BAYHOUSE
WINE SELECTION

BUBBLES gese

while bubbly are perfect to sip as aperitif, they also work wonderfully with delicate seafood,
as well as rich creamy sauces, aromatic & spicy dishes, as well as desserts

Signore Guiseppe Extra Dry Prosecco, Italy 17

light, refreshing with hint of citrus, enjoy as aperitif or with appetizers & shellfish

Il Follo Brut Prosecco, Veneto, Italy 22
crisp an subtle with pear, apple and citrus notes, very smooth and perfectly dry

Santa Margherita Prosecco Superiore Di Valdobiadene, Veneto, Italy
bright and dry yet soft on the palate, with hints of tropical fruits, peaches & apple

Drappier Carte d’Or Brut, Champagne, France
with a dominance of Pinot Noir, this Champagne shows character, style and finesse

Veuve Cliquot Yellow Label Brut, Champagne, France
a crisp, “chic” Champagne with a silky texture balanced with much strength & complexity

WHITE

Sauvignon Blanc Fiel, Argentina 15
a fresh, light sauvignon blanc with hint of citrus, perfect for aperitif and easy to pair with light food

Pinot Grigio Delle Venezie, Bottega, Veneto, Italy 18
light, very fresh and surprisingly aromatic, perfect to enjoy with our ceviche, appetizers & salads

Chardonnay Dark Horse, California, USA

rich fruits flavors layered with toasted oak & spices, ideal for salmon, but also our curry and pork chop

Muscadet Sur Lie, Domaine de la Chaviniére, Loire Valley, France
perfect with our clams, calamari, shrimps, snapper — dry and mineral with a very refreshing citrus bouquet

Sauvignon Blanc Le Pavillon, Rethore Davy, France 22
fresh, crisp with citrus, tree fruits and good minerality, a great choice with fish, seafood or goat cheese

Villa Antinori Bianco, Toscana, ltaly
this signature Trebbiano is light and fresh with a mild acidity, enjoy with salads, appetizers and mahi

Chardonnay Ardéche by Louis Latour, France 26
complex, dry yet creamy with a light floral & citrus aromas. Ideal for lobster, creamy pasta, butter sauces

Chenin Blanc “F” de Fournier, Loire Valley, France
refreshing with good acidity, minerality and notes of honey, great with cream sauce, chicken, appetizers

Sauvignon Blanc Petit Bourgeois, Domaine Henry Bourgeois, France
fresh, aromatic with fragrance of citrus & gooseberry, enjoy with seafood, ceviche, grilled fish, goat cheese

Pinot Grigio Santa Margherita Valdadige, Italy

a classic Pinot Grigio, dry with clean, bright and very refreshing aroma, ideal for all type of seafood

Chablis Chartron & Trébuchet, Burgundy, France

a lively, smooth chardonnay with hints of wild flowers, citrus & apple, enjoy with seafood, clams, ceviche

Sauvignon Blanc Kim Crawford, Marlborough, New Zealand
fresh, vibrant & juicy, with tropical fruit flavors, melon & grapefruit, a great choice with salmon, lobster,
our seafood trio, as well as any spicy dish

All prices are inclusive of 17% ABST & exclusive of 10% service charge
Regular wine glass size are 125ml for bubbly and 150ml for wine
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BAYHOUSTE
WINE SELECTION

ROSE s

dry Rosés pair perfectly with salads, fruits, sorrel ribs, prosciutto, coconut shrimps, salmon & desserts.

La Belle Angéle, France 15
a dry and fresh rosé boasting light raspberry aromas

Ti-Balth “Antigua” by Pierrick Harang, Pays d’Oc, France

you cannot pass on a wine designed for Antigua! boasting much berries, fruits, light & refreshing

Gris Blanc, Gerrard Bertrand, Pays d’Oc, France
a very pale pink, dry rosé with berry scents and a fresh & mineral finish

“M” by Minuty, Cotes de Provence, France 28
intense aromas ranging from tangy berries to tropical fruit notes, vibrant and light

Grand Boise, Cbtes de Provence Sainte Victoire, France
a delicious, complex rosé combining freshness, peach, white flowers, minerality & length

RED
Malbec Feil, Argentina 15

an easy to drink, medium body red with notes of dark fruit, enjoy with salads, pasta and grills

Pinot Noir, Tussock Jumper, France
a lovely, light red, boasting berries, floral notes & little wood, enjoys with grilled fish, meats and sorrel ribs

Dark Horse Merlot, California, USA 18

very smooth, rich in dark berries with toasted oak notes, perfect for cheese, spices or our rum pork chop

Borsao Bolé, Campo de Borja, Aragon, Spain
a smooth, fruity blend of grenache & shriraz from Robert Parker’s “favorite value winery in the world”

Pinot Noir Ropiteau, Les Plants Nobles, France 22
layered with red fruits, toasty aromas & herbaceous tones, a perfect pick for jerk chicken, lamb, steaks

Cabernet Sauvignon 19 Crimes, Australia
a bold red with soft tannins and notes of red currents, violet & vanilla, great with any grills, lamb, cheeses

Malbec Zuccardi serie “A”, Valle du Uco, Argentina
bursting with dark fruits, raspberries, oak, mint and chocolate, a great choice with our coffee-rubbed steak

Mont-Redon Réserve, Cétes du Rhoéne, France 26
a grenache & syrah blend with rich red & black fruits and a hint of spices, enjoy with all meats & cheeses

Shiraz Koonunga Hill, Penfolds, Australia
succulent with raspberry, a hint of oak and notes of cinnamon, pairs beautifully with beef and lamb alike

Villa Antinori Rosso,Toscana, Italy
the renown Cabernet & Sangiovese blend presents elegant fruity notes, hint of wood, tobacco, vanilla,
complemented by velvety tannins and great freshness — amazing with all meats & herbaceous rosemary

Chéateau Teyssier, Montagne-Saint-Emilion, Bordeaux, France
merlot driven, well balanced by juicy black cherry, chocolate & sweet spices, ideal with our beef tenderloin

Pinot Noir Meiomi, California, USA

very smooth, rich in red & dark fruit aromas with a touch of vanilla and oak, pairs with lamb wonderfully

SWEET

Still Red or White, Viala Sweet, Italy 15
Sweet Sparkling Muscat Rosé, Viala, Italy 17
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RUM COCKTAILS
Old fashioned Cavalier
Bay House Ice Tea
Antigua Smile
Wadadli Rock

Daiquiri

Mojito

Dark & Stormy
Mai-Tai

Pina Colada

Yellow Bird

Blue Hawaiian

Long Island Ice Tea

Rum Sour

TEQUILA COCKTAILS

Margarita
Paloma

Tequila Sunrise

GIN COCKTAILS

Tom Collins

Painkiller

BAYHOUSE

COCKTAILS
VODKA COCKTAILS
24 Moscow Mule
26 Blue Lagoon
28 Cosmopolitan
28 Sea Breeze
26 Sex On The Beach
24 Bloody Mary
26 Vodka Sour
28 Simple Sweet
28 VODKA MARTINIS
26 Caribbean Martini
26 Chocolate Martini
28 Espresso Martini
24 Dirty Martini
WHISKEY COCKTAILS
28 Manhattan
28 Mint Julep
28 Rusty Nail
BAY HOUSE SANGRIAS
24 Red or white — glass
28 Sangria Jug

Al prices are inclusive of 17% ABST & exclusive of 10% service charge
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BAYHOUSE

BEVERAGE

WATER RUMS WHISKEYS
Filtered still water small 8 Cavalier White & Dark 12 Commissioner 15
Filtered still water large 12 English Harbor 5 y.o. 18 Jim Beam Bourbon 18
Sparkling Water Small 14 English Harbor 10 y.o. 22 Canadian Club 18
Sparkling Water Large 20 Coconut Rum 15 Fire Ball 18

Mount Gay Eclipse 16 Jameson 20
SODAS Bacardi Light 16 Jack Daniel's 22

Captain Morgan 18 Chivas Regal Scotch 22
Coke, Diet Coke, 12 El Dorado 15 y.o. 25 Johnny Walker Red 22
Spite, Ginger Ale, Crown Royal 22
Club Soda, Tonic Water VODKAS Johnny Walker Black 27
Ting & Pink Ting 14 J.Walker Double Black 32

New Amsterdam 15 Glenfiddich 15 y.O0. 32
JUICES Smirnoff Red 16

Stolichnaya 18 COGNACS
Lemonade 15 Absolut Blue 18
Lime Squash 15 Tito’s 20 St. Remy X.O. 15
Fruit Punch 15 Ketel One 22 Hennesy V.S. 25
Orange, Cranberry, 12 Absolut Elyx 22 Hennesy V.S.0.P. 40
Grapefruit, Pineapple, Belvedere 25 Courvoisier V.S.0.P. 32
Apple, Passion Grey Goose 25 Remy Martin V.S.O.P. 35
SMOOTHIES & GINS LIQUEURS & APERITIFS
CRUSHES

New Amsterdam 15 Campari 15
Assorted flavors 18/22 Gordons 18 Martini Rosso, Bianco 15

Beefeater 18 Luxardo Bitter 15
TEAS & COFFEES Bombay Sapphire 18 Pernod 18
Teas 10 Tanqueray 20 Pimm’s & Ginger Ale 18
Filter Coffee - Pot 16 Hendricks 25 Aperol Spritz 22
Espresso / Db espresso  12/20 Amaretto di Saronno 20
Cappuccino, Latte 16 TEQUILAS & MEZCAL Frangelico 18
Iced Coffee 16 Punche Diva 15

Montezuma light & gold 16 Bailey’s Irish Cream 20
BEERS José Cuervo 18 Kahlua 18

Patron Silver 25 B&B Benedictine 18
Wadadli 12 Casa Amigos White 28 Sambuca 18
Carib 12 Casa Amigos Reposado 32 Drambuie 18
Heineken 14 Mezcal 25 Cointreau 22
Corona 16 Grand Marnier 22
Guiness 16 Chambord Raspberry 20

Jagermeister 18

All prices are inclusive of 17% ABST & exclusive of 10% service charge | Alcohol measure is 1.5 0z per shot
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