
 

   
                      
 
                                 
 
 
 
 

TEA SELECTION 
MIDNIGHT JASMINE BLOSSOM 

PERFORMANCE TEA hand tied green tea with jasmine fragrance  6 

SOUTH OF FRANCE ROOIBOS south africa, france & italy combine with a sweet red fruity edge 6 

ROYAL TENCHA the smoothest & most complex japanese green tea  20 

EMPEROR’S GENMAICHA green tea with roasted popped rice  6 

IMPERIAL ENGLISH BREAKFAST traditional organic english breakfast  6 

FLOWERY EARL GREY high mountain black tea & bergamot oil  5 
 

ROYAL HIMALAYAN 
SNOWFLAKE organic & biodynamic himalayan white tea, the “petrus” of teas  25 

ROYAL WHITE DARJEELING the ultimate muscatel flavor  10 

CEYLON PLATINUM TIPS haunting pine & honey flavor  11 

EGYPTIAN CHAMOMILE honey & apple essence  6 

MINT MERITAGE organic & biodynamic peppermint & spearmint  6 

CAVE AGED PU-ERH TEA (DIGESTIVE) 
1949 VINTAGE  

PRIVATE RESERVE among the oldest vintage pu-erhs to enter u.s. soil   150 

1978 VINTAGE RESERVE cellar aged over 25 years, exhibiting a smooth, earthy flavor   28 
 

1982 VINTAGE RESERVE  
CAVE AGED cellar aged over 21 years, mellowed by time   20  

 

We are proud to serve rare tea cellar teas; they directly import rare and limited production single estate teas, harvested 
from remote regions of china, japan, sri lanka and the himalayas.  the teas utilize organic, biodynamic, fair-trade, and 

wild grown production techniques.  the purity of these processes preserves the natural anti-oxidants 
 in the tea leaves to maximize health benefits. 
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at david burke’s primehouse we 
believe in the social responsibility 

that we all have towards our 
planet.  we have built relationships 
with sustainable local farmers and 

incorporated their products into our 
food and cocktail menus. the 

partnering of our creative culinary 
team and local farms produced 
some dazzling flavors.   we’ll let 

you be the judge….. 
enjoy products from the following 

vendors on our cocktail menu: 
 

seedlings farm 
mick klug farm 
nichols farm 

the spice house 
rare tea cellars 

 
 

also, please make note of the 
following symbol throughout our 

wine list.  these wineries have taken 
steps towards minimizing their 
impact on the planet by using 

sustainable, organic or biodynamic 
practices. 

 

COCKTAILS    13 
 

THE JAMES 
sobieski razberri vodka, elderflower liqueur 

 

     MOJITO DIEGO 
     cruzan rum, lime mint foam                                                                                                                                                                                        
 

VEGAS CHOCOLATIER 
     absolut vanilia vodka, frangelico, mochachello 
 

    LYCHEE THRILL 
     svedka vodka, soho lychee,  
     guava nectar 
 

    THAI MOJITO 
     10 cane, lemongrass,                
     thai basil, red pepper flake 

 

    TAPATÍO 
     maestro dubel, patron citronge, agave nectar, jalepeno 
 

AKI DREAM 
     grey goose poire, rock sake, poire williams, clove 

 

STARLIGHT 
star vodka, starfruit, local basil, melon liqueur 
 

HIBISCUS MANHATTAN 
      wild turkey, hum liqueur, sweet vermouth,  
      blood orange bitters, bourbon soaked cherry 

 BASIL HAYDEN  kentucky 
 BUFFALO TRACE   kentucky  
           BOOKERS   kentucky 
           BULLEIT   kentucky 
           BUSHMILLS   ireland 
 CROWN ROYAL   canada  
 CANADIAN CLUB   canada  
 JACK DANIEL’S   tennessee 
 JACK DANIEL’S   “gentleman jack”, tennessee 
           JAMESON   ireland 
 KNOB CREEK   kentucky  
 MAKER’S MARK    kentucky  
 WOODFORD RESERVE  kentucky 
   
                                       CORDIAL 

 B&B  
 BAILEYS   

 DRAMBUIE   
           CHAMBORD   
 FRANGELICO 
 GRAND MARNIER 
           GODIVA WHITE CHOCOLATE 
 KAHLUA    
 LAZZARONI AMARETTO 
 PATRON XO CAFÉ  
           ROMANA SAMBUCA  
 ST. GERMAINE 
           TIA MARIA 

13 
12 
14 
11 
10 
10 
10 
11 
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12 
13 
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                     SCOTCH BLEND - SINGLE MALT 

                                            
 
 
 
 
 
 
 
 

 ARDBEG  10 year, islay 
 GLENMORANGIE  “nectar d’or”, sauternes cask, highland 
 JOHNNIE WALKER rare blend, blue label 
 LAGAVULIN  16 year, islay 
 LAPHROAIG  10 year, islay 
 MACALLAN   18 year, highland 
    OBAN  14 year, highland 
 TALISKER  10 year, islay 
 

COGNAC – ARMAGNAC - BRANDY 

   CLEAR CREEK   poire, oregon 
   COURVOISIER   cognac vsop                          
   HENNESSY   cognac vsop 

HENNESSY   cognac xo 
 L’COMPTE   calvados, normandy 
 TARIQUET GRASSA  bas-armagnac xo 

REMY MARTIN cognac vsop 
 

APERITIF – DIGESTIVE 

   BANFI GRAPPA   tuscany                          
   CAMPARI  italy                          
   CHARTREUSE YELLOW  france 
   FERNET BRANCA italy                          
   HUM  illinois                           
   LILLET  france                          
   PERNOD  france                          
 

18 
15 
35 
17 
16 
25 
18 
17 
 

 
11 
12 
12 
35 
14 
20 
12 
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 9 
 9 
  

BARREL AGED    14 
COCKTAILS      
 
TENACITY 
hendrick’s, yellow chartreuse,  
st. germaine, celery bitters   
- aged 6 weeks 
 

PORTUGUESE COSMO 
ketel citroen, founder’s reserve, lime 
- aged 4 weeks 
 

NEGRONI 
beefeater, campari, sweet vermouth 
- aged 6 weeks 
 
 
 
 

CHILLED CELLO    10 
locally made by chris chickerneo 
 
MEYER LEMON 
   

CHERRY LIME 
 

MOCHA 
 

SEASONAL CELLO 

“MOCK” TAILS     
non-alcoholic specialty drinks 
 
 
CRANBERRY MOJITO  5 
cranberry, lime-mint foam, soda 
 
 
VERY BERRY RED BULL  5 
red bull, pomegranate, cranberry 
 
 
PINEAPPLE FIZZ   5 
pineapple, ginger, lemon lime 
 
 
GOOSE ISLAND    5 
ORANGE CREAM SODA 
orange vanilla soda 
 
 
REPUBLIC OF TEA   7 
green tea pomegranate  
or raspberry quince 
 
  

 



 
 
 
 

ARTISANAL BEER 
 

GOOSE ISLAND HONKERS ALE                                          7 
 

GOOSE ISLAND MATILDA DRAUGHT                               12 
 

LEFFE BLONDE DRAUGHT                                                10 
 

LAGUNITAS LITTLE SUMPIN’ SUMPIN’ ALE                        8 
 

HUMBOLDT BROWN                                                        8 
 

HALF ACRE GOSSAMER GOLDEN ALE                               9 
 

TWO BROTHERS EBEL’S WEISS                                          10 
 

NEW BELGIUM FAT TIRE                                                   7 
 

 

ADDITIONAL BEER 
 

SAM ADAMS LAGER                                                          7 
 

HEINEKEN                                                                         7 
 

STELLA ARTOIS                                                                  7 
 

AMSTEL LIGHT                                                                  7 
 

GUINNESS                                                                         7 
 

PILSNER URQUELL                                                             7 
 

MILLER LITE                                                                      5.50 
 

BUDWEISER                                                                      5.50 
 

WARSTEINER N/A                                                             6 

 
 
 
 
 

WINE 
SPARKLING 

GRUET b l a n c  d e  n o i r s ,  n e w  m e x i c o  b r u t  N V  
CHANDON  r o s é ,  c a l i f o r n i a  b r u t  N V  
HENRIOT b l a n c  d e  b l a n c ,  c h a m p a g n e  N V    
PERRIER JOUET  g r a n d  b r u t  c h a m p a g n e  N V    

WHITE 
PINOT GRIGIO  c o r t e  g i a r a ,  v e n e t o  2 0 1 0    
PINOT GRIS  e l k  c o v e ,  w i l l a m e t t e  v a l l e y  2 0 1 0    
PINOT BLANC  e m i l e  b e y e r ,  a l s a c e  2 0 0 9  

CHENIN BLANC  s e c a t e u r s ,  s w a r t l a n d - s o u t h  a f r i c a  2 0 1 0  

RIESLING  d r .  l o o s e n  “ s t .  M ” ,  p f a l z  2 0 1 0  

SAUVIGNON BLANC b r a n c o t t ,  m a r l b o r o u g h   2 0 1 1   
CHARDONNAY  b u e h l e r ,  r u s s i a n  r i v e r  2 0 0 9  
CHARDONNAY w i l l i a m  f e v r e ,  c h a b l i s  2 0 1 0  
CHARDONNAY m e r  s o l e i l ,  s a n t a  l u c i a  2 0 0 8  
   

ROSE 
MOSCHOFILERO  S k o u r a s  “ z o e ” ,  g r e e c e  2 0 1 0   

RED 
PINOT NOIR  d o m a i n e  b r u n e t ,  f r a n c e   2 0 0 9   
PINOT NOIR  s o l e n a ,  w i l l a m e t t e  v a l l e y  2 0 1 0   
PINOT NOIR  a r i s t a ,  r u s s i a n  r i v e r  v a l l e y 2 0 0 9   
MONASTRELL  c a s a  c a s t i l l o ,  j u m i l l a  2 0 1 0   
SANGIOVESE v i c h i o m a g g i o ,  c h i a n t i  c l a s s i c o  2 0 0 9   
SHIRAZ  y a n g a r r a ,  m c l a r e n  v a l e  2 0 0 8   
MERLOT  n a p a  c e l l a r s , n a p a  2 0 0 9   
MERLOT  n e l m s  r o a d ,  w a s h i n g t o n   2 0 0 8   
MALBEC  a n d e l u n a ,  a r g e n t i n a  2 0 1 0   
MALBEC  z u c c a r d i ,  “ Q ” ,  a r g e n t i n a  2 0 0 9   
TEMPRANILLO  r i o j a  v e g a ,  r i o j a  2 0 0 9   
ZINFANDEL  f e d e r a l i s t ,  d r y  c r e e k  v a l l e y  2 0 0 8   
CABERNET SAUVIGNON w i l l i a m  h i l l ,  c e n t r a l  c o a s t  2 0 0 9   
CABERNET SAUVIGNON n e w t o n ,  n a p a  2 0 0 9   
CABERNET SAUVIGNON  a r r o w o o d ,  s o n o m a  2 0 0 7   
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