
  

 

 

 

 

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
An automatic service charge of 18% will be applied to your check but can 

be adjusted at your discretion. 
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S H A K E N  +  S T I R R E D  

Inspired by Every Voyage that Led You Here 

All cocktails feature fresh juices and local, seasonal ingredients 

________________________________________________ 

FR EE  SP IR I T ED  
 

THE PATHFINDER                                                   20 
Hemp & Root Non-Alcoholic Spirit, On the Rocks 

 

SNEAKY PALOMA                                               20 
Almave Ámbar, Hagave Spiced Nectar 

Lime, Fever Tree Sparkling Grapefruit 

 

SOWING SEEDS                                                 20 
Seedlip Garden 108, Cucumber, Ginger, Lemon 
 

 

T H E  R EFR ESH ERS  
 

LOTERÍA                                                             22 
Nocheluna Sotol, Midori, Pineapple, Lime, Agave 
Fever Tree Club Soda  
 

PARASOL                                                           22 
Montanaro Bianco Vermouth, JF Haden’s Lychee 
TyKu Soju, Lychee, Lemon, Fever Tree Club Soda 

 

LA HACIENDA SPRITZ                                    24 
Don Fulano Blanco Tequila, Strawberry                                         
Fresno Chili, Lemon, Fever Tree Club Soda 
 

CAT 5                                                                30 
Harridan Vodka, Whitehaven Sauvignon Blanc 

Cat Nip, Guava, Lemon 
*Ceramic Cat can be purchased for +50 

 
 

TROPICAL ROOTS RUN DEEP                               24 

Beet Infused Santa Teresa 1796 Rum, Tempus Fugit 

Crème de Cacao, Peychaud Bitters, Pineapple, Lime 
 

S T IRRE D  D OW N  

NEGRONI COLADA                                            24 
Pineapple Infused Roku Gin, Coconut Campari 

Lo-Fi Sweet Vermouth, Italicus  

 

THE BALLER                                                      125 
Glenfiddich 23yr Grand Cru, Cafecito 

Chocolate Molé Bitters, Cigar Smoke Finish 
 

CORINTHIAN LEATHER                                        26 
Jefferson’s Small Batch Bourbon, Nux Alpina 

Walnut Liqueur, Aperol 
 

U P ,  NO  IC E  

GARDEN OF EARTHY DELIGHTS                           26 
Fennel & Heirloom Tomato Infused Bombay Sapphire  

Spicy Watermelon Brine 

 

VOYAGERS MARTINI                                           26 
Yuzu Gin, SVOL Aquavit 

Lo-Fi Sweet Vermouth, Olive Bitters 

 

 

S P E C I A L S  
___________________________________________________ 

 

COCKTAILS & CAVIAR                                                     50 

Treat yourself with an invigorating pairing of blini with two 
grams of Siberian-Sasanian Caviar and a chilled, classic Martini, 
featuring Absolut Elyx Vodka. 

 

THE MACALLAN FLIGHT                                                       100 

Immerse yourself in rich flavors and aromas of The Macallan. 
Indulge in an exquisite selection of premium single-malts by 
experiencing our curated flight, illustrating a thoughtful selection 
of aged and unaged statements of Speyside whiskies. 

 

CLASE AZUL FLIGHT                                                       150 

Experience the ultimate tequila tasting with Clase Azul tequila. 
Savor the rich and complex flavors of this highland tequila and 
treat your palate to this luxurious and unforgettable flight. 
Perfect for sharing with friends of enjoying as an enchanting 
delight for yourself. 

 

A TEQUILA AFFAIR  *Available Tuesday &  Thursday*            30 

Celebrate our love for Mexican cuisine with our Tacos and 
Margaritas special featuring your choice of Chef Jean-Georges 
signature Chicken, Fish or Mushroom Tacos with a choice of Basil 
Jalapeño Margarita, Ginger Margarita or Classic Margarita.  

 

 
 

___________________________________________________ 

N O N  A L C O H O L I C  B E V E R A G E S   
___________________________________________________ 

Bottled Still Water 6 

Bottled Sparkling Water 6 

Red Bull 9 

Regular, Sugar-Free 

 
 
___________________________________________________ 

D E S S E R T S  
___________________________________________________ 

Warm Valrhona Chocolate Cake, Vanilla Ice Cream 16 

Strawberry Sundae 14 

Strawberry Ice Cream Strawberry Sorbet 
Caramelized Brioche Croutons, Kaffir Lime Crispy Meringue 

Café Con Tres Leches, Cocoa Meringue 14 
Chocolate Shavings 

Churros, Cinnamon Sugar & Chocolate Sauce  14 

Cookie Plate: 16 
Salted Chocolate Chip, Dulce de Leche  Alfajor 
Banana & Poppy Seed Cookie  

 

 

 

 

 

 

 



W I N E S  
_________________________________________________ 
 
S P A R K L I N G                                        GL   BTL                                                                    
 

Raventós i Blanc, Blanc de Blancs Cava                  19      85 

 Moët Impérial Brut                                              32    169 

Ruinart Blanc de Blancs                                         63    315 

Ruinart Rosé                                                         63    315 

Veuve Clicquot Yellow Labe                                         179 

Krug Grand Cuvée Brut 375mL                                     185 

Brut Rosé, Laurent Perrier                                              270 

Dom Pérignon 2012                                                     659 

Dom Pérignon Rosé 2003                                           1,100 

 

W H I T E                                                 

Sauvignon Blanc, Cloudy Bay, Marlborough, NZ     25     110 

Pinot Grigio, Kettmeir, Alto Adige, IT                     18       85 

Chardonnay, BonAnno, Los Carneros, US                18       85 
 
Sauvignon Blanc, Domaine des Berthieres,  
Pouilly-Fumé, Loire, FR                                          23    100 

 

R O S É  
 
La Fête du Rosé,  Côtes de Provence, FR                 19     90 
 
Whispering Angel by Château d’Esclans                 25    120 
Côtes de Provence, FR            

 

R E D  

Pinot Noir, Gran Moraine, OR                              28    140 

Merlot, Emmolo, Napa, US                                   21    100 

Malbec, Terrazas “Grand Malbec”, AR                 25    120 

Tempranillo, Corimbo, Ribera del Duero, SP            32    150                                                   
 
Cabernet Sauvignon, Justin                                    19    95 

Paso Robles, USA                                                
 

___________________________________________________ 
B E E R  

___________________________________________________ 

J Wakefield, Wavy, Coconut Hefeweizen, Wynwood FL 12 

La Rubia Blonde Ale, Wynwood, Miami FL 10 

The Tank, El Farito IPA, Miami, FL                                     10 

Peroni, Italy 9 

Alhambra Reserva 1925, Spain 9 

   
 
 

J E A N - G E O R G E S  S I G N A T U R E  C L A S S I C S  
___________________________________________________ 
 

MATADOR MULE   24 

Belvedere Vodka, St Germain, Hibiscus 

Lemon, Ginger 

 

GINGER MARGARITA 24 
Volcán Reposdao Tequila, Tropical Distilling Orange Liqueur 

Lime, Ginger, Ginger Salt 

CUCUMBER MARTINI   26 
Hendrick’s Gin, St. Germain, Cucumber, Mint, Lemon 
 

FRENCH 75 26 

Hennessy VS, Lemon, Sugar  

Moët & Chandon Impérial Brut  

 

 
___________________________________________________ 

B I T E S  
___________________________________________________ 

 
Sasanian Siberian Caviar, Masa Blinis                165 
Lemon Crème Fraîche and Chives 
 
Sweet Pea Guacamole with Toasted                    18 
Sunflower Seeds, Warm Crunchy Tortillas 

Spicy Tuna Tartare with Black Olive                     26 
Cucumber and Avocado* 

Charcuterie and Cheese Board                            22 

Sucrene and Arugula Salad                                 22 
Avocado and Spicy Corn Vinaigrette 

Crunchy Potato Nuggets, Spicy-Tangy Sauce        18 
Rosemary Aioli 

Corn Empanadas with Lime Crème Fraîche            20 

Shishito Peppers, Sea Salt and Sesame                 16                                                                                                 

Chipotle Chicken Tacos, Grilled Jalapeño Salsa     26 

Black Truffle and Fontina Cheese Pizza                 28 

Cinco Jotas Jamón and Manchego Cheese Fritters  18  

8oz Angus Cheeseburger, Roasted Poblano           30 
Fried Green Tomatoes with Truffle Fries 
 

 

 

 

 

 

 

 

 



S P I R I T  S E L E C T I O N  
________________________________________________ 
 
VODKA 
 

Absolut Elyx 31 Grey Goose 21 

Belvedere 22 Ketel One 22 
Belvedere 10 40 Tito’s Handmade 19 

  
RUM 
 

Appleton VX 18 Flor de Caña  28 

Avua Ambruana 18 Flor de Caña 25yr 64 

Avua Prata 20 Plantation 5yr 19 

Banks 5 18 Plantation Pineapple 18 

Banks 7 21 Probitas 20 

Facundo Exquisito 28 Ron Zacapa 23 23 

Facundo Paraiso 75 Ron Zacapa XO 40 

Flor De Caña 7yr 17 Rum Haven Coco 19 

    
WHISKEY / BOURBON / JAPANESE 
 

Basil Hayden 24 Jefferson’s Tropics 45 

Crown Royal 23 Jefferson’s Small Batch 18 

Gentleman Jack 19 Maker’s Mark 20 

Hibiki 30 Nikka Coffey 26 

High West:  Redbreast 12yr 21 

American Prairie 19 Redbreast 15yr 115 

Campfire 22 Rittenhouse Rye 19 

Double Rye 23 Whistle Pig 6yr 20 

Rendezvous 25 Whistle Pig10yr 30 

Hudson NY 21 Whistle Pig 12yr 50 

      

    
 
 
 
 
                                  
SCOTCH 
 

Balvenie 12yr 30 Glenfiddich 26yr 115 

Balvenie 14yr 40 Glenlivet 12yr 23 

Balvenie 15yr 54 Glenlivet 15yr 30 

Balvenie 16yr 62 Glenlivet 18yr 45 

Balvenie 17yr 70 Glenmorangie 10yr 21 

Balvenie 40yr 1200 Johnnie Walker Black 22 

Chivas 12yr 21 Johnnie Walker Blue        80 

Chivas 18yr 28 Johnnie Walker Gold     38 

Dewar’s 12yr 21 Lagavulin 16yr 32 

Dewar’s 18yr 28 The Macallan 12yr 32 

Glenfiddich 12yr 23 The Macallan 18yr 150 

Glenfiddich 21yr 55 The Macallan 25yr 300 

Glenfiddich 23yr 108 Talisker 10yr 28 
 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase the risk of food borne illness. 
 
 
 
MEZCAL 

Casamigos 24 El Jolgorio Tobala 50 

El Jolgorio Barril 45 El Jolgorio Tepeztate 55 

El Jolgorio Espadin 35 Ilegal Joven 19 

  El Jolgorio                   45   Nuestra Soledad San          21 
  Madrecuixe                        Baltazar 

TEQUILA 

Avion 44 55 Don Julio Repo 23 

Casa Dragones  90 Don Julio 1942 50 

Casamigos Blanco 22 Komos Repo 35 

Casamigos Repo 24 Komos Añejo 45 

Casamigos Añejo 26 Mijente Blanco 21 

Clase Azul Gold 120 Mijente Repo 28 

Clase Azul Repo 55 Milagro Blanco 19 

Cincoro Blanco  25 Milagro Repo 23 

Cincoro Repo 32 Volcán Blanco 19 

  Cincoro Extra Añejo   350    Jose Cuervo Reserva           60 
                                           de la Familia Extra Añejo 

COGNAC / BRANDY  

Remy Martin VSOP 24 Remy Martin Louis XII:  
Hennessy VS 20    0.5 oz 140 

Hennessy VSOP 28    1.0 oz 269 

Hennessy XO 75    1.5 oz  349 
 
GIN 

Barr Hill  20 Monkey 47 25 

Bombay Sapphire 19 Plymouth  19 

Botanist Gin 19 Tanqueray 19 

Ginraw 20 Tanqueray 10 20 

Hendrick’s  21 Yuzu Gin 20 

 

APERITIF / DIGESTIF 

Amaro Nonino 19 Grand Marnier 20 

Averna Amaro 18 Grand Marnier 100 48 

Baileys 17 Lillet 18 

Chartreuse 22 Pernod Absinth 24 

Cocchi Americano 18 Select Aperitivo 18 

Cynar 18 St. George Absinthe 20 

Fernet Branca 18    

 Woodford Reserve     25 

 Woodinville                         18 

 Wild Turkey Rare Breed       25 

  Yamazaki 18yr                 200 
 

       Jameson                              22 

       Jefferson’s Ocean                40 
       at the Sea                             

       Jefferson’s Pritchard Hill       22 

 



 

 
  


