
Cocktails  
 

Seasonal Specialties 
 

Madden’s 90th Anniversary Signature Cocktail 
 “Honey Rush” $10 

Bulleit Bourbon, Honey Simple Syrup, Lemon Juice, Bitters 
 

Cranberry Mule $9 
Beefeater Gin, Ginger Beer, Lime Cranberry Juice & Mint Sprig 

 

Peppermint White Russian $9 
Bailey’s, Kahlua, Peppermint Schnapps 

 

Apple Cider Old Fashioned $10 
Maker’s 46 Whiskey, Apple Cider, Cherry, Bitters,                                                                                  

Apple Slices & Cinnamon Stick 
 

Cranberry Orange Whiskey $10 
Maker’s Mark Whiskey, Cointreau, Cranberry Juice, Orange Juice, Lemon Juice,                                                      

Simple Syrup, Ginger Beer, Pomegranate Seeds, Thyme, Orange Twist  
 

French Coffee $8 
Black Coffee, Amaretto, Cognac, Whipped Cream, Cinnamon Stick  

 

Pomegranate Sparkler $9 
Sparkling wine, Sweet Pomegranate Juice, Pomegranate Seeds 

 

 

 

Classic Signature Cocktail 
 

Madden’s Barrel-Aged Manhattan 
Blend of Maker’s Mark, Maker’s 46,                 

Maker’s Cask Strength, Tattersall Bitter                
Orange & Sweet Vermouth,                                     

Filthy Black Cherries 
  $18 

October 2019 



Pinot Noir 
Trinity Oaks, CA     7/26 
La Crema, Monterey, CA    11/42 
Chemistry, Willamette Valley, OR   44                      
Meiomi, Coastal, CA    49 
Lady Hill, Willamette Valley, OR   66 
Stoller, Dundee Hills, Willamette Valley, OR  74 
  
  
Merlot  
Barone Fini, Trentino, Italy    9/34 
Murphy Goode, CA    38 
Hahn, Central Coast, CA    40 
Goldschmidt, “Chelsea” Alexander Valley, CA  52 

 
Cabernet 
Sand Point, CA     7/26 
Estancia, Paso Robles, CA   10/38 
Hess, Shirtail Creek, CA    46 
Lange Twins, Lodi, CA      38 
Jackson Estate, Alexander Valley, CA  63 
Quilt, Napa, CA     84 
Jordan Alexander Valley, CA   96 
Freemark Abbey, Napa, CA   90 
Stags Leap “Artemis” Napa, CA   106 
Cakebread “Benchland” Napa, CA 2011   195 
Turnbull “Reserve” Oakville, CA,    140 

Pinot Grigio/Pinot Gris 
Trinity Oaks, CA      7/26 
Santa Cristina, Italy    10/38 
Cooper Hill, Willamette Valley, OR, Organic  36 
Benvolio, Italy     32 
  

 
Sauvignon Blanc 
Sand Point, Lodi, CA     7/28 
Oyster Bay, New Zealand      9/34 
Les Carisannes, France    40 
Forefathers, Marlborough New Zealand  45 

 
 

Chardonnay 
La Terre, CA     7/26 
Kendall Jackson “Vintners Reserve”    
 Alexander Valley, CA    10/36 
La Crema, Monterey, CA     48 
Novellum, France    40 
Crossbarn, Sonoma, CA    58 

Bordeaux Blends 
Two Mountain “Hidden Horse Blend” Rattlesnake Hills, WA 
      11/42 
Bordeaux Blend, Corliss Estate, Columbia Valley, WA  
      135 
Bordeaux Blend, Chimney Rock ”Elevage” Napa, CA  
      155 
 

 
Other Reds 
Red Blend, Masi Campofiorin Brolo, Italy  46 
Shiraz, Barossa Valley Estate, Australia  8/30 
Malbec, Tilia, Medoza Argentina, Organic 8/30 
Malbec, Nieto, Argentina    36 
Cab Franc, Mary Hill, Columbia Valley, WA  44 
Montepulciano, Cantina Zaccagnini, Italy  10/38 
Plavac Mali, Korta Katarina, Croatia  52 
Super Tuscan, Sassabruna   48 
Zinfandel, Freakshow, Michael David, Lodi, CA 42 
Tempranillo, Montecillo, Rioja, Spain  34  

  

 

Rose & Other Whites 
Rose De Provence, The Seeker, France  9/34 
Yes Way Rose, France    40 
Rose, La Crema, Monterey, CA    46 
Rose, Korta Katarina, Croatia   52 
Riesling, J.Lohr, Monterey, CA   8/30 
White Burgundy, Louis Jadot, France  56 
    

 
Sparkling  
Prosecco, Lamarca,  Italy     32 
Mumm Cuvee, Napa, CA        45 
Moscato, Astoria Lounge, Italy       34 
Cava, Anna de Codorniu Brut, Spain     32 

April 2019 


