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R E S E RVE  B O U R B O N  WH I S K EY

Melvy n ’s  Re s e r ve  B o u rb o n  W h i s ke y  L i s t  wa s  c re a te d  a n d  c u ra te d  to 
o f fe r  o u r  g u e s t s  t h e  o p p o r tu n i t y  to  ta s te  ra re ,  l i m i te d  e d i t i o n ,  a n d 
h i gh ly  s o u g h t  a f te r  wh i s k i e s  t h a t  a re  h a rd  to  f i n d  i n  m o s t  re s ta u ra n t s 
a n d  ba r s .  T h ro u g h  h a rd  wo rk  a n d  pa t i n e n c e ,  t h e  fo l l o w i n g  w i l l  s u rely 
h a ve  s o m e t h i n g  fo r  e ve r yo n e s ’  ta s te  b u d s .  En j o y !

Well e r  S p e c i a l  Re s e r ve      2 oz .  3 0
Fe a tu re s  a n  exc e p t i o n a l ly  s m o o t h  ta s te ,  s u b s t i tu t i n g  wh e a t  fo r  r y e 
g ra i n  c re a t i n g  a  tr u ly  g re a t  s i p p i n g  b o u rb o n .  B o tt l e d  a t  9 0  p ro of, 
t h i s  b o u rb o n  s ta n d s  o u t  w i t h  i t s  o ra n g e  c o l o r. 
Tasting Notes: Honey, Butterscotch, Soft Woodiness,  Smooth
Fra n kfo r t ,  Ke n tu cky,  7 50 ml ,  45 %  A LC ,  9 0  P F

E .H.  Ta yl o r  B a r r el  Pr o of                    2 oz .  40
Cra f te d  f ro m  h a n d - s el e c te d  ba r rel s ,  t h i s  b o u rb o n  i s  b o t t l e d  d i re ct ly 
f ro m  t h e  ba r rel ;  u n c u t  a n d  u n f i l te re d  a t  m o re  t h a n  1 2 5  p ro o f.  I t  re -
f l e c t s  t h e  wa y  wh i s ke y  wa s  p rod u c e d  i n  t h e  d a ys  b e fo re  Pro h i b i t i o n . 
S m o o t h  b u t  p o w e r f u l  a n d  u n c o m p ro m i s i n g. 
Tasting Notes:  Bold,  Full Spice,  Toasty Vanilla,  Dried Oak, Pepper
Fra n kfo r t ,  Ke n tu cky,  7 50 ml ,  6 3 .6 5 %  A LC ,  1 27.3  P F

O l d  Fi t z g e ra l d  17 y r.                             2 oz .  6 0
T h e  B o u rb o n  wa s  ba r rel l e d  i n  t h e  fa l l  o f  2 0 04  a n d  b o tt l e d  i n  t h e 
s p r i n g  o f  2 02 2  m a k i n g  t h i s  t h e  f i r s t  17 y r  b o t t l e  i n  t h e  O l d  Fi t z g e r-
a l d  s e r i e s .  O l d  Fi t z g e ra l d  c o n t i n u e s  to  b e  o n e  o f  t h e  l e a d e r s  o f  t h e 
B o tt l e d - i n - B o n d  C a te g o r y.
Tasting Notes: Smooth, Rich, Caramel, Dark Chocolate, Spearmint
B a rd sto w n ,  Ke n tu cky,  7 50 ml ,  50 %  A LC ,  1 0 0  P F

Hea ve n  Hi l l ,  He r i ta g e,  B a r r el  Pr o of  17 y r.            2 oz .  8 0
T h e  He r i ta g e  Col l e c t i o n  B a r rel  Pro of  B o u rb o n  i s  t h e  f i r s t  rel e a s e  o f 
He a ve n  Hi l l ’s  n e w  s e r i e s .  T h i s  p re m i u m  a n d  ve r y  l i m i te d  B o u rb o n 
s h o wca s e s  t h e  f i n e r  a s p e ct s  o f  t h e  a g i n g  p ro c e s s  a n d  t h e  tr u e    
p re m i u m  qu a l i t y  o f  a n  a g e d  B o u rb o n .
Tasting Notes:  Soft Spices,  Oak,  Tobacco,  Caramel,  Molasses
B a rd sto w n ,  Ke n tu cky,  7 50 ml ,  59 .1 %  A LC ,  1 1 8 . 2  P F



E l i j a h  Cra i g  S i n gl e  B a r r el  18 y r.
B o tt l e d  s o l e ly  f ro m  t h e  c o n te n t s  o f  o n e  ex p e r t ly  c h o s e n 
ba r rel ,  t h i s  ex p re s s i o n  o f  E l i j a h  Cra i g  i s  t h e  p i n n a c l e  o f 
B o u rb o n  c ra f t s m a n s h i p.
B a rd s to w n ,  Ke n tu cky,  7 50 ml ,  45 %  A LC ,  9 0  P F

An g el s  En vy

B a s i l  Ha yd e n

B o o k e r s

Bu ffa l o  Tra c e

Bu l l e i t  Rye

Cro w n  Ro ya l

E a g l e  Ra re

E l i j a h  C ra i g

Hi gh  We s t  D o u bl e  Rye

Hi gh  We s t  Am e r i ca n  Pra i r i e

Ja ck  D a n i el s

Ja m e s o n

Kn ob  C re ek

L a rc e n y 

Ma ke r s  Ma rk

Mi ch te r ’s  Ry e
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2  oz .  40



1 2

1 3

1 3

1 2

1 2

1 4

1 2

1 6

B a ca rd i

C a p ta i n  Mo r ga n

F l o ra  C a n a

G o s l i n g s

Ma l i b u

Ro n  Z a ca pa

S elva Re y

T h e  Re a l  Mc C o y  1 2  y r.

Pi gg y  B a ck  Ry e

Re d e m p t i o n  Ry e

Ru s s el ’s  Rye

S a z e ra c  Rye

W h i s t l e  Pi g  Rye  1 0  y r.

W h i s t l e  Pi g  Rye  1 2  y r.

Wo od fo rd  Re s e r ve

1 6

1 4

1 4

1 3

2 8

45

1 5

D i pl o m á ti c o  Amba s s a d o r 
Ag e d  a  m i n i m u m  of  1 2  ye a r s  i n  wh i te  oa k  ca s k s ,  u n t i l  o p t i m a l 
m a tu r i t y  i s  a ch i e ve d ,  t h e n  a g e d  fo r  2  a d d i t i o n a l  y e a r s  i n  Pe d ro 
Xi m é n e z  s h e r r y  ca s k s .
Ja l i s c o ,  Mex i c o ,  7 50  M l ,  47 %  A LC ,  9 4  P F

RU M

2  oz .  7 0

WH I S K EY  C O N T I N U E D. . .



VO D K A

Ab s ol u t  E lyx
W h e a t  vod ka  m a d e  b y  h a n d  i n  a  c o p p e r  c o l u m n  f ro m  1 9 2 1 .
Åh u s ,  S w e d e n ,  1 L ,  4 2 .3 %  A LC ,  8 4 .6  P F

B elve d e re

C h o p i n

Cro p  Me ye r  L e m o n

G re y  G o o s e

Kett l e  O n e

Kett l e  O n e  C i tro n

Kett l e  O n e  O ra n j e

Ti to s

1 5

1 5

1 3

1 5

1 4

1 4

1 4

1 3

G I N

Mo n k e y  47
D i st i l l e d  f ro m  47  p re d o m i n a n t ly  u n u s a l  b o ta n i c a l s  a n d  b l e n d e d 
w i t h  n a tu ra l  s p r i n g  wa te r. 
T h e  B l a ck  Fo re s t ,  G e r m a n y,  1 L ,  47 %  A LC ,  9 6  P F

2  oz .  1 9
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Av i a t i o n

B e e fe a te r

B o mb a y  S a p p h i re

He n d r i ck ’s

P ly m o u t h

Ta n qu e ra y

T h e  B o ta n i s t

2  oz .  1 8
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C l a s e  A z u l  Añ e j o
It s  i n te n s e  a mb e r  c o l o r  a n d  c o m pl ex  a ro m a s  re s u l t  f ro m  a   
m a g n i f i c e n t  2 5- m o n t h  j o u r n e y  i n  Am e r i ca n  wh i s k e y  c a s k s . 
Ja l i s c o ,  Mex i c o ,  1 L ,  40 %  A LC ,  8 0  P F

C a s a  Am i g o s  B l a n c o

C a s a  Am i g o s  Re p o s a d o

C a s a  Am i g o s  Añ e j o

C a s a  D el  S o l  B l a n c o

C a s a  D el  S o l  Re p o s a d o

C a s a  D el  S o l  Añ e j o

Cod i g o  Re p o s a d o

Co m m a s a r i o  Re p o s a d o

D o n  Ju l i o  1 9 4 2  Añ e j o

D o n  Ju l i o  B l a n c o

Mi l a g ro

Pa tro n  S i lve r

M E Z CA L

E l  S i l e n c i o

S o mb ra 

D el  Ma g u e y  “ C h i ch i ca pa ”

1 2 

1 2

1 8 

2  oz .  8 8

T E Q U I L A



D e wa r ’s  W h i te  L a b el

G l e n k i n ch i e  1 2  y r

G l e nl iv i t  1 2  y r

G l e nl iv i t  1 8  y r

Jo h n n i e  Wa l ke r  Hi gh  Rye

Jo h n n i e  Wa l ke r  B l a ck

Jo h n n i e  Wa l ke r  B l u e

L a ga v u l i n  1 6  y r

L a p h ro i g  1 0  y r

Ma ca l l a n  1 2  y r

Ma ca l l a n  1 8  y r

Mo n ke y  S h o u l d e r

O ba n  1 4  y r

1 2

1 6

1 5
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1 3
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2 0
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1 3
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S C OT C H

Jo h n n i e  Wa l k e r  Ki n g  G e o r g e  V
Cre a te d  w i t h  h a n d  s e l e c te d  wh i s k i e s  f ro m  d i s t i l l e r i e s  t h a t      
ex i s te d  d u r i n g  Ki n g  G e o r g e ’s  re i g n ,  i n c l u d i n g  i r re p l a c e a bl e 
ca s k s  f ro m  t h e  n o w- c l o s e d  Po r t  E l l e n  d i s t i l l e r y.
S h i el d h a l l ,  G l a s g o w,  7 50  M l ,  43 %  A LC ,  86  P F

2  oz .  1 1 0



Ar m a g n a c  d e  Mo n tel

Co u r vo s i e r  VS

Co u r vo s i e r  VS O P

He n n e s s y  VS

He n n e s s y  VS O P

Ma r tel l  VS O P

Pa rk  G ra n d

Pa rk  VS

Pi e r re  Fe r ra n d  VS

Re m y  Ma r t i n  VS O P

Re m y  Ma r t i n  XO.

1 2

1 8

2 2

2 0

2 2

1 4

7 7

1 4

1 8

2 0

5 1

P O RTS

Fo n s e ca  ‘ Bi n  27 ’  Ru b y

G ra h a m s  2 0 -Ye a r  O l d  Ta w n y

Ta yl o r  F l a d ga te  1 0 -Ye a r  Ta w n y

Ta yl o r  F l a d ga te  2 0 -Ye a r  Ta w n y

1 2

2 0

1 6

1 8

L o u i s  X I I I    2  oz .  38 0  |   1  oz .  1 9 0  |  . 5  oz .  9 5
T h e  f i n e s t  a n d  m o st  p re c i o u s  e a u x- d e -v i e ,  m a d e  u s i n g  g ra p e s 
g ro w n  i n  G ra n d e  C h a m pa g n e  –  t h e  p re m i e r  c r u  o f  t h e  Co g n a c 
re g i o n . 
G ra n d e  C h a m pa g n e,  Fra n c e ,  7 50  M l  ,  40 %  A L C ,  8 0  P F

C O G N AC


