KAT LOUNGE MENU
LAND & SEA CELEBRATION




KAT-TAILS 8.00

HAPPY HOUR 4:30-7 TUESDAY THROUGH SATURDAY 25% DISCOUNT ON ALL DRINKS
TUESDAY - THURSDAY $5 SMALL PLATES
AVAILABLE IN THE KAT LOUNGE ONLY

THE LJ: THE WAY LJ DRANK HIS MARTINIS - CHILLED, DRY, WITH A TWIST
BOMBAY SAPPHIRE MARTINI, UP, SPRAY OF VERMOUTH, WITH A TWIST

THE KAT ON A HOT TIN ROOF
GODIVA, VAN GOGH CHOCOLATE, ABSOLUT VANILLA, BAILEY’S

THE CHESHIRE KAT
ST. GEORGE ABSINTHE, COINTREAU, ORANGE TWIST, FOAM

THE KAT-TINI: KAT’S VERSION OF A FUZZY NAVEL
HANGAR ONE MANDARIN BLOSSOM, PEACHTREE, F.S.O., CHAMPAGNE

THE GARAZO, SANGRIA WITH A KAT'S BITE
LUKSUSOWA, BRANDY, APPLES, ORANGES, PEARS, RED WINE.

THE SOUR PUSS: SWEET & SOUR JUST LIKE A KAT
HANGAR ONE CITRON BUDDHA’S HAND, F.S.L.

THE KNICLEY-MASOOD: SWEET & STRONG
HANGAR ONE MANDARIN BLOSSOM, TRIPLE-SEC, CRANBERRY

THE STRAY KAT: DIRTY OFF THE STREET
HENDRICKS, OLIVE JUICE, HOUSE STUFFED MAYTAG BLUE CHEESE OLIVES

THE KAFE KAT
VAN GOGH ESPRESSO, KAHULA, CINNAMON FOAM

THE FRENCH KAT
PLYMOUTH GIN, ST. GERMAIN, SAUVIGNON BLANC, LIME ZEST




KAT’S LIBATONS

LJ'S MANHATTAN
VYA INFUSED SWEET VERMOUTH,9KNOBB CREEK 8 YEAR BOURBON

PEAR BELLINI
PEAR ICE CUBE, HANGAR SPICED PEAR VO9DKA, CHARLES DE FERE BLANC DE BLANC

LJ’S HUNTER
JACK DANIELS, KIRSCHV%ASSER, CHERRY, BITTERS

WILD KAT
WOODFORD RESERVE BOURBON, ORqANGE JUICE, HIBISCUS SIMPLE SYRUP

LJ’S VODKA TONIC
HANGAR LIME, ST. GERMAIN, FEVER TREE TONIC, LIME & LEMON TWIST ICE CUBES

GOLDEN KAT
PATRON ANEJO TEQUILA, COINTREAU, HOUSE MADE SOUR MIX, SEA SALT

J.

JOHN DALY
JEREMIAH WEED SWEET TEA V08DKA, HOUSE MADE LEMONADE




DOMESTIC BEER

MILLER LIGHT
MGD 64

MICROBREWS

BLUE MOON, CANADA
FLYING DOG, RAGING BITCH, MARYLAND
DOGFISH 60MINS, IPA DELAWARE
ROGUE MOCHA PORTER, OREGON
TROEGENATOR, SEASONAL, PENNSYLVANIA
FLYING DOG TIRE BITE, MARYLAND

SIERRA NEVADA, CALIFORNIA
YUENGLING, PENNSYLVANIA
SAM ADAMS, MASSACHUSETTES
SPOETZEL, SHINER, HEFEWEIZEN, TEXAS
SAMUEL ADAMS, SEASONAL, MASSACHUSETTES

NON ALCOHOLIC
SHARP’S, USA

IMPORTED

CORONA, MEXICO
CORONA LIGHT, MEXICO
NEWCASTLE, GREAT BRITAIN
LAMBIC, FRAMBOISE, BELGIUM
SAM SMITH, ORGANIC LAGER, GREAT BRITAIN
AFFLIGEM BLOND ALE, BELGIUM

HEINEKEN, NETHERLANDS
CHIMAY, BELGIUM
AMSTEL LIGHT, HOLLAND
SAM SMITH, INDIAN ALE, GREAT BRITAIN
GUINESS STOUT, DRAUGHT, IRELAND
SAM SMITH, OATMEAL STOUT, GREAT BRITAIN



VODKA

LUKSUSOWA

ABSOLUT: VANILLA, CITRON & MANGO

KETEL ONE
CHOPIN
BELVEDERE
JEREMIAH SWEET TEA VODKA
GREY GOOSE
HANGAR ONE
HANGAR MANDARIN
HANGAR CHIPTOLE
HANGAR CITRON
HANGAR LIME
HANGAR RASPBERRY
HANGAR, SPICED PEAR
THREE OLIVES, GRAPE
sToLl
VAN GOGH, PINEAPPLE
VAN GOGH, APPLE
VAN GOGH, ESPRESSO
VAN GOGH, CHOCOLATE
VAN GOGH, DOUBLE ESPRESSO

GIN

BOMBAY SAPPHIRE
HENDRICKS
PLYMOUTH

TANQUERAY
TANQUERAY TEN
BEEFEATER

RUM

BACARDI
ROGUE DARK RUM
SAILOR JERRY’S
MYERS DARK RUM
MALIBU COCONUT RUM
CRUZAN BLACK CHERRY

TEQUILA

CUERVO 1800, REPOSADO
PATRON ANEJO
MILAGRO SILVER

SAUZA HORNITOS, PLATA
TWO FINGERS

WHISKEY
(R1)’!

ST. GEORGE’S SINGLE MALT WHISKEY
SEAGRAMS V.O.
CANADIAN CLUB

CROWN ROYAL
JACK DANIELS
JAMESON
BUSHMILLS
SEAGRAM'S 7

BOURBON

MAKERS MARK
KNOBB CREEK
BOOKERS
WOODFORD RESERVE
WILD TURKEY 101
BAKERS SEVEN YEAR
JIM BEAM



SCOTCH
CUTTY SARK
J&B
THE MACALLAN 12
THE MACALLAN 18
THE MACALLAN 21, FINE OAK
JOHNNIE WALKER RED
JOHNNIE WALKER BLACK
JOHNNIE WALKER BLUE
GLENLIVET 12
GLENFIDDICH 12
CHIVAS
DEWAR’S
LAGAVULIN 16
OBAN 14

COGNAC
COURVOISIER
HENNESSY
REMY 1738
REMY XO
HENNESSY PARADIS
LOUIS X
LARRESSINGLE, ARMAGNAC

EAU DE VIE - GRAPPA
AQUA PERFECTA, POIR EAU DE VIE

AQUA PERFECTA, FRAMBOISE EAU DE VIE

AQUA PERFECTA, KIRSCH EAU DE VIE
SARPA DI POLI, GRAPPA

PORTS
RECIOTTO DELLA VALPOLICELLA
BROADBENT, AUCTION RESERVE, RUBY
RAMOS PINTO, RUBY
GRAHAMS, TAWNEY
GRAHAMS 6 GRAPES
FERREIRA, 2000 L.B.V.
TAYLOR, FLADGATE 10 YEAR
TAYLOR FLADGATE 20 YEAR
WARRES 1980

AFTER DINNER
GODIVA DRAMBUI
SAMBUCCA COINTREAU
FRANGELICO CHAMBORD
LEMONCELLO
COINTREAU, NOIR
BENEDICTINE & BRANDY
BAILEY’S IRISH CREAM
GRAND MARNIER
GRAND MARNIER, CENTENAIRE
AMARETTO DI SARONNO
CAMPARI
PERNOD
ST. GERMAINE

SHERRY
LUSTAU, CAPATAZ ANDRES

MADEIRA
LEACOCKS, RAINWATER



KAT NIPS
Celebrating the Land & Sea

THE SAMPLER
SPICED SHRIMP COCKTAIL, LOBSTER SALAD, CRAB REMOULADE
$20
CHILI
TEXAS STYLE, CHARRED TOMATOES, ANCHO CHILES,
TILLAMOOK CHEDDAR TUILE, SOUR CREAM
$8
ONION RINGS
HOUSE CUT, BACON BREADED, HONEY MUSTARD DRIZZLE
$7
OYSTER ROCKEFELLER
ROASTED, BACON, SPINACH, SHALLOTS, PERNOD CREAM
$9
BONE MARROW
OVEN ROASTED, GARLIC LEMON, PARSLEY
$15
SEAFOOD$ CHOWDER
8
THE ICEBERG
CHILLED, MAYTAG BLUE CHEESE, WARM BACON DRESSING
$8
TUNA TARTAR
OLIVE OIL, RED ONONS, CAPERS, PARSLEY
$12
DOMESTIC ARTISAN CHEESE CART

3FOR $15 ®m 5 FOR $20



