
-  M A C A L L A N  R E S E RV E  - 

MACALLAN HARMONY ARABICA 150

MACALLAN 25yr  400/oz

MACALLAN M  800/oz

D I G E S T I F  1 8
Amaro Montenegro 
Amaro Nonino
Averna
Caf fe Amaro
Cynar

Fernet Branca
Branca Menta
Fernet Contratto
Heirloom Pineapple
Melett i
Zucca

S C O T C H
S P E Y S I D E

Balvenie 14yr	 45
Balvenie 16yr	 65
Glenf iddich 12yr	 24
Glenf iddich 23yr	 150
Macallan 12yr	 34
Macallan 15yr	 48
Macallan 18yr	 115

I S L A Y
Ardbeg 10yr	 20
Lagavulin 8yr	 30
Lagavulin 16yr	 40
Laphroaig 10yr	 20

H I G H L A N D
Aberfeldy 21yr	 75
Dalmore 12yr	 30
Dalmore Cigar Malt	 60
Glenmorangie 18yr	 76

C O C K T A I L S

ESPRESSO MARTINI  23
grey goose, kahlúa, illy whole bean espresso

CARAJILLO  23
licor 43, illy whole bean espresso

DUBAI CHOCOLATE  23
sesame-washed tito’s, white cacao, matcha, pistachio

HOUSE AMARO POUR  20

D F W  R E S T A U R A N T  W E E K
9 9  P e r  P e r s o n

August 6 - August 23

FIRST COURSE

SECOND COURSE

SIDES

DESSERT

c h o i c e  o f

c h o i c e  o f

Crudo*
salmon, hamachi, tuna, marinated 

shallots, capers, parsley, lemon vinaigrette

Carpaccio *
arugula, charred lemon, black truffle, 

horseradish crema, warm brioche

Monarch Meatballs
tomato crudo, basil,

buffalo milk mozzarella

Short Rib Bolognese
casarecce pasta, hazelnut, ricotta, parsley

Rigatoni
smooth as silk, crispy garlic, guanciale

Chocolate Cake
chocolate budino, peanut butter, banana mousse & banana ice cream

Garlic Whipped Potatoes

Branzino
fennel confit, capers, espelette, basil

Chicken
charred lemon, castelvetrano olives, smoked drippings

Caesar
little gem, parmesan, soft boiled egg, warm 

olive oil croutons

Focaccia +14
whipped ricotta, warm marinated olives, 

honey, truffle oil

Filet * +$15
salsa verde, capers, pepperonata

F O R  T H E  T A B L E S U P P L E M E N T

S U P P L E M E N T


