
CLASSIC COCKTAILS RESERVE COCKTAILS 
 
 

Tradit ion al Punch  
Vodka, Blueberry, Hibiscus, Lavender 12 

 
R offign ac 
Rye, Cognac, Raspberry Shrub, Soda 16 

 
Sazerac 
Rye, Demerara, Peychaud’s Bitters, Absinthe 15 

 
Million aire Old Fash ioned 
Bourbon, Cognac, Rum, PX Gum Syrup, Bitters 20 

 
 

SIGNATURE COCKTAILS 
 

R uston  Cobbler  
Cap Corse Blanc, Ruston Peach Purée, Lemon, Thyme 16 

 
H on eym oon  Ph ase 
Gin, Honeydew, Coconut, Mint, Lemon, Sake 18 

 
Allur in g Novella 
Tequila, Mezcal, Passionfruit, Pineapple, Lime, Habanero 16 

 
Cash mere Suit  
Bourbon, Plum, Bénédictine, Five Spice 18 

 
 

EMERIL’S SINGLE BARREL BOURBONS 
 

W eller  “An t ique 10 7” Bar rel #0 78, 10 7° 
Frankfort, KY 30 

W eller  “Fu ll P roof” Barrel #153, 114°  
Frankfort, KY 40 

Eagle R are 10  Year  Barrel #0 73, 10 7° 
Frankfort, KY 18 

 

Old Fash ion ed 
Colonel E.H. Taylor Small Batch, Emeril’s Demerara, Bitters 30 

 
Sazerac 
Sazerac de Forge Cognac, Demerara Gum,  
Peychaud’s Bitters, Absinthe 50 

 
Span ish  G&T 
Monkey 47, Fever Tree Elderflower Tonic, Lavender, Cucumber 22 

 
Maybach  Margarit a 
Casa Dragones Blanco, Remy VSOP, Grand Marnier, Lime, Agave 35 

 
 

ZERO PROOF COCKTAILS 
 

Perenn ial Cooler  
Apple, Mint, Lemon, Coriander, Seltzer 12 

 
Emperor’s New Clothes 
Chicha Morada, Hibiscus, Ginger, Lime 12 

 
Scarlet  Macaw 
Molasses Spiced Black Tea, Aperitivo Syrup, Pineapple, Lime 12 
 
 
BOTTLES & CANS 

 

Erdin ger  Wheat Ale (non-alcoholic) 8 

Gn arly Barley, “Jucifer” Juicy Hazy IPA 8 

Gn arly Barley, “Micro Gian t” Belgian Dubbel 8  

Gn arly Barley, “Skater  Aid” Italian Pilsner 8  

Miller  Lit e Lager 7 

NOLA “Blon de” Blonde Ale 8  

Port  Orlean s, “Ken n erbräu” Kölsch 8 

Stella Artois Lager 8                                   

Zon y Mash , “Amon g th e Bugs” Wheat Ale 8



SPARKLING REDS 
 

 
Sommariva Prosecco 
Veneto NV   13 

 
Scharffenberger  Brut  Rosé 
Anderson Valley NV   17 

 
Champagne Lauren t -Perr ier ‘La Cuvée’ 
Brut  
NV   26 
 
Champagne Krug ‘Grand Cuvée’ Brut  
NV   55 

 
 

W H ITES 
 

Josef Leitz R iesling, 
Rheingau 2020   14 

 
Cant ina Terlano Pin ot  Grigio 
Alto Adige  15 

 
Domaine Curot  Sauvignon  Blanc 
Sancerre 2021   24 

 
Min er  Chardonn ay 
Napa Valley 2021   18 

 
Ch arles Joguet  Cabernet Franc Rosé 
Chinon 2022   20 
 
Figu ière P roven ce Blen d Rosé 
Méditerranée 2022   12 
 

 Vin cen t  Girardin  Pin ot  Noir  
Chassagne-Montrachet 2018   28 
 
Failla P in ot  Noir  
Sonoma Coast 2021   21 
 
COS Frappato  
Vittoria-Sicily 20 
 
Mon terapon i San giovese 
Chianti Classico 2020   25 
 
Vieux Telegraph e Gren ach e Blen d 
‘Telegramme’ 
Chateauneuf-du-Pape 2020   30 

 
Leviathan  Cabern et  Sauvign on  Blen d 
Oakvile, Napa 2020   16 

 
Turley Zin fan del ‘Juven ile’ 
California 2020   20 
 
Ach aval-Ferrer  Malbec 
Mendoza 2020   15 
 
 

 
 



          TH E SALON 
 

 
 

Paramount  Caviar  Service 
Hybrid Sturgeon 85 / Imperial Osetra 110 

 
Oysters on  th e H alf-Shell 

Accoutrements MP 

 
Marinated Olives 

9 

 
Boqueron es  

Crostini, Olive Oil 14 

 
Endive Salad 

Croutons, Walnuts, Pecorino 19 

 
Crudités  

Locally Sourced Vegetables, Caramelized Onion Dip 23 

 
Salad Verte 

Red Wine Vinaigrette 12 
 

Sn apper  Cevich e 
Two Dog Farm Peppers, Grilled Sourdough 26 

 
Steak Tartare 

Black Truffle Vinaigrette 27 

 
H ouse Bread & But ter  

Sourdough, Corn Bread, Beurre de Baratte 2 

 
Foie Gras Torch on  

Seasonal Fruit Compote, Toasted Brioche 29 

 
Assorted Cheeses 

3 Cheese - 28   5 Cheese – 40 
 

 
**Consumer Advisory** 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  
of foodborne illness, especially if you have certain medical conditions       



          TH E SALON 
 

 
 

Blue Crab Gumbo 
Louisiana Rice 21 

 
BBQ Sh rimp 

Rosemary Biscuit 24 
 

Pacch eri Bologn ese  
Parmigiano Reggiano 21 

 
Market  Fish  

Silver Queen Corn, Local Peppers, Chorizo, Tomato MP  
 

Steak  Dian e  
 Haricot Verts, Champignon Mushrooms 65 

 
 

SIDES 

 
Pomme Pu rée 8  

 

Sau téed H aricot  Vert s 9 
 

 
DESSERTS 

 

Ban an a Cream  Pie  
Banana Foster Caramel 15 

Ch ocolat e Crémeux 
Black Cocoa, Rocher, Cocoa Nib Ice Cream 16 

Ice Creams 12 

Sorbet s 12 
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