
MARTINIS

ASTORIA 
hendrick’s gin, lillet rosé, orange twist.............17.95

VESPER 
titos vodka, bombay dry gin, lillet................18.95

�OLD RAJ CLASSIC 
old raj gin, dolin dry, orange bitters.............23.95

BIJOU 
roku gin, carpano antica, chartreuse..............18.95

MANHATTAN 
high west double rye, carpano antica, bitters...18.95

MEZCAL MARTINEZ 
el silencio mezcal, carpano antica, maraschino...16.95

LILLET ROSÉ MARTINI 
titos vodka, st germain, lillet rosé................17.95

OLD FASHIONEDS

WILD TURKEY 101 RYE  17.00�

KNOB CREEK  18.00

NIKKA COFFEY  24.00

OAXACAN  19.00

CLASSICS

GIMLET 
bombay dry gin, fresh lime, simple................ 16.95

BAVETTE’S PUNCH 
el dorado 3yr rum, maraschino, grapefruit............ 16.95

CHAMPAGNE SMASH 
prosecco, bombay dry gin, mint, lemon, lime... 17.95

PAGO PAGO 
mount gay rum, green chartreuse, pineapple... 16.95

COGNAC SAZERAC 
pierre ferrand, rittenhouse rye, absinthe rinse....17.95

MINT JULEP 
maker’s mark bourbon, bénédictine, mint............. 17.95

�NEGRONI 
sipsmith gin, carpano antica, campari............ 17.95Pickle Back Shot 8 .50

All Stirred Cocktails Add $2

bourbon

baker's bourbon..................................36 • 54

basil hayden's.......................................18 • 27

blanton's..............................................40 • 60

booker's................................................20 • 40

bulleit...................................................16 • 24

elijah craig small batch........................18 • 27

evan williams single barre...................16 • 24

four roses single barrel........................18 • 27

maker’s mark.......................................16 • 24

pappy van winkle 15yr....................250 • 375

pappy van winkle 20yr....................300 • 450

pappy van winkle 23yr....................425 • 637

stagg jr..................................................26 • 39

woodford reserve.................................16 • 24

whiskey

angel's envy rye....................................44 • 66

bulleit rye.............................................16 • 24

canadian club 6yr................................14 • 21

crown royal..........................................16 • 24

george dickel #8...................................16 • 24

high west double rye...........................18 • 27

high west rendezvous..........................22 • 33

high west yippee-ki-yay........................26 • 39

mars iwai..............................................13 • 20

michter's straight.................................18 • 27

old potrero 19th century....................22 • 33

rittenhouse rye....................................16 • 24

suntory toki.........................................18 • 27

templeton rye......................................18 • 27

whistle pig 10yr...................................26 • 39

wild turkey 101...................................16 • 24

scotch

ardbeg 10yr..........................................22 • 33
auchentoshan 3 wood........................24 • 36
balvenie 12yr.......................................22 • 33
balvenie portwood 21yr....................68 • 102
caol ila 12yr.........................................22 • 33
dewar's 12yr.........................................18 • 27
famous grouse.....................................16 • 29
g&m highland park 8yr......................24 • 36
glenfarclas 12yr....................................34 • 51
glenlivet 15yr.......................................22 • 33
glenmorangie 18yr..............................46 • 69
glenmorangie 12yr qr.........................29 • 44
highland park 12yr.............................20 • 30
johnnie walker black...........................18 • 32
johnnie walker blue............................64 • 96
johnnie walker green..........................22 • 33
lagavulin 16yr......................................34 • 51
laphroaig 10yr.....................................18 • 27
macallan 12yr......................................20 • 30
macallan 18yr......................................50 • 75
macallan 25yr..................................350 • 525
macallan single cask........................100 • 150
oban 14yr.............................................24 • 36
springbank 15yr .................................50 • 75
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BEERS

stella artois................................................................................... 9.00

firestone walker union jack ipa.................................................... 8.50

bud light....................................................................................... 6.00

seattle cider................................................................................ 10.00

green flash west coast ipa............................................................. 8.50

new belgium fat tire amber ale..................................................... 8.00

able baker honey dip stout........................................................... 9.50

weihenstephaner hefeweizen........................................................ 8.50

north coast scrimshaw pilsner..................................................... 8.50

click here for full beverage & wine list

http://bw-winelist-website-prod.s3-website-us-west-2.amazonaws.com/a79303f4-9f1a-4566-8f9d-0da9e46df523-prod


Hors d’oeuvres

BAKED GOAT CHEESE (circa 1992) 
red sauce, fines herbes, garlic bread............................. 17.95

TENDERLOIN STEAK TARTARE* 

dijonnaise & slow-cooked egg....................................... 26.95

SIZZLING SHRIMP SCAMPI 

garlic bread, chilies, parsley......................................... 24.95

PEPPERED DUCK & GOAT CHEESE TERRINE 

apricot mustarda, toast............................................... 18.95

BAKED CRAB CAKE 
blue crab, preserved lemon, rémoulade......................... 27.95

SHRIMP COCKTAIL 

horseradish, cocktail sauce, dijonnaise......................... 27.95

SALADS

MIXED GREENS & APPLE SALAD 
candied pecans, manchego...............................10.95 • 18.95

BACON ROASTED TOMATO
watercress, olive oil, herb salt..........................10.95 • 18.95

SMOKED SALMON CAESAR* 

crispy potatoes, classic caesar dressing.............11.95 • 19.95

WEDGE SALAD
egg, bacon, gorgonzola, ranch, onion................11.95 • 19.95

CRAB STUFFED AVOCADO
bibb lettuce, dijon-sherry vinaigrette................13.95 • 24.95

LYONNAISE SALAD* 

bacon, soft cooked egg, brioche croutons..........12.95 • 22.95

SANDWICHES
GRIDDLED CHEESEBURGER*

8 oz, sharp american cheese, dijonnaise, 
hand cut fries............................................................... 25.95

farm fresh egg..............................................add 2.95

with thick cut bacon....................................add 3.95

PRIME BEEF FRENCH DIP
hand cut fries, gruyère, au jus....................................... 28.95

ENTREES

ROASTED CHICKEN
olive oil potato purée, garlic confit, chicken jus............ 38.95

HONEY GLAZED SALMON* 

black pepper, brown butter, lemon............................... 42.95

DOUBLE BONE BERKSHIRE PORK CHOP*  
wild mushroom, herb jus, lemon.................................. 51.95

LAMB CHOPS*  
roasted garlic, rosemary............................................... 62.95

BAVETTE’S SPICED FRIED CHICKEN 
mashed potatoes, sweet pea and cipollini gravy........... 35.95

SHORTRIB STROGANOFF 
button mushrooms, hand cut fettuccine....................... 35.95

BUTCHER’S CUTS

ROASTED BONE MARROW 
caramelized red onion jam, parsley salad....................................................... 24.95

RIBEYE STEAK FRITES* 

10 oz, béarnaise, hand-cut fries..................................................................... 42.95

Le Boeuf U S D A  P R I M E

FILET MIGNON - PETITE DUCHESS CUT* 

6 oz, roasted tomato, béarnaise, watercress, steak salt.......................................... 49.95

TRADITIONAL FILET MIGNON* 

10 oz, béarnaise, steak salt........................................................................... 69.95

BONE-IN FILET MIGNON* 

16 oz, béarnaise, steak salt (limited availability).......................................... 83.95

CLASSIC RIBEYE - CHICAGO CUT* 

16 oz, béarnaise, steak salt........................................................................... 69.95

DRY-AGED BONE-IN NEW YORK STRIP* 

16 oz, 42 day dry aged, béarnaise, steak salt................................................ 83.95

DRY-AGED BONE-IN RIBEYE* 

22 oz, 42 day dry aged, béarnaise, steak salt................................................ 92.95

Sides

POMMES FRITES 

garlic aioli...................................12.95

BUTTERY MASHED  POTATOES 
garlic, chicken jus........................15.95

BRUSSELS SPROUTS 

charred, dijon, parmesan.....................17.95

BROILED ASPARAGUS 

lemon, parmesan, chives..............17.95

TRUFFLE MAC & CHEESE 
truffle, white cheddar........................17.95

THICK CUT BACON 

maple, black pepper....................16.95

BAKED SWEET POTATO 

butter, brown sugar.....................15.95

LOADED BAKED POTATO  
bacon, sour cream, cheddar, chives..10.95

BUTTON MUSHROOMS 

garlic, thyme, sherry cream..............16.95

ELOTE STYLE CORN 
chili, lime, cilantro, parmesan.........15.95

CHILLED 
SEAFOOD 

PLATEAUX

GRAND SHELLFISH*

185.00

MAUDE’S TOWER*

210.00

MAINE LOBSTER
45.00

GRAND TOWER*

154.00

KING CRAB
full pound 85.00

1⁄2
 
pound 42.50

ENHANCE ANY ITEM

peppercorn crust, maître d’butter, or roasted garlic ....................................... 5.95

wild mushroom or roquefort ......................................................................... 8.95

roasted bone marrow .................................................................................. 15.95

warm king crab oscar ................................................................................. 25.95

FreshOysters
4 .00  EA

Gluten Free Options Available    Contains Nuts
*consuming raw or undercooked meat, poultry, shellfish, seafood or egg may increase your risk of foodbourne illness



Dessert

CHOCOLATE CREAM PIE, 12 CARROT CAKE, 12 

LEMON MERINGUE PIE, 12

COFFEE & TEA

FRENCH PRESS .................................................................. 7.00

ORGANIC TEA SELECTION........................................... 5.00

peppermint, chamomile, earl grey, english breakfast, japanese 
green, jasmine green

ICE CREAM & SORBET

ICE CREAM ........................................................................7.00

vanilla, chocolate, pistachio 

MANGO SORBET  ............................................................7.00

DESSERT WINE

Alois Kracher, Beerenauslese Cuvee, Burgenland, '13....19 • 80

Ch. Roumieu-Lacoste, Sauternes, 2014....................16 • 60

Rare Wine Co. Bual, 10yr Madeira...........................14 • 95

Royal Tokaji, 5 Puttonyos Red Label, Tokaji, '16....21 • 108

Taylor Fladgate Vintage Port, 1945.................................2000

 Gluten Free Options Available    Contains Nuts

BRANDY

Hennessy VS...................................................................... 15

Hennessy XO..................................................................... 65

Pierre Ferrand ................................................................... 14

Louis XIII ........................................................................ 375

DIGESTIF

Amaro Nonino....................................................................14
Averna.................................................................................14
B&B....................................................................................14
Bailey's.................................................................................14
Benedictine.........................................................................14
Branca Menta......................................................................14
Campari..............................................................................14
Chartreuse Green...............................................................18
Chartreuse Green V.E.P.....................................................34

Chartreuse Yellow...............................................................18
Cio Ciaro............................................................................14
Cynar...................................................................................14
Frenet Branca......................................................................14
Grand Marnier....................................................................16
Kahlua.................................................................................14
Lazzaroni Sambuca.............................................................14
St. George Absinthe............................................................14




