Dessert Wines

JC CELLARS LATE HARVEST VIOGNIER

‘RIPKEN VINEYARD’ LODI ‘08 ...ooovooieeeeeeeeeeen. 14

Port

FONSECA RUBY ...coovvieeeeteeeeeceeee et 12

FONSECA ‘BIN 27 oot eteeeeeeveeeneneens 14
Specialty Hot Drinks

BLACK INK oo 8.5

Evan Williams Bourbon; dark créeme de cacao;
fresh brewed coffee; topped with fresh whipped cream

CAFE BRULOT oo ee e es s 9

Fresh brewed coffee; Brandy; Benedictine; candied brown sugar;
fresh orange zest

COFFEE NUDGE ..o 8
Brandy; dark créeme de cacao; Kahlua

ESPRESSO COCKTAIL ...ooovoiiiiiieineineireeneireeeie e 9.5

Cold espresso; Smirnoff Vodka; Godiva white chocolate liqueur;
served in a chocolate drizzled stem

BLUE BLAZER ..ot 15
Booker’s Bourbon, boiling water, sugar, lemon peel
**Served Tableside™*

Bottled Beers
ABITA TURBODOG .....osivoorevoeeeeeeeeeoeeseee s 5.5
ABITA PURPLE HAZE .......cooioooieoeeeoeeeeeeeeeeeeeee 5.5
SPEAKEASY “BIG DADDY” INDIA PALE ALE ... 6
DIXIE BLACKENED VOODOO LAGER .....occcoovvnnnnn. 5.5
SCRIMSHAW PILSNER ....ccooovoiiiioiioimeoeeeeeeeeeeeeeeeeeeeeeeeeeen 6
PACIFICO oo 5
BECKS LIGHT oo 5
STELLA ARTOLS ..o 5
VICTORIA LAGER ...t 5
ST. PAULI GIRL (Non-alcOROLIC) ........oovoeeeeeeeeeeeeeeeeeeeeeeees 5

Draft Beers
PICAN PALE ALE ..o 5.5
TRUMER PILS oo 5.5
SHINER BOCK ... 5.5
WIDMER BROTHERS HEFEWEIZEN .......ccoccoovvvvmrrrrrnnn, 6

PICAN

All cocktails are 10 each

Pican Signature Drinks

REVOLVER
Bulleit Bourbon, Tia Maria, orange bitters

UPTOWN MANHATTAN
ri I 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

BLACK HAND

Buffalo Trace Bourbon, basil, balsamic syrup, ginger beer

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
Zappoan Tequila, honey syrup, lemon juice, bitters

GINGER BOCK
Tanqueray Gin, lemon juice, ginger beer, Shiner Bock

LA VIE EN ROSE

Courvoisier Rosé, gin, Velvet Falernum, lemon juice, champagne

STONE RYE
Redemption Rye, Cherry Heering, rock candy syrup, egg white

ST. GEORGE JULIUS
‘Breaking & Entering’ Bourbon, orange juice, vanilla, bitters

Classics

MINT JULEP
Evan Williams Bourbon; rock candy syrup; fresh mint

PICAN OLD-FASHIONED

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

SAZERAC
Sazerac Rye Whiskey, sugar, Peychaud’s Bitters, Absinthe

FRENCH 75
Remy Martin V, lemon juice, rock candy syrup, champagne

OLD PAL COCKTAIL
Old Forrester Bourbon, Dolin Dry Vemouth, Campari

Bourbon Samplers

All tasters are a 1oz. serving

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.

INTRODUCTORY FLIGHT ..ccoeieiriririniccecicreieineneneeceeienenns 16
CONNOISSEUR FLIGHT ..ot 20
AFICIONADO FLIGHT oot 69



