HOTEL BENNETT

CHAMPAGNE & SPARKLING

Caposaldo, Prosecco di Valdobbiadene, Veneto, Italy
Raventos i Blanc, Blanc de Blancs, Catalonia, Spain, 2020
Moét & Chandon Brut “Imperial”, Champagne, France
Schramsberg, Brut Rosé, “Mirabelle”, North Coast, California
Canard Duchene, Brut, Champagne, France

Taittinger "La Francaise" Brut, Reims, France

Laurent Perrier, Brut, “La Cuvée”, Champagne, France

Veuve Clicquot, Brut, "Yellow Label”, Champagne, France
Ruinart Blanc de Blancs, Champagne, France

Perrier-Jouét, Blanc de Blancs, Champagne, France

Veuve Clicquot, Rose, Champagne, France

Laurent Perrier, Brut Rosé¢, Champagne, France

Billecart Salmon, Brut Rosé, Champagne, France

Billecart Salmon, Brut Reserve, Champagne, France

Veuve Clicquot, Rosé, “Gold Label”, Champagne, France 2012
Veuve Clicquot, Brut, “Gold Label”, Champagne, France 2012
Taittinger "Marguetterie", Brut, Reims, France

Perrier-Jouét, Belle Epoque, Champagne, France

Dom Pérignon, Champagne, France 2013

Veuve Clicquot, Le Grande Dame, Champagne, France 2012
Armand de Brignac, Gold Brut, "Ace of Spades", Champagne, France
Pol Roger, "Cuvée Sir Winston Churchill", Champagne, France, 2012
Louis Roederer Cristal, Champagne, France 2012

Dom Pérignon Rosé, Champagne, France 2008

Champagne flights available upon request
three, three-ounce pours

ROSE FLIGHT PREMIUM FLIGHT
65 95




HOTEL BENNETT

WINE

ROSE

Maison No. 9 by Post Malone, Cotes de Provence, France 2021
Flowers, Sonoma, California 2021
Chateau d’Esclans, Cotes de Provence, France 2020

WHITES

Silverado, Sauvignon Blanc, Napa, California, 2020
Jordan, Chardonnay, Russian River Valley, California 2020

Henry Bourgeois, Sancerre, “Les Baronnes”, France

REDS
Elk Cove, Pinot Noir, Willamette, Oregon 2021

Felino, Malbec, Mendoza, Argentina 2021
Daou, Cabernet Sauvignon, Paso Robles, California 2021

BEER

Wicked Weed, Pernicious, IPA
Commonhouse Aleworks, White Point Lager
Coast Brewing, Kolsch

NON-SPIRITED 16

APPLE OF MY EYE TIME AFTER THYME BERRY MERRY

Kentucky 74, Lemon, Chai, Seedlip 92, Pomegranate, DHOS, Cranberry, Orgeat,
Apple Cider Lemon, Thyme Lime




HOTEL BENNETT

COCKTAILS 21

DRINK & BE BERRY

Gin, Champagne, Rosemary,

JUST CHAT AGAIN

Tequila, Vanilla Liqueur, Six &

Blackberry, Lemon, Twenty, Chai Tea, Cinnamon

SPICE SPICE BABY
Basil Hayden Dark Rye, Allspice

HONEY I’'M COMB

Maker’s Mark Bourbon, Lemon,

Liqueur, Lemon, Egg White Apple Cider, Maple & Honey

PINK PERFECTION

Titos, St. Germain, Tealeaves Color of Biodiversity “Pink” Tea

Lemon, Schramsberg Mirabelle Sparkling Rosé

VODKA
Titos

Ketel One
Grey Goose
Belvedere

GIN
Hendricks
Hat Trick
Monkey 47
Nolet’s

SCOTCH

Macallan 12

SPIRITS

Johnny Walker Red
Johnny Walker Black
Johnny Walker Blue

Macallan 25

TEQUILA

Casamigos Blanco

Komos Reposado
Don Julio 1942
Clase Azul Plata
Clase Azul Gold

BOURBON

Bulliet

Woodford Reserve

Four Roses Single Barrel
Angels Envy

Blantons

WHISKEY

Angels Envy Rye

Basil Hayden Dark Rye
Bulliet Rye

Woodford Reserve Rye




HOTEL BENNETT

CAVIAR

HOTEL BENNETT ROYAL OSSETRA 30¢ 115 | 502 175
Blini, Creme Fraiche, Egg, Chives

CHEF’S SELECTION

PETITE CRAB TOAST 22 TRUFFLE FRIES 14

Brioche, Meyer Lemon, Parmigiano Reggiano,
Micro Celery Saffron-Lemon Aioli

*LOCAL OYSTERS 25 | 46 SALUMERIA BOARD 65

Peach-Champagne Mignonette Prosciutto, Sopressata, Salumi

Homemade “Arbol Chili” Hot Sauce Spanish Manchego, French Brie
Grated Horseradish, Lemon Smoked Cheddar, Cornichon
Creole Mustard, Apricot, Walnuts

SWEETS 12

APPLE AND MATCHA

Apple Cider Jelée, Matcha Cream, Vanilla Coulis, Matcha Pound Cake
Granny Smith Julienne

CITRUS
Lemon Curd and Chinese Mountain Pepper Cake, Swiss Meringue, Pink Grapefruit Gel

PECAN AND CARAMEL
Pecan Cake, Flavored Orange Caramel, Cinnamon Cream, Crystalized Pecan

TRUFFLE

Flourless Chocolate Sponge, Venezuelan Chocolate Parfait
Chocolate Sand, Grand Marnier Sauce

CAMELLIAS CAKE
Lemon Almond Sponge, Strawberry Marmalade Lemon Cheesecake Mousse




