The Grill At 1951
Martinis & Beyond

NEGRONI 1951 15

Gin, Campari, sweet vermouth, orange twist

1951 MANHATTAN 17
Rye Whiskey, sweet vermouth, Angostura Bitters

1951 GIMLET 15
Vodka, Fresh Made Lime juice

JON HENDRICK’S CUCUMBER 17
Hendrick’s gin, muddled cucumber

THE PATRICIA DEAN CHOCOLATE 17
Chocolate Vodka, Chocolate Creme liqueur, Creme de
Cacao, Irish Cream, splash of Cream

GREEN APPLETINI 15
360 Red Delicious Apple Vodka, Rain Vodka,
Sour Apple Schnapps, Fresh Sour Mix

1951 SIDECAR 20

Remy Martin 1738, Cointreau, Lemon Juice

1951 COSMO 15
Rain Vodka, Cointreau, Splash Fresh Lime Juice & Cranberry

1951 ESPRESSO MARTINI 17
Fresh Espresso, Rain Vodka, Kahlua, Creme de Cacao

1951 SPECIAL WHISKEY SOUR 17
Buffalo Trace Bourbon Whiskey, Fresh Lemon Juice,
Fresh Sour Mix, (Egg Whites available upon request)

THE ROSEMARY CLOONEY 14
EG Rosemary & Lavendar Vodka, St. Germaine
Elderflower, Grapefruit Juice, Topped w/
sprig of Rosemary

CARIBBEAN ESPRESSO MARTINI 17
Brugal 1888 Rum, Selvarey Chocolate rum, Kahlua,
Creme de Cocoa, shot of Fresh brewed Espresso

TUXEDO MARTINI 17
Coconut Rum, Cream de Coconut, Coffee liqueur
& Irish Cream

Dessert Martini

AFFOGATO MARTINI $13
2 scoops of Vanilla Ice Cream in a Martini glass w/ Espresso
on top, sprinkled w/ chocolate shavings

OLD FASHIONS MANHATTANS

MANGO TANGO 14
Coconut Rum, Real Mango Puree, fresh O],
garnished w/ mango

JAMES BOND'’S VESPER 17
Hendrick’s gin & Rain Vodka, Lillet Blanc
w/lemon twist

PEACHES FROM HEAVEN 14
1800 Blanco Tequila, Orange liqueur, Real
Peach Puree & Fresh Sour Mix

GIRL FROM IPANEMA 14

Vanilla Vodka, Coconut rum, pineapple

JONESING FOR KEY LIME PIE 15
Vanilla Vodka, Licor 43, Blue curacao, Key Lime
Syrup, Dash of cream & Graham Cracker rim

LEMON DROP 14
Lemon vodka, Limoncello,
fresh lemon & Sour Mix, sugar rim

THE BIG APPLE 14
360 Red Delicious Apple Vodka,
Butterscotch Schnapps, Cranberry juice

SALTED CARAMEL 14

Dorda Sea Salt Caramel liquor, Van Gogh
Dutch Caramel Vodka, dash of cream

DIANA KRALL 14
Rain Vodka, Pomegranate Liqueur,
Fresh Sour Mix, touch of Sprite

WILD ORCHID 17
Empress 1908 Elderflower Rose Gin, Fresh
Lemon juice, Real Blueberry Puree, Sugar rim

PISTACHIO MARTINI 17
Vanilla Vodka, Crema Di Pistachio, Créme de Cacao
& a Dash of Cream

FRENCH MARTINI 17
Rain Voda, Chambord & Pineapple juice

MARGARITAS WHITE RUSSIANS




Desserts $13

All our desserts, except the Vanilla Ice Cream, are home-made in-house
by Chef Katrina, using the finest ingredients possible.

NYC STYLE CHEESECAKE v/ Fresh Blueberry or Strawberry Sauce
CARROT CAKE GF (nut free)
CREME BRULEE
SUNSHINE LEMON CAKE w/ LEMON CURD & MASCARPONE CREAM ICING
CHOCOLATE ESPRESSO RICOTTA TORT w/ AMARETTO CREAM GF
SPUMONI
VANILLA ICE CREAM $4.00/scoop
Toppings: Caramel, Chocolate, Key Lime, Raspberry, White Chocolate

ESpI’CSSO Regular or Decaf

ESPRESSO or AMERICANO $5
CAPPUCCINO or LATTE $6

ESPRESSO IRISH COFFEE $14
Irish Whiskey, whipped cream, topped w/ Créme de Menthe

MEXICAN ESPRESSO COFFEE $14
Maestro Dobel Diamante Tequila, Kahlua, topped w/ whipped cream & splash of Green Créme de Menthe

CARAJILLO ESPRESSO $14
Diplomatico Rum & Whipped Cream

BAILEYS ESPRESSO $14
Bailey’s & Whipped Cream on top

SPANISH ESPRESSO $15
Tia Maria, Triple Sec & Whipped Cream

COffee Regular or Decaf
SUMATRA DRIP COFFEE $4.50

TEA $3.95

Port Dessert Wines

50. Taylor Fladgate 10 Year Tawny Porto $10
53. Taylor Fladgate 20 Year Tawny Porto $18
56. Taylor Fladgate 30 Year Tawny Porto $33

57. Sandeman Fine Tawny Port $11 4.91.2026
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