.scotch.
blends

Chivas Regal 12 Year
Johnnie Walker Black
Monkey Shoulder 10
Johnnie Walker Blue

highlands

Glenmorangie 10 Year
Highland Park 12 Year
Oban 14 Year

Highland Park 18 Year

Talisker 25 Year

lowland

Auchentoshan 12 year

islay

Bowmore 12 Year
Bruichladdich Classic Laddie
Laphroaig Quarter Cask
Lagavulin 16 Year

Ardbeg 10 Year

Ardbeg Uigeadail

Ardbeg Corryvreckan
Bunnahabhain 18 Year

speyside
Glenlivet 12 Year
Glenfiddich 12 Year

The Balvenie Doublewood 12 Year

Macallan Gold
Glenlivet 18 Year
Macallan Amber

Macallan Rare Cask

.cognac + brandy.

Boulard Calvados Pays D'auge

Hennessy V.S.
Hennessy V.S.0.P.
Hennessy X.O.
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.to finish.

DRAKE

ONEFIFTY



.dessert.

chocolate
dark chocolate crémeux, devil's food cake,

10

caramelized white chocolate, cardamom-candied hazelnuts

flan cake

buttermilk flan cake, compressed pineapple, coconut crisp,

toasted coconut créme anglaise

lemon cheesecake mousse
olive oil cake, graham cracker crumble, lemon coulis,
candied lemon peel

Drake churned ice cream
three scoops of our Commissary selection
ask your server for our daily flavours

affogato
espresso, housemade ice cream
ADD Frangelico +6

macaron
dessert platter

cheese

.café.

coffee

All our coffee is roasted locally by Reunion Island
coffee or espresso

americano

latte or cappuccino

Station cold brew coffee

355ml can

DD soy, almond, or hazelnut milk +0.50

house specialty coffees

maple almond latte
espresso, steamed almond milk, maple, nutmeg

hazelnut chocolate latte
espresso, steamed hazelnut milk, chocolate, honey

turmeric latte
turmeric, agave syrup, cinnamon, steamed almond milk

.tea.

all of our teas are locally blended by Pluck.

please ask your server for a full description of each blend.

3
20

6/18/ 30

3.50

5.50

.dessert cocktails.

Saigon Flower
Havana Club 7 yr. rum, espresso

coconut, lemon, oleo-saccharum [20z]
Created By Resident Drake Bartender Kate Boles

Wake up Call
El Dorado 3 year rum, espresso

coffee liqueur [207]
A modern twist on a classic cocktail

.sweet wines + port.

Taylor Fladgate L.B.V. Port

Tregenda Villa Papiano

Chéteau Des Charmes Vidal Ice wine
Taylor Fladgate 10 Yr. Port

Domaine Pinnacle Cidre de Glace
Montanaro Barolo Chinato

Taylor Fladgate 20 Yr. Port

.digestif.

Averna Amaro 7

Amaro Lucano

Amaro Montenegro

Fernet Branca

Sarpa Di Poli Grappa

Amaro Nonino Quintessentia
Varnelli Amaro Sibilla

Varnelli Amaro Dell'Erborista

15

15



