
All tasters are a 1oz. serving

Picán Signature Drinks  

Revolver        
Bulleit Bourbon, Tia Maria, orange bitters

U pt o wn Manha t ta n 
ri 1 Rye Whiskey, Cherry Heering, Lillet Blanc, bitters

Tennessee Margarita               
George Dickel No. 12, Cointreau, lime juice, agave nectar

Lavender Lemon Drop       
Rain Vodka, Cointreau, fresh lemon juice, housemade lavender syrup

Zappoan Tequila, honey syrup, lemon juice, bitters
   

Southern Twist  

Southern Peach Squeeze             
Maker’s Mark Bourbon, peach puree, lemon juice, seltzer water

Fog City Cooler 
 

           Wild Turkey 81 Bourbon, lemon juice, créme de violette, egg white

Deep South 
  

             

Ginger Bock 
Tanqueray Gin, lemon juice, ginger beer, Shiner Bock

La Vie En Rosé      
Courvoisier Rosé, gin, Velvet Falernum, lemon juice, champagne

Stone Rye 
Redemption Rye, Cherry Heering, rock candy syrup, egg white

Classics 

M in t J u l e p 
Evan Williams Bourbon; rock candy syrup; fresh mint  
Picán Old-Fashioned             

S a z e ra c 
Sazerac Rye Whiskey, sugar, Peychaud’s Bitters, Absinthe

F r e n ch 7 5 
Remy Martin V, lemon juice, rock candy syrup, champagne 

Old Pal Cocktail  . 
Old Forrester Bourbon, Dolin Dry Vemouth, Campari

Bourbon Samplers 

Introductory Flight .................................................. 16 

Connoisseur Flight     . . . . .. . . . . . .. . . . . ..... . . . . ..... . . ... . . . . . ... . . . . . ... . . . . . 20 

Aficionado Flight . . . . . . . . . . . . . . . . . . . . .... . . . ..... . . ..... . . . . ... . . ... . . . . . ... . . . 6 9 

Port

Fonseca Ruby ......................................................................                                  12 

Specialty Hot Drinks 

B l a c k I n k . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . . . .. . . . . .. . . ... . . ... . . ... . . . . . ... . . . . . ... . . . . 8 . 5 
Evan Williams Bourbon; dark crème de cacao; 
fresh brewed coffee; topped with fresh whipped cream

C a f é B r u l ô t . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . . . ..... . . ..... . . ..... . . . . . ... . . . . . ... . . . . . . . 9 
Fresh brewed coffee; Brandy; Benedictine; candied brown sugar; 
fresh orange zest

C o ff e e  N u dg e . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .... . . . ..... . . ..... . . . . ... . . ... . . . . . ... . . . . . 8 
Brandy; dark crème de cacao; Kahlua

E s pr e s so  C o c k t ai l . . . . . . . . .. . . . . . . . . . . .. . . .... . . ..... . . ..... . . . . ..... . . ..... . . 9 . 5 
Cold espresso; Smirnoff Vodka; Godiva white chocolate liqueur; 
served in a chocolate drizzled stem

Blue Blazer .........................................                  .. . . .... . . .... . . .... . . ... . . ..... . . ...   15 

Bottled Beers 

A b i t a  T u r b o d o g . . . . . . . . . . . .. . . . . . . . . . . . . . . .... . . ..... . . . . ..... . . ..... . . . . . . . .. . . 5 . 5 

A b i t a Purple Haze           . . . . .. . . . . . . . . . . . . . . .. . . . . ..... . ...... . . ..... . . ..... . . . . . . . .. . . 5 . 5 

Speakeasy “Big Daddy”              I n d i a P ale A l e .. . . .... . . .... . . . . . 6 

D i xie B l ac k e n e d  V o o d o o L a g e r .. . . .... . . .... . . ... . . ... . . 5 . 5 

Sc r i m s h a w  P i l s n e r . . . . . . . . . . . .. . . . . ... . . ... . . ..... . . ..... . . ..... . . . . ..... . ...... 6 

                      5 P ac i f i c o . . . . . . . . . . . .. . . . . . . . . . . . . . . . .. . . . . . .. . . . . . . .. .. . . . ..... . . ... . . . . . ... . . . . . ... . . . . . ... . . . . .  

Beck s L i g h t .. . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . ..... . . . . ..... . . ..... . . . . . ... . . . . . ... . . . 5 

Stella Artois . . .. . . . . . . . . . . . . . . . . . . . . .. . . . . . . .. . .. . . ..... . . ..... . . . . . ... . . . . . ... . . . . . ... . . . 5 

Victoria Lager ...................... . .. . . . . . . . . . ... . . ... . . ..... . . . . ..... . . ..... . . . . .. . . 5 

                                                     

             

                                                 

                                           

Draft Beers 

P i cán P ale A l e . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . . ..... . . ..... . . . . ... . . ... . . . . . . . . 5 . 5 

T r u m e r Pi l s . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . . .. . . . . . ..... . . . . ... . . ... . . . . . ... . . . . . . 5 . 5 

S h i n e r B o c k . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . .. . . . . ..... . . . . ..... . . ..... . . . . . ... . . . . . .. . . 5 . 5 

W i d m e r B r o t h e r s He f e w e i z e n .. . . .... . . .... . . .... . . ... . . ..... . . 6 

Dessert Wines

JC Cellars Late Harvest Viognier 
‘Ripken Vineyard’ Lodi ‘08 .......................................... 14 

         
         

The main categories of American whiskey are bourbon and rye whiskey.  Each
type of whiskey is produced under a different and specific set of regulations to
ensure quality and deliver an individual and unique brown spirit.  There is also
enough similarity in the laws that govern the production that they share certain
characteristics that are specific to American whiskey.  There is no better way to
understand and appreciate American whiskey than to sample each of these
whiskeys and taste both the differences and similarities.  The flights listed below
offer the opportunity to explore each style at different levels of age and quality.

All cocktails are 10 each

  
 

Fighting Cock Bourbon, maple syrup, orange, cherries, bitters

Fonseca ‘Bin 27’ ................................................................. 14 

    

 

St. George Julius 
‘Breaking & Entering’ Bourbon, orange juice, vanilla, bitters

Black Hand 
Buffalo Trace Bourbon, basil, balsamic syrup, ginger beer

 

Booker’s Bourbon, boiling water, sugar, lemon peel
**Served Tableside**

St. Pauli Girl  (Non-alcoholic) . .. . . . . . . . . . ... . . ... . . ..... . . . . ..... . . ..... . . . . .. . . 5 
             


