


Good Food and
good Wine are

not matters of money
but of manner . . .
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@orktails

Martini

Manhattan

Queen Elizabeth

Picardie

Jubilee :

Maiden’s Blush

Jack Rose

Alexander

Prince Ferdinand

Bacardi S A g
Daiquiri Regular .40 Frozen
Evangeline Sl S

Orange Blossom
temper if we fall short of some of Beis

Imported wines and liqueurs are

hard to get.

So do not be surprised or lose your

these listed here. Dubonnet
Margot
We are doing the best we can un- Al Backer

der the circumstances. Carioca
Side Car
Clover Leaf
Stinger
Presidente
Old Fashioned s
Sazerac (bot. by Sazerac) .
Commodore
Ojen
Absinthe
Royal Romance
Champagne
Ambrosia
Windsor
French 75
Pink Lady




; - Jlain Gocktails

In plain cocktails only one main ingredient enters into their
composition with, in some instances, a little sugar or flavor-

ing added.

Vermeuth %
Mixed Vermouth
Dubonnet

Byrrh .

Rum

Gin e
Rye Whiskey :
Bourbon Whiskey .
Blended Whiskey .
Brandy

Faury Mixed Brinks

Gin Fizz (Orleans)
Gin Fizz (Golden)
Gin Fizz (Royal)
Milk Punch

Gin Daisy .

Rum Daisy

Mamie Tayor .
Gin Rickey

Tom Collins

Royal Mint Frappe
Mint Julep
Whiskey Sour .
Singapore Sling
Maiden’s Tit

Lilly Pons .

.35
.35
.35
.35
.40
.50
.35
.35
.35
.50

Fanry Mixed Brinks (Continued)

Between the Sheets

Gin Sling . ~ S ~
Vermouth and Amer Picon
Pompei

Horse’s Neck . 4
Vermouth & Cassis
Vermouth & Dubonnet
Whiskey Toddy

Rum Toddy

Claret Lemonade

Sauterne Lemonade
Lemonade (Plain)
Lemonade (with Liquor)
Orangeade (Plain) 5
Orangeade (with Liquor)

Liquenrs (Imported)

Creme de Menthe (Green)

Creme de Menthe (White)

Creme Yvette A
Benedictine i
Benedictine and Brandy

Chartreuse (Yellow)

Chartreuse (Green)

Parfait Armour S
Liqueur de la Vieille Cure i
Drambuie (Liqueurs du Prince Charles)
Prunelle . 2
Cointreau

Curacao i .

Cordial Medoc

Creme de Cassis

Creme de Noyaux

Maraschino

Kummel

Kirshwasser

Creme de Cafe 5 ol el
Eau de Vie de Danzig (Goldwasser)
Apricot Brandy' . . . ..
Blackberry Brandy

Anisette S

Grand Marnier

Cherry Brandy




: @ognars and Whiskeys

American Whiskeys L
Scotch' Whiskeys

Canadian Whiskeys

Irish Whiskies

Cognacs (20 years old)
Chateaux de Flaville (1811)

Bodegas del Mundo Nuevo
(Spanish Cognac—40 years old)

Pousse Cafes

Cafe Royal

Angel’s Kiss :
Pousse Cafe (3 colors)
Pousse Cafe (5 colors)
Pousse Cafe (7 colors)

Brulnts

Cafe Brulot
Orange Brulot

Ligueurs Diverses

Rum Bacardi (Carta de ora)
Rum Inferno

Rum Jamacai

Rum Nigritta

Rum (Domestic)

Apple Jack

Domestic Gins

Imported English Gms
Imported Holland Gins :
V. O. Geneva Pot Still (Medlcmal)
French Vermouth . A
Italian Vermouth

Dubonnet

Byrrh

Vodka

Tequila

Aquavit

Swedish Punch

Sherry (Amontlllado)

Sherry (Dry Sack)

Sherry (Sanderman)

Sherry (Mackenzie)

Sherry (Pinta) 5

Sherry (Glorioso Solera)

Port (Dry Humor)

Port (Very Old Tauny)

Port (Sanderman)

Oporto

Malaga




- Bomestic Wines

Yo
Bot. Bot.

Vin Rouge (Specially bottled for the House) .60 .35
Vin Blanc (Specially bottled for the House) .60 .35
Zinfandel (Specially bottled for the House) .90 .50

Louisiana
Wine (Specially bottled for the House) =~ .90 .50

WHITE

Sauternes

Sauternes (dry)
Chablis (always dry)
Rhine (always dry)

Claret
Burgundy

SPARKLING

Red Sparkling Sl SR R e DR )
Chempagne . J L. Sl 0 R s el
Argentine Champagne et el e e RN

Note: There is no such thing as a dry Sauterne. But as some
of the wine growers here choose to make a so-called Dry Sau-
terne, we are pleased to list it, as the American taste today
seems to lean toward dry wines.

Hins dp Bordeaux

WHITE

Graves

Sauternes

Barsac .

Haut Sauternes

Chateau Latour Blanche
Chateau Yquem (Lur Saluces)

RED

Medoc

St. Julien

St. Emilion

Margaux

Pontet Canet S
Chateau Mouton Rothschild
Chateau Lafite




) Utins de Bourgogue
Yonne and Cote d’Or (Northern Burgundy)

WHITE v,

Bot. Bot.

Bt e e e S S el e R e
Montrachett (i o loimse ol b n i - 6.00

RED

Pommard i e e RS R e s AT e O O

Beserve du Cardimal . . 0 Ui i TSR e
L T NGBS S S e R L e e
Nuits St. Georges SIS e e R L D
T S S e e R

Clog @t VMongent | . .. . 0 po o inae 9e
Remanee Camti . ' . o o000 L anas

With all due respect for our guest’s pocketbook, we do not
expect to get rid of much of this very fine wine Romance Conti.
It is said there is only 3 cases left in all the world.

Hing i Macounais
(Southern Burgundy)

Macon
Beaujolais

@ntes du Rhone

Chateauneuf du Pape

Spanish Wines

Rioja (Marques de Murrieta) White
Rioja (Marques de Murrieta) Red

Ftalian Wines

Chianti (White)
Chianti (Red)

Rhine Wines
Niersteiner

Liebfraumilch

Johannisberger

Muoselle Wines

Zeltinger
Piesporter
Berncastler

Unkay Wines

Royal Tokay (small bottle)

Bot.
4.00
4.00

.4.00

3.50

3.50

3.50
3.50

4.50
4.50
5.00

4.50
4.50
4.50

4.00

Yo
Bot.

2.25

2.00
2.00

2.50




Sparkling Wines

Sparkling Red Burgundy
Sparkling Pink Burgundy e
Sparkling Grand Vin de Vouvray .

Champagne

HIS MAJESTY—“THE KING OF KINGS”

G. H. Mumm Cordon Rouge Brut
Bollinger b arer e Sl iR
Lanson Gt s ma S Bt
Louis Roederer e Rt

Moet & Chandon . . . Brut
Piper Heidsieck . . . Brut

Pol Roger SHiEE s i e Bt
Veuve Clicquot Ponsardin Brut .
Ayala S st U Exhea Dry,
Heidsieck AR i
Delbeck’s . 5 . . . Extra Dry
Ernest Irvroy: .7 . .- - Brut

G. H. Mumm & Co. el
Meveier . . . . . ‘Extra Dry
Cliquot Lucien . : . Extra Dry
Louis Royer . . . . Extra Dry
George Martel B e S
Pold"Avey . . " . .° Exbs Dry

1929
1929
1928
1928
1928
1928
1926
1929
1928
1928
1926
1928

1928
1928
1928
1928
1928

9.00
9.00
9.00
9.60
9.60
9.00
9.00
9.00
8.00
7.50
8.00
8.00
7.50
7.00
7.00
6.00
6.00
6.00

Beers, Ales, Ftr.

Repgal Slfm v or it s el e e e i e
Jax s R e o s TSl S e S S i a1
4X i RS SR TR S S e B B I B L B RIS
Balstalfi - - o0 oo e e e e ]
Wicthbep s 0 cndiiaage Uil et e e T
Dixiefietc vl i Ry e L T e e S TG
Goebel S s iR e A e e e e R ] By
Pabst Ole Tankard Ale (Can) iR (e TS
Pilsener Club SR R i e e St sl )
Budweiser < DTN i e T s 2n 20
Schlitz Al a e g e IR R 7 Sl SN A
Blae Bl . 0 g e e e
Muehlebaehii . i g e s oy
National Beer e S T S R B L S T Y
Blue Ribbon Ale . . S e e A SRR RO 8 a0 ()
Bass Ale . (Imported) s e e S Nip e Pint .60
Guinness Stout (Imported) et reln ke NI PInt - 60

Ginger Ales and Mineral Waters

Pts. Splits
Canada Dry Ginger Ale . . . . . . .25 .15
White Baek Water . . .., o T Ui ag
White Rock Ginger Ale . . . . . . .40
Clicquot Club Ginger Ale A RS S S Ty

Glass Pts.
Vichy Celestin (French, Still) . . .25 .50
Seltzer (Siphon) MBS Pl e e e e e
C & C Club Soda A A R S L S R 1)




; ~ (@igarettes

Virginia Extra
Coupon S
Camel :
Chesterfield
Old Gold . .
Lucky Strike .
Fatima

Philip Morris
Herbert Tareyton
Raleigh S
Pall Mall .
Spuds :
Kool 0= .

El Cubos 3

Keep Moving . .

El Trelles (Blunt)

El Trelles (Triangle)

Optimo Coronas . . :
Corona Perfecto . . :
Diligencia (Invincible) A
La Corona S SR R
Robert Burns Panatela de Luxe
La Diligencia (Prince) it
Antonio y Cleopatra iy S5
Bering SR
Perfecto Garcia
Hava a Tampa

American Wines

It seems that the importation of wines and liquors from
abroad is out of the question for a long while outside
possibly of Scotch Whiskeys.

When the stock we have on hand throughout the coun-
try is gone, we will have to depend and cultivate a. taste
for our own, which we feel will not be so hard a task as
some of us think.

Our wines are good and getting better. All they need
is more age and care, a little more time, patience, more
discreet selling, and less force salesmanship before they
mature. ;

Wines age in the bottle, contrary to whiskeys and cognacs,
which age in the cask.

Even an ordinary wine properly bottled, corked, care-
fully attended to and kept at the right temperature, will
be a much better wine in 4 or 5 years. You would not
recognize it.

Very soon we shall have a few vintages worth while,
reasonably priced we hope, and then we will begin to list
them as carefully and meticulously as we do the foreign
wines,

Although we will never be able for some time at least
to compare them with some of the brands in Europe where
they have been at wine making centuries before we ever
started, we feel that they deserve a fair and honest trial.

The Andean wines of Chile and Argentina bear an ex-
cellent reputation and are fairly good. Viticulture was
known in South America a bit carlier than here and they
had no periods of Prohibition to set them back, yet there
is no reason to believe that their wines will be better than
ours in a short while.










