
BOURBON/RYE/WHISKEY 
Old Overholt Rye	 	 	 13 
Bulleit Bourbon	  	 	 15 
Bulleit Rye	 	 	 15 
Jack Daniels 	 	 	 14 
Jameson (Ireland)	 	 14 
Sazerac Rye                                       13 
Basil Hayden 	 	 	 15 
Makers Mark	 	 	 14 
Buffalo Trace Bourbon                       13 
Hibicki Harmony(Japan)	 	 19 
Kavalan Classical (Taiwan)		 18	  
Kamiki (Japan)	 	 	 16 
Kikori (Japan)	 	 	 14 
Suntori Toki (Japan)             	 15 
Nikka Coffey Grain (Japan)		 17 
Nikka Barrel (Japan)	 	 17 

SCOTCH 
Balvenie DoubleWood 12 yr   	 15 
Glenlivet 12 yr	 	 	 16 
Johnnie Walker Black	 	 15 
Oban 14 yr	 	 	 16 

VODKA 
Grey Goose	 	 	 15 
Ketel One	 	 	 14 
Ketel One Citron	 	 	 15 
Tito’s (corn gluten-free)	 	 14 
Hanson Habanero                              14 
Prairie Cucumber		 	 14	  

	 	 	 	 	  
GIN       
Bombay Sapphire, Great Britain  	 14 
Hendricks, Scotland     	 	 15  
Tanqueray, Great Britain	 	 14 
Roku (Japan)	 	 	 14 

RUM 
Bacardi Silver, Puerto Rico		 14 
Bacardi Spiced, Puerto Rico             14 
Appleton Estate, Jamaica	                14 
Ron Zacapa 23 yr , Guatemala  	 15 
Barbancourt Reserve 15 yr, Haiti.     15 

TEQUILA/MEZCAL 
Del Maguey Vida Mezcal	 	 13 
Montelobos Mezcal                            13 
Celaya Blanco	 	 	 14 
Celaya Reposado	 	 	 15 
Casamigos Blanco	 	 15 
Casamigos Reposado	 	 16 
Casamigos Anejo		 	 17 
Herradura Suprema 	 	 35 
Patron Silver      	 	 	 15 
Espolon Blanco                                  13 
Tanteo Jalapeno Infused	 	 14 
Don Julio Silver	 	 	 15 
Don Julio Reposado	 	 17 

COGNAC 
Hennessy VS                                      15 
Hine Rare VSOP	 	 	 17

APERITIF 
Aperol	 	 	 	 14 
Campari	 	 	 14 
Fernet-Branca	 	 	 13 
Gran Marnier	 	 	 14 
St. Germaine Elderflower		 14	  
Braulio	 	 	 	 14 

       WINE || SPARKLING || CHAMPAGNE 

Pinot Grigio	 13° Celcius, IItaly		 12/ 46	  
Sauvignon Blanc	 Joel Gott, California   	 12/46	   
Rosé	 	 Josh, Napa Valley CA 	 14/52	  
Cabernet               Tribute, California 	 12/48	  
Malbec                  Graffigna, Argentina	 14/52 
Prosecco    	 Amore Di Amanti, Italy    	 13/48	  
Champagne 	 Veuve Clicquot	 	 175 

ABV                 BEER     	           $$$ 
                                                 

5.0%            Narragansett (can)	 6    
5.4%               Blue Moon	 	 7    
6.2%.             Lagunitas IPA		 8     
4.4%.           Modelo Especial 	 7   
5.0%.               Stella Artois	 	 7     
3.5%.                Amstel Lite 	 	 7        
4.7%           Lychee Hard Seltzer  	 9 
6.0%	   Orignal Sin Hard Cider	 8 
0.0%.       Goslings Ginger Beer	 6   
0.0%	        Heineken ZERO	 7

V COCKTAILS 

Hanoi Lychee Martini 
vodka, lychee, splash of pineapple  (14)  

The Celaya 
Celaya blanco tequila, 

 lychee & pineapple (14) 

Verlaine Fashion 
Our take on the Old Fashioned: 

Celaya reposado tequila, agave, bitters (15) 

R&R 
Sazerac Rye, rhubarb bitters, muddled 

cucumbers, fresh lime, agave nectar  (15) 

Horatio                         
Roku gin, ginger, fresh lime, passion puree, 

agave nectar, topped with                     
smokey black  tea-dust  (15) 

 Spicy Smoked Lychee Margarita 
Jalapeno Infused tequila, Montelobos 
Mezcal, lychee, passion fruit puree,  

w/ Japanese Ichimi powder  (15) 

Lychee Aperol Spritz 
Aperol, lychee, sparkling white wine,  

orange wedge  (15) 

Fleurs du Mal 
hot pepper & cucumber infused vodkas, 

passion puree, fresh lime  (15) 

Rimbaud 
coconut rum, passion puree,   
fresh lime, cranberry  (14) 

Rosé Sangria 
rose wine, brandy, lychee,  

cranberry, splash of club soda  (12) 

Southeast Red Sangria 
red wine, brandy, lychee, organic cane 

sugar, lychee, splash of orange juice  (12) 

Like a Virgin Lychee Martini 
with lychee and pineapple (8) 

V HAPPY HOUR  
5PM-10PM  

$8.00

LYCHEE MARTINIS
RED SANGRIA

ROSE SANGRIA
(NO SUBSTITUTIONS)

 20%  
gratuity added  
to all checks.

VERLAINE
EST. 2001


