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MATA HARI BOHEMIAN  (Austria) 
only “bohemian” style absinthe  
sold in the US; less anise bite  

than its French & Swiss counterparts 

LA CLANDESTINE  (Switzerland) 
100% natural “blanche” recipe hand- 
crafted in the birthplace of absinthe 

absinthe is an anise-flavored spirit derived from  
  botanicals, anise, sweet fennel & other herbs;  
   it has an extremely high ABV & is diluted w/  
     a flaming sugar cube & water table-side  
          - Max (2) per guest per sitting

ABSINTHE FOUNTAINS

LOVE ON A PUBLIC BEACH 
cardamom-infused vodka, peach tea simple,  
fleur charmante, blood orange, cranberry, 

grand poppy amaro  

SURFER ON SUNSET BLVD 
jagermeister, hard truth toasted coconut rum, 

pineapple, pistachio orgeat, averna amaro 
*contains nuts

90S DISCO KETTLES 
served during prohibition to disguise drinking, our teapots are 

served ice cold w/ dry ice & are designed to be shared  
- Serves (4)

  WINE 
  VANDERPUMP ROSÉ  
  WENTE MORNING FOG CHARDONNAY 
  CLOUDY BAY SAUVIGNON BLANC  
   
  J. LOHR HILLTOP CABERNET ’20  
  ALEXANDER VALLEY CABERNET ’17 (375ml) 
  EMERITUS PINOT NOIR ‘13 (375ml) 
  JOEL GOTT OREGON PINOT NOIR  
  MURRIETA’S WELL SPUR RED BLEND  

  MOËT & CHANDON IMPÉRIAL  
  VEUVE CLICQUOT BRUT

White

Red

Champs
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* * *  RARE & RESERVE WINE * * * 
Stored off-site in a temperature controlled cellar,  

our rare & reserve wines must be ordered at least a day  
in advance to ensure readiness upon your arrival.   

Peruse our offerings by asking your server or bartender,  
or by visiting our website - thenorthcott.com

WINE 

  BLINDFOLD WHITE BLEND 
  CLOUDY BAY SAUVIGNON BLANC  
   
  MURRIETA’S WELL SPUR RED BLEND  
  EMERITUS PINOT NOIR ‘13 (375ml) 
   HALL CABERNET ’14 (375ml) 
  FISHER COACH INSIGNIA CABERNET ’14 
  DUNN HOWELL MOUNTAIN CABERNET’07  
  DOMINUS CABERNET ‘12  

  MOET WHITE STAR  
  VEUVE CLICQUOT BRUT

White

Red

Champs

SIGNATURE COCKTAILS 
handcrafted by our mixologists,  

these offerings are perfectly balanced & 
uniquely surprising with every sip
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THYME OUT 
el buho espadin, housemade strawberry-thyme syrup,  
fresh lemon juice, soda water, fresh thyme sprig 

VAN GOGH 
letherbee gin, 18.21 lavender sea salt syrup,  
bitter truth violet liqueur, fresh lime juice,  
egg whites, dried lavendar & peychaud garnish 

NORTHCOTT 75 5.0 
singani 63, mathilde peche, fresh lemon juice,  
simple syrup, prosecco 

NO LOVE 
pierre ferrand 1840 cognac, blind tiger rye,  
housemade rose syrup, rose water, peychaud’s bitters, 
letherbee absinthe rinse, rose petal garnish 

BOSSA NOVA   
novo fogo barrel-aged cachaça, st. george spiced pear 
liqueur, 18.21 prohibition bitters, flaming orange round 

TOMMY PICKLES 
west 32 soju, dill aquavit, brovo witty vermouth,  
apologue celery root liqueur, orange bitters,  
lemon peel & dill garnish 

SAILOR’S DELIGHT (2) person shareable 
tailwinds after-dark rum, lucky falernum, orgeat,  
bitter truth allspice dram, pineapple juice,  
fresh lime juice, flaming lime shell 

EL CAFÉ DEL JEFE 
prolijo mezcal reposado, giffards vanilla liqueur,  
mr. black coffee liqueur, bravo amaro 14,  
walnut bitters, sugar rim, cinnamon bitter flame

DRIVE FAST, TAKE CHANCES 
vigilant gin, habanero orgeat, pineapple, lime, 

angostura bitters, fresh nutmeg *contains nuts 

THE SAUCE 
boodles gin, mixed berry simple, lemon,  

egg white, peychauds bitters  

NORTHCOTT 75, WE’VE LOST COUNT 
coppercraft bourbon, peach tea simple,  

mandarine napoléan cognac liqueur, prosecco 

BLOOD & SMOKE 
loch lomond original scotch, cherry heering,  

blood orange, sweet vermouth, smoked coupe glass 

CALL OUT SICK TO WORK 
maestro dobel reposado, pumpkin rèal, apple cider, 
amaretto, allspice dram, lime, graham cracker rim 

EDITH PIAF 
ron matusalem reserve 18YR rum, earl grey simple, 
pierre ferrand 1840 cognac, sfumato rhubarb amaro, 

havana & hide barrel-aged bitters 

A&W, O.F. 
coppercraft rye, rootbeer simple, meletti amaro, 
fee bros. O.F. bitters, cherry + orange express 

SOME LIKE IT HOT 
st. george café amaro, plantation OFTD rum,  

vanilla-cinnamon simple, fee bros. O.F. bitters, 
boiling water, whipped cream, cinnamon stick 

DEBBIE DON’T 
maestro dobel reposado, maple syrup,  
averna amaro, lemon, luxardo cherry 

SATAN’S GATORADE 
ron matusalem reserve 18YR rum, pisco, orgeat, 

lemon, grapefruit, grenadine, angostura bitters,  
flaming chartreuse lime bowl *contains nuts

PRODUCT RECORD

ITEM EXPENSE

$USD

16 

16 

16 

16 

16 

16 

16 

16 

16 

16

handcrafted by our mixologists,  
these specialty seasonal cocktails are  

perfectly balanced & uniquely surprising w/ every sip
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 BOURBON 
TOWN BRANCH E.R.G. 
  SPECIAL RESERVE     14 .......

selected exclusively by the  

Empire Restaurant Group, this  

single barrel reserve boasts  

woody oak aromas, hints of  

caramel, brown sugar, &  

cherry, w/ a smooth finish 

A.D. LAW 4 GRAIN       9 ..........

BASIL HAYDENS     14 .................

BOOKER’S     16 .............................

CALUMET FARM 15YR     28 .......

FOUR ROSES S.BATCH     12 ....

FOUR ROSES  
   SINGLE BARREL     14 .........

FOUR ROSES SELECT     16 .......

HIGH WEST CAMPFIRE     18 ....

JEFFERSON’S OCEAN 
   AGED AT SEA     14 ..............

JOSEPH MAGNUS     16 .................

JM MURRAY HILL     18 ..............

OLD BARDSTOWN     11 .................

WILLET POT STILL     14 .........

SCOTCH 
BALVENIE 12YR      16 ................

J.WALKER 18YR      18 ................

J.WALKER BLUE      35 ................

LAPHROIG 10YR      14 ................

LOCH LOMOND      12 .....................

MACALLAN 12YR      16 ................

MACALLAN 15YR      22 ................

MACALLAN 18YR      48 ................

OBAN 14YR      20 ..........................

TALISKER 10YR      18................

BOOKER’S “LITTLE BOOK”     25 ..................................................................

HIGH WEST A MIDWINTER NIGHT’S DRAM      32 ...................................

JOSEPH MAGNUS CIGAR BLEND      40 .........................................................

HILLROCK SOLERA      45 ..................................................................................

WHISTLE PIG BOSS HOG LUPAUPAU     75 ................................................

OLD RIP VAN WINKLE 10YR     85 ...............................................................

JOHNNIE WALKER KING GEORGE      95 .......................................................

HEAVEN HILL BOOTLEG SERIES VOL IV      99   ...................................

   MACALLAN 25YR      200    .........................................................................

     MACALLAN No.6      250      ...............................................................

       MACALLAN M      375       ............................................................

RARE ACQUISITIONS 
ones to try before you die; hard-to-gets & limited releases
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RYE 
ALBERTA CASK    14 ....................

ANGEL’S ENVY    18 ....................

HIGH WEST DOUBLE    12 ..........

KENTUCKY OWL 10YR    48 ........

WHISTLE PIG 10YR    18 ..........

WHISTLE PIG 12YR    20 ..........

IRISH 
GREEN SPOT      14 .......................

KEEPER’S HEART 
  IRISH + BOURBON      16 ......

MIDLETON VINTAGE      28 ........

REDBREAST 15YR      18 .............

REDBREAST PX CASK      20 ......

YELLOW SPOT      22 .....................

JAPANESE 
HIBIKI      18 .................................

HAKUSHU      40 ...............................

NIKKA COFFEY GRAIN    17 ......

NIKKA FROM THE BARREL      18 ...

YAMAZAKI      32 ............................

COGNAC 
PIERRE FERRAND      14.............

TEQUILA 
DON JULIO 1942   32 ...............

GRAN PATRON PIEDRA   65 ......

GRAN PATRON BURDEOS   85 ...

MAESTRO DOBEL 50   125 ........

CINCORO EXTRA AÑEJO   150.

*
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SMALL PLATES 

DIRTY CHIPS seasoned chips, melted bleu cheese, buffalo 

DEVILED EGGS (6) topped w/ bacon & green onions 

STK SLIDERS (3) garlic herb cheese, onions, pretzel bun 

FRIED CHICKEN BA0 (3) fried chicken, pickles, spicy honey 

PORK BELLY BAO (3) pickled carrots, cucumber, bourbon sriracha 

GREENS 

CAPRESE fresh mozzarella, green & red tomato, arugula,  
basil pesto, balsamic reduction 

THE SHREDDER chicken, strawberries, cranberries, broccoli, 
brussel sprouts, kale, goat cheese, walnuts, poppyseed dressing 

LARGE PLATES 

CRISPY FISH TACOS (3) beer battered cod, cilantro, avocado, 
radish slaw, lime, fire-roasted jalapeño crema, corn tortillas 

KEY WEST turkey burger, maple bourbon glaze, pineapple,  
caramelized onion, chili garlic aioli, pretzel bun 
served w/ choice of fries, chips, apple slices (+2), or side salad (+2) 

THE VEGETARIAT black bean & corn patty, fried onion straws,  
green tomato, leaf lettuce, spicy avocado aioli, pretzel bun 
*sub Beyond Burger - a “bleeding”, meatless, plant-based patty +2 
served w/ choice of fries, chips, apple slices (+2), or side salad (+2) 

(side salad - mixed greens, strawberries,  
cranberries, tomato, apple vinaigrette)

  MEAT TRIO 

• DUCK PROSCIUTTO         

• WILD BOAR SALAMI         

• IBERICO CHORIZO SALAMI        

SWEETS

NORTHCOTT BURGER 
certified prime burger, 
mushroom & onion compote,  
garlic herb cheese spread,  

arugula, pretzel bun 

16

choice of fries, chips, apple slices (+2), or side salad (+2)

THE STANDARD 
certified prime burger, 
bacon, american, pickles,  
red onion, lettuce, tomato,  

mayo, pretzel bun 

16
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  CHEESE TRIO 

• MILTON PRAIRIE BREEZE  
  IA - aged white cheddar 

• NETTLE KUNIK        
  NY - goat’s milk & cow cream 

• SARTORI BELLAVITANO 
  WI - raspberry bellavitano

15 

20

BAG’o’DONUTS 
hot fried dough, 
cinammon sugar, 
crème anglaise 

8

FRIED 
CHEESECAKE 
berry puree, 
crème anglaise 

9

our selection of cured meats  
& artisan cheeses served  

with accoutrements

CHARCUTERIE 15 
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(side salad - mixed greens, strawberries, 
cranberries, tomato, raspberry vinaigrette)

10


