
Fresh & Fabulous

Our Bar Chefs Use All-Natural, Fresh Ingredients

Honeydew Melon Martini 16

Belvedere Vodka, Organic Agave Nectar & Fresh Honeydew Purée 

Pomegranate Margarita 15

1800 Reposado Tequila, Pama Liqueur, Cointreau, 
Organic Agave Nectar, Fresh Lime Juice & Pomegranate Juice

Black Cherry Margarita 18

Partida Blanco Tequila, Cointreau, Fresh Lime, 
Organic Agave Nectar, Fresh Cherries & a Sugar Rim

Caipirinha de Uva 14

Cabana Cachaça, Organic Agave Nectar,
Fresh Lime & Fresh Green Seedless Grapes

Blood Orange Martini 16
Grey Goose L’Orange Vodka, Fresh Blood Orange Purée,

Organic Agave Nectar & Clos du Val Cabernet Sauvignon 

Daiquiri Martini 15

Ron Atlantico Rum, Organic Agave Nectar & Fresh Lime

Watermelon Martini 16

Patron Silver Tequila, Fresh Watermelon & Fresh Lychee

Peartini 16
Grey Goose La Poire Vodka, Cointreau & Fresh Pear

Passion Fruit Caipiroska 14

Skyy Vodka, Fresh Lime, 
Fresh Passion Fruit Purée & Organic Agave Nectar

Bellini 15

Champagne of the Month & Fresh Peach Purée



10 Cane Mojitos

Crafted with Fine Trinidadian Rum

Mojito Classico 14

Sugar Cane & Yerba Buena

Raspberry Mojito 14

Fresh Raspberries, Sugar Cane & Yerba Buena

Pineapple Mojito 14

Fresh Pineapple Juice, Sugar Cane & Yerba Buena

Oranjito 14

Fresh Orange Juice, Sugar Cane & Yerba Buena

Mango Mojito 14

Fresh Mango Purée, Sugar Cane & Yerba Buena

Martinis

The classic legends meet a modern twist

Orange Drop Martini 15

Grey Goose l’Orange, Cointreau, 
Orange Flower Water & Fresh Lemon 

Berry Martini 15

Absolut Kurant Vodka, Chambord, 
Fresh Raspberries & Strawberries

Mango Martini 15

Grey Goose Citron, Cointreau & Fresh Mango Purée

Smoky Apple Martini 16

Paul Girard XO Cognac,  Midori, Sour Apple Liqueur & Fresh Lemon 

Martini Rouge 16
Glenmorangie Single Malt Scotch, Lillet Rouge & Caramel  



Cellar Club Selections

Champagne

Champagne of the Month	 15/70

Veuve Clicquot, Yellow Label, Brut, NV	 18/88

Veuve Clicquot, Rosé, Brut, NV	 22/108

White & Rosé Wines

Bandol, Mas de la Rouviére, France, 2007	 12/44

Graves, Benjamin de Vieux Château Gaubert, Bordeaux, ‘06	 11/42

Pinot Grigio, Santa Margarita, Alto Adige, Veneto, ‘07	 16/62

Pinot Grigio, Tiefenbrunner, Delle Venezie, ‘07	 10/36 
Sancerre, La Crêle, Domaine Thomas & Fils, Loire, ‘07	 18/68

Sauvignon Blanc, Cloudy Bay, Marlborough, ‘08	 16/60

Riesling, Gunderloch, Jean-Baptise, 	 13/49

Kabinett, Rheinhessen,‘07

Viognier & Chardonnay, Qupé, Bien Nacido Cuvée, 	 12/42

Santa Maria Valley, ‘07		

Pouilly Fuisse, Solutré, J.P. & Michel Auvigue, ‘07	 12/48	

Chardonnay, Sonoma-Cutrer, Sonoma Coast, ‘07	 12/45 

Chardonnay, Jordan, Russian River Valley, California, ‘06	 18/72

Red Wines

Pinot Noir, Bertrand Ambroise, Bourgogne, ‘06	 13/48          

Pinot Noir, Emeritus, Russian River Valley, ‘06	 18/69

Merlot, Charles Krug, Napa Valley, ‘05	 14/50

Château Tour Simard, Grand Cru Classé, St. Émilion, ‘02	 20/77  



Château Puimarmon, Vielles Vignes, 	 10/38

	 Montagne Saint-Émilion, ‘05

Chianti Classico, Peppoli, Antinori, Tuscany ‘06	 16/59

Cabernet Sauvignon, Sequoia Grove, Napa Valley, ‘05	 22/87

Cabernet Sauvignon, Clos du Val, Napa Valley ‘05	 16/68

Cabernet Sauvignon, Bin 407, Penfolds, 	 16/61

South Australia, ‘06 

Malbec, Joffré & Hijas, Reserva, Valle de Uco, 	 15/57

Mendoza, ‘05

Dessert Wines

Dolce, Far Niente, Napa Valley, ‘03	 29

Tokaji Aszú, Oremus, 5 Puttonyos, Hungary, ‘00	 16

Sauternes, Château Haut-Mayne, Bordeaux, ‘05	 9

Cognac, Armagnac & Ports 

Courvoisier XO	 38

Hennessy XO	 38

Hennessy Paradis Extra	 47

Hennessy Richard	 185

Remy Martin XO	 38

Remy Martin 1989	 47

Remy Martin, Louis XIII	 210

Dartigalongue Hors D’ Age, Bas Armagnac	 14

Dow’s Vintage Port, 1985	 26

Warre’s Vintage Port, 1985	 24

Taylor Fladgate, Tawny, 20 Year	 17



Whiskey, Scotch and Tequila

Gentleman Jack	 12
Knob Creek, 9 year	 12
Johnnie Walker Blue	 42
Chivas Royal Salute	 38
Dewar’s Signature	 38
Glen Grant, 30 Year	 23
Glenfiddich, 18 Year	 16
Glenlivet, 18 Year	 16
Glenlivet, 21 Year	 19
Glenrothes, 30 Year	 25
Macallan, 18 Year	 21
Partida Resposado	 21
Patron Añejo	 16

Beers of the World

St. Bernardus ABT 12, Belgium	 9
St. Bernardus Prior 8, Belgium	 9
Stella Artois, Belgium	 7
Becks, Germany	 7
Erdinger, Hefe-Weizen, Germany	 9
Amstel Light, Holland	 7
Heineken, Holland	 7
Corona, Mexico	 7	
St. Peter’s Cream Stout, United Kingdom	 10
Budweiser, USA	 5
Bud Light, USA	 5
O’Douls, USA	 5
Samuel Adams Lager, USA	 7



Palme d’Or Selections

Served from 6 PM to 10 PM

Siberian Osetra Caviar 140
1 oz. Traditional Style, Warm Toast

Homemade Foie Gras Terrine 21
Tropical Fruit Chutney & Spiced Brioche Toast

Lobster Bisque “My Way” 14
Leek Confit, Morel Mushroom Ravioli

& Cappuccino Cream

 Napoleon Of Dungeness Crab  14
Applewood Smoke Bacon, Marinated Tomato

& Lemon Oil Vinaigrette

Duck Confit Croustillant 20
Morel Mushrooms, Asparagus

 & Creamy Coco Beans

Seared Grass-Fed Beef Tenderloin 20
Leek Confit, Potato Galette,  

Red Wine Butter & Truffle Sauce

The P.R. Baby Burgers 18
Roasted Fingerling Potatoes

Sélection de Fromages du Chef 16

Warm Country Bread

Palme d’Or Spoons, Skewers & Shots Tasting 18
Osetra Caviar & Potato Mousseline, Crispy Fish & Aïoli Sauce,  

Asparagus Beignet & Tartare Sauce, Maine Lobster Salad
Chilled Tomato Soup & Cucumber Jelly, Foie Gras Terrine

For Two 26

Chef de Cuisine Philippe Ruiz

 Chevalier De L’Ordre du Mérite Agricole



Classic Fare

Baby Lettuce Salad 12
Baby Greens, Feta Cheese, 

Roasted Peppers & Olive Oil Vinaigrette

Classic Caesar Salad 12
Parmiggiano-Reggiano & Garlic Croutons

add Flame Grilled Chicken 18

Cobb Salad 18
Garden Greens, Avocado, Roasted Turkey Breast, 

Bacon, Chopped Egg, Crumbled Blue Cheese, 
Tomatoes, Red Onions & Buttermilk Ranch Dressing

Jumbo Shrimp Cocktail 19
Fennel-Bell Pepper Slaw, Rémoulade & Basil-Tomato Sauce

Traditional Turkey Club 15
Roasted Turkey Breast, Bacon, Lettuce, 
Tomato,Mayonnaise & Country Toast

Char-Grilled Angus Burger 15
Choice of Provolone, Gorgonzola, Swiss or American Cheese

Grilled Cheese Sandwich 12
Thick Sliced Brioche and Wisconsin Cheddar



Florida Key Lime Pie 10
Served with Raspberry Coulis

Vanilla Bean Crème Brûlée 11
Served with Fresh Berries

Vanilla Chocolate Marble Cheesecake 11
Served with Caramel Sauce

Home-Made Gelatos or Sorbets 10
Fresh Seasonal Fruits



Biltmore Bar

Dessert Menu



Biltmore Bar

Classic Fare


