
 
 
 
 
 

WHETHER WE ARE 

BARTENDING AT HOME 
OR AT X BAR,  

OUR GOAL IS TO 

ENTICE OUR GUESTS 
WITH IMAGINATIVE, SEXY, 

AND 

EXQUISITIVELY COMPOSED 

COCKTAILS 
 
 
 

 

 

 

 

 

   Welcome to 
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X BLENDS: UP OR ROCKS   
12 

 

MANGO CRUSH 

ketel one citroen vodka, mango puree, fresh lime juice 

 
X RATED FLIRTINI 

x rated vodka, x rated fusion, cointreau,  
cranberry juice, fresh lime 

 
TRIXIE‟S TREAT 
three olives bubble vodka, fresh strawberries, cranberry juice,  

sweet n‟ sour, house-made vanilla bean syrup 

 
LEMON BASIL MARTINI 

charbay meyers lemon vodka, sweet n‟ sour, 

torn basil 

 
SIGNATURE CITRUS MONKEY  

absolut ruby red vodka, ruby red grapefruit juice,  

tangerine puree, lemon lime soda  

 
BACK PORCH LEMONADE 

grey goose le citron vodka, elixir “g” ginger mix,  

cranberry juice, lemon juice, ginger ale 

 
LYCHEE MARTINI 

malibu coconut rum, lychee juice 

 
GARNET 

veev acai liqueur, fresh raspberries, cranberry juice,  

simple syrup, fresh rosemary 

 
GINGER MOJITO 

10 cane rum, elixir “g” ginger mix, muddled fresh mint leaves,  
simple syrup, fresh limes, club soda 

 

LAVENDER ROSEMARY MARGARITA 

patrón silver tequila, patrón citrónge, 

fresh lime juice, rosemary 
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SPICY SENSATIONS  12 

 

KAMA SUTRA 

svedka clemetine vodka, fresh basil, sweet n‟ sour, soda, 
house-made tamarind-red chile infused syrup   

 
SW MANHATTAN 

woodford reserve, cucumber, watermelon, 

 chimayo chile powder, kosher salt 

 

PINEAPPLE X-PRESS 

effen vodka, red jalapeños, pineapple juice, mango puree, 
sweet n‟ sour, tabasco 

 

ORGANICALLY INSPIRED  12 
 

CALIFORNIA GREYHOUND 
charbay  pomegranate organic vodka,  

ruby red grapefruit juice, st. germain elderflower liqueur   
 

COCO-HITO 

ciroc coconut vodka, coco lopez, lime, mint, sierra mist 

 

GINGER PEAR MARTINI  

square one organic vodka, canton ginger liqueur, 
 clear creek pear brandy, sweet n‟ sour, agave nectar  

 
BLUEBERRY MOJITO 

stoli blueberi vodka, fresh lime juice, mint, 

fresh blueberries 
 

BASIL GIMLET 

square one organic vodka, agave nectar, torn basil, fresh lime 

 
POMEGRANATE MARGARITA 

4 copas blanco organic tequila, pomegranate juice,  

fresh lime juice, agave nectar  

 
MOHITO DE NARANJA 

cruzan orange rum, cointreau, sweet n‟ sour,  

basil, lime, soda, fresh orange  
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DIAMOND COCKTAILS  12 
 

  

 

COCONUT LIME COOLER 

sky  vodka, pina colada mix, fresh lime juice 

simple syrup, soda, mint leaves 

 
 

RED SANGRIA 

canvas merlot, effen black cherry vodka 

cranberry juice, orange juice, raspberry mix, sierra mist 

 
 
SOUTHERN HURRICANE 

cruzan mango rum, southern comfort, grenadine,  

orange juice, sweet & sour, cranberry juice  

 

 
STRAWBERRY COLLINS 

tanqueray gin, strawberry mix, fresh lemon juice,   
simple syrup, sierra mist  

 

 
WHISKEY PEACH TEA 

jack daniels, peach schnapps, fresh lemon juice, 

simple syrup, pepsi  
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NOT ALL CHEMICALS ARE BAD. 

WITHOUT CHEMICALS  
SUCH AS HYDROGEN AND OXYGEN, FOR EXAMPLE, 

THERE WOULD BE NO WAY TO MAKE 
WATER,  

A VITAL INGREDIENT IN  

BEER. 
 

 
 

 

FROM THE TAP    

 
Domestic    
BUD LIGHT 

 

Micro Brew  
FAT TIRE 

SEASONAL 

RACER 5 

SIERRA NEVADA 

 

Imported    
CHIMAY 

HEINEKEN 

STELLA ARTOIS 
 

  

 

 
 

IN THE BOTTLE    
 

Domestic    
BUDWEISER 

COORS LIGHT 

MICHELOB ULTRA 

MILLER LITE 

BLUE MOON 

SAMUEL ADAMS 

 

Imported    
AMSTEL LIGHT 

CORONA 

CORONA LIGHT 

HEINEKEN LIGHT 
GUINNESS PUB CAN 

 

Non-Alcohol 
SHARP‟S 
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B U B B L E S 
 

TINY BUBBLES    
 

HEIDSIECK & C° MONOPOLE, “BLUE TOP”, BRUT, FRANCE 
30 (187 ml) 
 
GRUET ROSE, SPARKLING WINE, METHODE CHAMPENOISE 
25  (375ml)      
 
PERRIER JOUËT, “FLEUR DE CHAMPAGNE”, ÉPERNAY, 2002 
100 (375 ml) 
 

BIG BUBBLES 750 ml 
 

J, BRUT, SONOMA COUNTY, 2002 
60 
 
IRON HORSE, “CLASSIC BRUT”, GREEN VALLEY, 2004 
76 
 
TAITTINGER, BRUT “RESERVE", REIMS, NV 
98 
 
VEUVE CLICQUOT, “YELLOW LABEL”, REIMS, NV 
110 
 
VEUVE CLICQUOT, ROSÉ “RESERVE”, REIMS, 1996 
215  
 
MOËT & CHANDON, “WHITE STAR”, ÉPERNAY, NV 
95 

 
MOËT & CHANDON, “DOM PÉRIGNON”, ÉPERNAY, 2000 
315 
 
MOËT & CHANDON, “DOM PÉRIGNON” ROSÉ, ÉPERNAY 1996 
650 
 
LOUIS ROEDERER, “CRISTAL”, REIMS, 2002   

675 
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W H I T E 
  

 STEM CORK 

SEGURA VIUDAS  
BRUT RESERVA, CAVA  

SPAIN, MV 

10 42 

   
W. MÖNCHHOF “KABINETT”  

RIESLING  
MOSEL, GERMANY, 2008 

12 50 

   
EVOLUTION 

WHITE BLEND  
SOKOL BLOSSER   

DUNDEE, OR 

14 55 

   
CHASING VENUS 

SAUVIGNON BLANC 

NEW ZEALAND, 2008 

12 50 

   
J. HOFSTÄTTER 

PINOT GRIGIO 
ALTO ADIGE, ITALY, 2008 

12 50 

   
CANVAS BY MICHAEL MONDAVI 

made exclusively for Hyatt Hotels  

CHARDONNAY 
CALIFORNIA, 2008  

10 42 

   
MELVILLE 

CHARDONNAY 

VERNS‟S ESTATE, 2007 

15 65 

   
CAKEBREAD, CHARDONNAY  

NAPA VALLEY, 2008 
24 96 
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MUCH LIKE A 

WELL TRAINED CHEF, 

A GOOD BARTENDER 
WILL LOOK FOR 

INSPIRATION 
ALL AROUND 

WHEN CREATING 

NEW COCKTAILS. 
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R E D 

 STEM CORK 

ZD 
PINOT NOIR  

CARNEROS, 2007 
18 80 

   

MIURA 

PINOT NOIR  
MONTEREY, 2008  

16 70 

   

K.J GRAND RESERVE 

CABERNET SAUVIGNON  
SONOMA COUNTY, 2008  

19 85 

   

JUSTIN  

CABERNET SAUVIGNON  
PASO ROBLES, 2008 

16 70 

   

CANVAS BY MICHAEL MONDAVI 

made exclusively for Hyatt Hotels 

CABERNET SAUVIGNON 
CALIFORNIA, 2007 

11 45 

   

TREFETHEN  

MERLOT  
NAPA VALLEY, 2006 

14 60 

   

ORIN SWIFT, PRISONER 
MERITAGE 

NAPA VALLEY, 2008 

18 80 

   

MARQUIS PHILIPS 
SHIRAZ 

S.E. AUSTRALIA, 2008 

12 50 

   

STAG‟S LEAP 
PETITE SYRAH, NAPA, 2006  

18 80 
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V O D K A 
 
Our collection is made with the finest ingredients, distilled 
multiple times to achieve maximum purity 
 

 
ABSOLUT 

BELVEDERE 
CHARBAY 

CHOPIN 
CÎROC 
EFFEN 

GREY GOOSE 
JEAN-MARC XO 

KETEL ONE 

LEVEL 
P.I.N.K. 

  
PRAVDA 

ROTH 
SQUARE ONE ORGANIC 

STOLICHNAYA 
TITO‟S 
ULTIMAT 

VAN GOGH 
VOX 
X RATED 

 
 

 

P R E M I U M   B L E N D E D   W H I S K Y    

 
Our collection represents a combination of art and craft, 
science and nature.  

 
Johnnie Walker Gold 18 yr: The Centenary Blend 
 

Johnnie Walker Blue: exclusive rarity 
 

Chivas Regal 12 yr.: herbs, heather, honey and orchard 
fruit; bursts with richness and sweetness on the palate. 
 

Chivas Regal 18 yr.: multi-layered aromas with dried fruit, 
dark chocolate and toffee; wisp of smokiness at finish. 

 
Chivas Regal 25 yr.: sweet orange and peach, hints of nuts 

and chocolate 
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WHAT IS IT THAT 

MAKES A GREAT COCKTAIL- 
THE QUALITY AND FRESHNESS 

OF THE INGREDIENTS 
THAT YOU CHOOSE. 

AN ARTFUL PRESENTATION, 
OR 

AN INVENTIVE RECIPE? 
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T E Q U I L A 
 

 

XTREME MARGARITA 
patrón añejo, patrón citrónge, fresh lime juice, 

orange juice, float of grand marnier centenaire 

18 
 

 
BLANCO (SILVER)  11 

traditional tequila, clear and transparent, fresh from the still, 
is called blanco (white or silver) and must be bottled 

immediately after the distillation process 

 
4 COPAS | CORAZON | DON JULIO | PATRÓN 

EL TESORO PLATINUM | TRES GENERACIONES PLATA 

 
REPOSADO (RESTED)  12 

blanco tequila that has been kept in white oak casks or vats 

for more than two months and up to one year.  the oak barrels 

give reposado a mellow taste,  
pleasing bouquet and its pale color 

 
CORZO | EL TESORO| DON JULIO  
PATRÓN | TRES GENERACIONES  

 
AÑEJO (AGED)  14   

blanco tequila that has aged in white oak casks for more than 

a year. the amber color and woody flavor is picked up from the 

oak and develops the unique bouquet and taste 

 
CORZO | DON JULIO | EL TESORO  

PATRÓN | TRES GENERACIONES 

 
PLATINUM  45 

triple distilled then aged to perfection.  it is a true 
connoisseurs sipping tequila. 

 

GRAN PATRÓN 
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S I N G L E    M A L T S 
 
  

fine-crafted single malt scotch in its finest form defines the 

very best in whiskey anywhere in the world. We have separated 

the regions to assist you in making a choice. 

 

SPEYSIDE REGION 
CRAGGANMORE 12 YR – complex depth 

13 
 
THE BALVENIE 15 YR – distillery grown barley and maltings.  
long lasting, complex. 

15 
 
THE BALVENIE PORTWOOD 21 YR – fruit and ripe raisin on 

the nose with a nutty dryness. Creamy and silky with fruit, 

honey and spice.  Long nutty finish. 

30 
 
DALWHINNIE 15 YR – hints of heather and peat; soft, fruity, 

malty taste 

14 
 
GLENFIDDICH 12 YR – one of few to be distilled, matured and 

bottled at the distillery. 

12 
 
THE GLENLIVET 12 YR – floral and fruity; silky and smooth 

palate of sweet fruit, honeyed flowers, hint of almond.  nutty, 

spicy finish. 
12 
 
THE GLENLIVET 18 YR – firm body, smooth, round, sweet, 

rich 

18 
 
THE MACALLAN 18 YR – dried fruit and ginger on the nose; 

spice, dried fruit, clove, orange, wood smoke.  Dried sweets 

and sweet toffee, hint of ginger and wood smoke at the finish. 

32 
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S I N G L E    M A L T S 

 
LOWLANDS REGION 

GLENKINCHIE 12 YR – sweet, grassy, perhaps a  
hint of cinnamon. 

16 
 

AUCHENTOSHAN  21YR – berries, sweet creamy vanilla, 
toffee, hint of oak and spice.   

65 
 

AUCHENTOSHAN THREE WOOD – rich with  
brown sugar, orange, plum, raisin aromas  

47 
      

HIGHLANDS REGION 

GLENMORANGIE 18 YR – aged in american mountain oak; 
complex and balanced; citrus, allspice. 

32 
 

GLENMORANGIE - Nectar D’or 12 YR 
extra-matured in sauterne casks – citrus, crème caramel, ginger, 

honeycomb 
20 

 

OBAN 14 YR – lighter in body with peaty,  
yet flowery, herbal tastes. 

16 
     

ISLAY REGION 
LAGUVULIN 16 YR – deep, intense peat smoke with notes of 

salt.  Full bodied, palate is robust with  
peat and tang of the sea. 

20 
 

ISLE OF SKYE 
TALISKER 10 YR – full-bodied and balanced; spicy, 

smoke,malt and wood; long finish with peppery,  
peaty and salty depth. 

15 



 15 

 
F O O D • O L • O • G Y 
 
MEATBALL SLIDERS 

arugula leaves  toasted brioche  
14 
 

GRILLED CORN GUACAMOLE 
chipotle tortilla chips 
8 
 

NEAPOLITAN FLATBREAD 
tomato  buffalo mozzarella  basil  sea salt  

aged balsamic 
14 
 

THAI SHRIMP & NOODLE SALAD 
cucumber  mango | coriander 

19 
 

TOMATO-BASIL-MOZZARELLA 

brown sugar-balsamic reduction | grilled flatbread 
15 
 

TUNA SASHIMI AVOCADO STACK 
avocado salad  won-ton  
16 
 

PEAR & BRIE FLATBREAD 
prosciutto  baby arugula 

15 
 

GARLIC FRIES 

chipotle aïoli 
8 
 

BARBECUE TURKEY NACHOS  
corn tortilla chips  guacamole  sour cream  olives 
pico de gallo  grated cheddar cheese  jalapeños 

15 

 



 16 

 
F O O D • O L • O • G Y 

 
FIERY CHICKEN MORSELS 

boneless  roquefort dip  celery stix 
15 

 

CHINESE BARBECUE CHICKEN BAO BUNS 
cucumber planks | napa cabbage kimchi 

14 
 

MUSHROOM & THREE CHEESE FLATBREAD 
goat  fontina  pecorino 

14 
 

VEGETABLE SPRING ROLLS 

sweet red chili dipping sauce 
11 

 

TRIO OF SPREADS & BAKED PITA CHIPS 
edamame spread | red pepper hummus   

garlic-onion    
12 

 

BURGER TRIO COLLECTION 
beef  turkey  vegetable  

14 
 

MONGOLIAN BEEF SATAY 
sticky cucumber & peanut dipping sauce 

15 
 

LONG-STEM CHEESECAKE STRAWBERRIES  

cream cheeselemongraham cracker 
  10 

 

 
All beef will be cooked to medium well temperature unless the guest requests 

otherwise.  In that case, we advise in accordance with the law that "thoroughly 
cooked foods of animal origins such as beef, eggs, fish, lamb, poultry or 
shellfish reduces the risk of food borne illness. Individuals with certain health 
conditions may be at a higher risk if these foods are consumed raw or 

undercooked." 
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IT‟S THE END OF THE EVENING 

DINNER WENT OFF WITHOUT A HITCH 
EVERYONE LOVED THE WINE SELECTION. 

YOUR GUESTS ARE SITTING IN THE CANDLELITE LIVING 

ROOM 

CHATTING ABOUT HOW THEY HAVE HAD A 
LOVELY TIME 

SEIZE THE MOMENT 

TO OFFER ONE MORE INGULGENCE: 
AN AFTER-DINNER COCKTAIL 
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C O G N A C 
 
REMY MARTIN VSOP 
one bottle alone contains hundreds of blend components,  
ranging from four to fifteen years in age 

16 

 

REMY MARTIN XO 
tobacco and leather spicy notes with plum fruit and 
floral aromas of jasmine and violet 

31 
 

REMY MARTIN LOUIS XIII 
blended from eaux de vie, some more than a  
century old and aged in 'tierçons' barrels  

225 

700   (50 ML BACCARAT CRYSTAL BOTTLE)        

 

HENNESSY PRIVILEGE VSOP 
„very superior old pale‟ was blended for a prince  
and it is still beautifully rounded today. it has a  
complex aromatic balance with suppleness,  
depth and persistence 

15 

 

HENNESSY XO 
the first „extra old‟ cognac is powerful, masculine and  

generous.  a genuine pleasure, it releases woody  
and spicy aromas 

35 
 

HENNESSY PARADIS EXTRA 
a veritable fireworks display of spices and peppery 
notes softened by the fragrant scent of flowers 

75  

 

COURVOISIER NAPOLEON 
a delicate and subtle bouquet, full-bodied and mellow, 
tender and stylish with a long lingering fine memory. 

15 

 

MARTELL CORDON BLEU 
floral and spicy fragrance.  rich in fruit and wood  
with a delicate aftertaste due to long aging. 

28 
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F O R T I F I E D  W I N E S 

 
 

RUBY & TAWNY PORTS 

 
FONSECA, BIN N° 27 

12 

 
TAYLOR FLADGATE, LATE BOTTLE VINTAGE 

14 
 

DOW‟S, VINTAGE 1985 

22 
 

PORTO ROCHA, 10-YEAR TAWNY 
10 

 

FONSECA, 20-YEAR TAWNY 
16 

 

TAYLOR FLADGATE, 30-YEAR TAWNY 
23 

 
 
 

SHERRIES 

 
EMILIO LUSTAU, AMONTILLADO, "ESCUADRILLA" 

9 
 

EMILIO LUSTAU, PEDRO XIMENEZ, "SAN EMILIO" 

11 
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C H I L L E D    X P R E S S O    A N D     
D E S S E R T    M A R T I N I S 
 
CRAZY IRISHMAN 

espresso, baileys caramel irish cream and frangelico 
12 

 
BLACK FOREST MOCHA 
espresso, godiva dark chocolate liqueur,  

bing cherry syrup, grand marnier 
12 

 
DOUBLE SHOT DUTCH MOCHA 
van gogh double espresso vodka, dutch chocolate 

vodka, godiva dark chocolate liqueur 
14 

 
MOCHATINI 
absolut vanilia vodka, kahlúa coffee liqueur,  

dark crème de cocoa 

12 

 
MOCHA ESPRESSO MARTINI 

espresso, absolut vanilia, baileys irish crème,  
godiva milk chocolate and coffee liqueur 
14 

 
TIRAMISU MARTINI 
van gogh double espresso vodka, butterscotch 

schnapps, frangelico, baileys irish cream 
14 

 
GODIVA TRUFFELTINI 
godiva white and dark chocolate liqueurs,  

cîroc vodka 
14 
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C O R D I A L S 

 
 

BAILEYS MINT CHOCOLATE CREAM 
  

BAILEYS CRÉME CARAMEL 

 
BAILEYS IRISH CREAM  

  
B&B 

 

CHAMBORD 
 

     CLEAR CREEK PEAR BRANDY 

 
DRAMBUIE 

 
FRANGELICO 

 

GODIVA CREAMS  
DARK CHOCOLATE, MILK CHOCOLATE and  

      WHITE CHOCOLATE  
 

GRAND MARNIER CENTENAIRE  

 
JÄEGERMEISTER 

 

KAHLÚA 
 

KÜBLER ABSINTHE 
 

SAMBUCA ROMANA 

 
STARBUCKS COFFEE LIQUEUR 

 
PATRÓN CITRÓNGE 

 
                



 22 

 

C A F É    S O C I E T Y        
7 

 
 

BERRIES AND CREAM 
espresso and low fat milk steamed with  
white chocolate and strawberry sauces 

 
 
TOFFEE MOCHA 

espresso and low fat milk steamed with  
english toffee syrup and chocolate sauce 

 
 
HOURGLASS MOCHA 

blended iced espresso, chocolate sauce,  
low fat milk 
 

 
RASPBERRY WHITE TRUFFLE MOCHA 

espresso, white chocolate, raspberry  
and hazelnut syrups, low fat milk  
 

 
CAPPUCCINO, LATTE, AMERICANO 

regular and decaf available 
5 
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S P I R I T E D    A L T E R N A T I V E S 
7 

 
CRANBERRY POMEGRANATE SPRITZER 

cranberry and pomegranate juice,  
soda water, lime  

 

 
CITRUS MINT COOLER  

fresh mint muddled with lime, 
rock candy syrup, soda water 

 

 
SPARKLING LEMONADE  

lemonade, sweet & sour, sierra mist, soda water 

 
 

GENTLE SEA BREEZE 
cranberry and pineapple juices, mint sprig 

 

 
COCO COLADA 

blended pineapple juice and coconut milk 

 
 

BIG PANTS 
orange and mango juices, ginger ale, grenadine 

 

 
POMEGRANATE GARDEN MINT SODA 

pomegranate juice, muddled mint, club soda,  
mint sprig 

 

 

 

 
January 2011



 

 

 

 

 

 
 

 

 

If you drink, don't drive. 

Don't even putt. 
       Dean Martin  

 
 

 
 

 
 
 

 
 

 
 
 

 
 

Thank you for visiting 
 

 


