|oeo| with chow-chow

served with Wedge—cuf fries

Desserts
The Grand Bread Pudding | 6.95
a grcmo| tradition with Conecuh Ridge Whiskey sauce
Southern Pecan Tart | 6.95

bountiful pecans and a bourbon custard,

allin a FresHy baked tart shell
Chocolate Mousse Cake | 6.95

dark chocolate cake |Gyereo| with rich chocolate mousse
Key Lime Tart | 6.95
rich key lime custard in a sugar cookie crust

*Consuming raw or undercooked meats, pou|’rry, seafood, shellfish, or eggs may

increase your risk of Foodborne illness, especially if you have certain medical conditions.

BUCI(Y’S Menu

House Salad | 7.95
fresh field greens with fomato, cucumber, onion,

carrot threads and house made croufons

Grilled Chicken House Salad | 13.95
gri”ed chicken breast presenfecl with fresh field greens, tomato,

cucumber, onion, carrot threads and house made croutons

The Grand Burger | 13.95
griled 8oz Snake River Farms kobe beef*
on a fresHy baked bun with lettuce, tomato and your choice of
cheddor, SWISS, gouda or blue cheese served with Wedge—cuf fries
Pecan Chicken Croissant | 13.95
our famous chicken salad on a ﬂoky croissant
served with Wedge—cu’r fries
Conecuh Sausage Dog | 12.95
FresHy baked bun JrO|O|oeo| with chow-chow

served with Weclge—cu’r fries

Desserts
The Grand Bread Pudding | 6.95
a grond tradition with Conecuh Ridge W]ﬁiskey sauce
Southern Pecan Tart | 6.95
bountfiful pecans and a bourbon custard,

allin @ fresHy baked tart shell

Chocolate Mousse Cake | 6.95

dark chocolate cake |0yereo| with rich chocolate mousse
Key Lime Tart | 6.95
rich key lime custard in a sugar cookie crust

*Consummg raw or undercooked meats, pou\’rry, seafood, shellfish, or eggs may

increase your risk of Foodborne illness, especially if you have certain medical conditions.



After Dinner Drinks

Moon Pie | 9.00
Celebrate Mardi Gras yeor—round
with this o|e|ighh(u| Moon Pie inspired martini

Caramel Apple Pie | 9.00

A modern twist to a classic American dessert

Toasted Almond | 9.00

Amaretto, Kahlua and |igi’ii cream

Grand Finale | 9.00
Frangelico and Chambord

with a toasted Baldwin Couniy pecan rim

Nuts and Berries | 9.00

After Dinner Drinks

Moon Pie | 9.00
Celebrate Mardi Gras yeor—rounoi
with this o|e|igh’n(u| Moon Pie inspired martini

Caramel Apple Pie | 9.00

A modern twist to a classic American dessert

Toasted Almond | 9.00

Amaretto, Kahlua and |ighi cream

Grand Finale | 9.00
Frangelico and Chambord

with a foasted Baldwin Coun’ry pecan rim

Nuts and Berries | 9.00

A Creamy b|eno| Oi( OimOI’id Oi’id raspberry HOVOFS, A Creamy biel’id O]( o|mono| OHCI raspberry ﬂOVOI’S,

consisting of i:rarigehco, Chambord and |igii’r cream consisting of i:rongehco, Chambord and |igiii cream

Ports Ports

Port has |orig been the classic way fo end a meal Port has |orig been the classic way fo end a meal

and celebrate an evening, so we invite you fo sit by our fire pit and celebrate an evening, so we invite you fo sit by our fire pit

and be part of an age old tradition!

Porto, Bin 27, Fonseca, NV, Douro, Por’rugoi
16.00 Glass | 72.00 Bottle

Porto, Ruby Port, Fonseca, NV, Douro, Poriugo|

.00 Glass | 55.00 Bottle

Porto, Fine Tawny, Sandeman, NV, Douro, Portugal

9.00 Glass | 45.00 Bottle

and be part of an age old tradition!

Porto, Bin 27, Fonseca, NV, Douro, Por’rugoi
16.00 Glass | 72.00 Bottle

Porto, Ruby Port, Fonseca, NV, Douro, Poriugoi
.00 Glass | 55.00 Bottle

Porto, Fine Tawny, Sandeman, NV, Douro, Portugal

9.00 Glass | 45.00 Bottle



