DAVID DUNCAN
HOUSE

PRIiME STEAK e SEAFOO0D

* SIGNATURE COCKTAILS -

CHOCOLATE ESPRESSO MARTINI
Stoli Vodka, Coffee Liquor, Creme de cacao, Espresso
$20 (2.5 02)

CINNAMON OLD FASHIONED
Spirit of York Whiskey, Cinnamon syrup, Spiced cherry bitters
$20 (2 02)

MIDORI BOMB
Stoli Vodka, Melon Liqueur, Pineapple, Pandan syrup, Lemon juice
$20 (2 02)

LA ROSALIA
Spiced rum, Licor 43, Creme de Myrtille, Strawberry syrup, Lemon Juice, Green tea
$20 (2 02)

THE CLAYMORE
Scotch, Drambuie, Lillet Blanc, Ginger-Honey Syrup, Lemon Juice, Bitters
$19 (2 02)

GREEN HORNET
Repasado Tequila, St.Germain, Prosecco, Cucumber, Jalapeno Pepper Syrup,
Lime Juice
$18 (4 02)

MIDNIGHT EXPRESS
Caramel-Washed Whisky, Hennessy VS, Licor 43, Coffee Liqueur,
Black Walnut Bitters
$22 (3 02)

BLUE DRAGON HIGHBALL
Tarsier Pink Gin, Chambord, Blueberry-Dragonfruit Cordial, Lemon juice,
Fever Tree Tonic

$19

* SIGNATURE MOCKTAILS -

SPARKLING STRAWBERRY LEMONADE
Fresh-cut strawberries, Lemon juice, Club soda

$8

ORANGE MULE
Orange juice, Lemon juice, Fever Tree Ginger Beer

$8

Vanilla-Passion Mojito
Passionfruit Juice, Lime Juice, Vanilla Bean Syrup, Mint, Soda

$10
* BEER -
BONESHAKER IPA, HEINEKEN, CORONA, STELLA ARTOIS
$9
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DAVID DUNCAN
HOUSE

PRiME STEAK e SEAFOO0D

e CLASSIC COCKTAILS -

ESPRESSO MARTINI $20
OLD FASHIONED $18
LYCHEE MARTINI $22

MARTINI $20

UPGRADE TO PREMIUM SPIRIT
VESPER MARTINI $22

EL DIABLO $17
MANHATTAN $20
TORONTO $18

APEROL SPRITZ $18
Prosecco Doc Or Rose

MOSCOW MULE $17
AMARETTO SOUR $18
MARGARITA $18
ROSITA $19
OLD PAL $18
CORPSE REVIVER #2 $19

PALOMA $18

* NON ALCOHOLIC »

POP $4.95
Coke, Diet Coke, Sprite Ginger Ale, Iced Tea, Tonic Club Soda, Orange Soda

JUICE $4.95
Orange, Cranberry, Pineapple, Grapefruit, Apple
Clamato, Tomato

ASSORTED TEAS $3.5
DARK ROAST OR DECAF COFFEE $4
ESPRESSO $5
CAPPUCINO OR LATTE $6

Manager: Rita Azouri DavidDuncanHouse.com V
Head Chef: Derrick Brampton TAKEOUT < OFF-PREMISE CATERING
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