
SANGRIASSANGRIAS
TROPICAL MANGO WHITE
White wine, Bacardi Mango rum, orange juice,  
peach schnapps

GLASS 10.3•••• LITER 34.9 

BRAZILIAN RED
Cabernet Sauvignon, Cachaça, blackberry brandy, 
fresh juices

GLASS 10.3•••• LITER 34.9

Rum is a journey – not a destination. Whether you’re a well-versed traveler or are just starting along the way, 
rum is universally pleasing to all palates. For a full list of offerings, please reference our Rum Bible.

RUM FLIGHTSRUM FLIGHTS
SPANISH FLIGHT  |  10.6
Bacardi Ocho 8 Yr, Diplomatico Reserve Exclusiva,
Kirk & Sweeney 12 Yr

ENGLISH FLIGHT  |  9.9
Chairman’s Reserve 5 Yr, Appleton Rare 12 Yr, 
Zaya Gran Reserve 12 Yr

FRENCH FLIGHT  |  11.3
Rhum Barbancourt 8 Yr, Clément Select Barrel,
Rhum JM VSOP

AGED FLIGHT  |  11.9
Ron Abuelo 7 Yr, Flor de Cana Centenario 12 Yr,
El Dorado 15 Yr

PRESIDENTIAL FLIGHT  |  21.3
Rhum JM XO, El Dorado Special Reserve 21 Yr, 
Ron Zacapa XO

SPICED FLIGHT  |  8.9
Chairman’s Reserve Spiced, Breckenridge Spiced,  
Brinley Good Shipwreck Spiced

We have an extensive selection of rums from all over the world - more than 100. Some of our favorites:

PALADAR RUM RECOMMENDATIONSPALADAR RUM RECOMMENDATIONS

SPANISH-STYLESPANISH-STYLE

BACARDI OCHO 8 YR
Puerto Rico......................8.9 | 3.3

FLOR DE CAÑA 12 YR
Nicaragua......................... 10.9 | 3.9

DIPLOMÁTICO EXCLUSIVA
Venezuela........................ 11.9 | 4.3

RON ZACAPA 23
Guatemala...................... 12.9 | 4.3

ENGLISH-STYLEENGLISH-STYLE

CHAIRMAN’S RESERVE
St. Lucia.............................. 8.9 | 3.3

ZAYA GRAN RESERVA
Trinidad & Tobago........9.9 | 3.3

APPLETON RARE 12 YR
Jamacia...........................10.3 | 3.6

EL DORADO 12 YR
Guyana.............................10.9 | 3.9

FRENCH-STYLEFRENCH-STYLE

LA FAVORITE AMBRE
Martinique........................9.9 | 3.3

CLÉMENT SELECT BARREL
Martinique.........................9.6 | 3.3

NEISSON ELEVE SOUS BOIS
Martinique......................10.9 | 3.9

RHUM J.M VSOP
Martinique...................... 12.9 | 4.3

THE WORLD THE WORLD OFOF RUM RUM

S C R A T C H - M A D E

TRADITIONAL  |  10.6
Tequila blanco, triple sec, housemade margarita mix

SUPERIOR  |  12.9
Cazadores Reposado, Ferrand Dry Curaçao,  
housemade margarita mix 

MARGARITASMARGARITAS

SKINNY MARGARITA  |  11.9
Espolon Reposado Tequila, agave nectar, fresh lime - 
lemon - orange juice

FLAVORS:  POM-GINGER, CHARRED PINEAPPLE,  FLAVORS:  POM-GINGER, CHARRED PINEAPPLE,  
STRAWBERRY-THYME  (+50STRAWBERRY-THYME  (+50¢¢))

BEYOND BEYOND THETHE RUM RUM

JALAPEÑO PALOMA  |  10.9
El Jimador Silver Tequila, jalapeños, grapefruit juice,  
simple syrup, soda, salt rim

LOFI NEGRONI  |  10.9
Fords Gin, Sweet Vermouth, LoFI Amaro,  
Blood Orange Bitters

BOURBON BEEHIVE  |  12.6
Russell’s Reserve 10 Yr, burnt honey syrup, charred 
pineapple puree, Aperol

PEACH ORCHARD MULE  |  11.3 
Tito’s Vodka, Giffard Peach, lime, housemade peach 
juice and ginger beer

HOUSE BEVERAGESHOUSE BEVERAGES

HOUSE AGUA FRESCA  |  4.6

Pom-Ginger  |  Charred Pineapple | Strawberry 

HOUSE LEMONADE  |  4.6 

Traditional  |  Pom-Ginger  |  Charred Pineapple  |  Strawberry

RUM & TIKIRUM & TIKI

TRADITIONAL  |  10.6
St. Lucia Distillers White Rum, lime, mint, soda,  
pure cane syrup

SUPERIOR  |  12.3
Plantation Grande Reserve 5 Yr, lime,  
mint, soda, pure cane syrup

FLAVORS:  POM-GINGER, FLAVORS:  POM-GINGER, 
CHARRED PINEAPPLE (+50¢)CHARRED PINEAPPLE (+50¢)

MOJITOSMOJITOS

STAY IN TOUCHSTAY IN TOUCH:: PALADARLATINKITCHEN.COM @PALADARLATINKITCHEN

JUNGLE BIRD  |  12.3
Smith & Cross Rum, LoFi Amaro, honey simple, lime, 
pineapple juice

PUSSER’S PAINKILLER  |  12.3
Pusser’s Navy Rum, Bacardi Mango Rum, Smith
& Cross Rum, fruit juices, coconut milk, nutmeg

DARK & STORMY  |  10.9
Gosling’s Black Seal Rum, ginger beer, lime

MUDDLED STRAWBERRY CAIPIRINHA  |  10.9
Sao Paulo Cachaca, lime, sugar, fresh strawberries, soda

CHAIRMAN’S OLD FASHIONED  |  12.6
Chairman’s Reserve, brown sugar, orange, house-cured  
cherries, orange bitters

PALADAR RUM PUNCH  |  12.6
St. Lucia Distillers Spiced Rum, Smith & Cross Rum,  
Velvet Falernum, fresh fruit juices

BEERBEER
DRAFTS

PACIFICO  |  6.3
Mexico; Lager, 4.5% 

ATLAS BREW WORKS PONZI IPA  |  7.3
Washington D.C, West Coast IPA, 7.3%

FLYING DOG SEASONAL  |  7.3
Baltimore, MD

JAILBREAK BREWERY, BREWMASTER’S  

SELECTION  |  7.6
Laurel, MD

BOTTLES
MILLER LITE  |  5.6
Milwaukee, WI; Pilsner, 4.2%

BUCKLER  |  6.3
Holland, Lager, 0.5%

CORONA/CORONA LIGHT  |  6.3
Mexico, Lager, 4.6%

DOS EQUIS AMBAR  |  6.3
Mexico, Vienna-Style Lager, 4.6%

MODELO ESPECIAL (Can)  |  6.3
Mexico; Pale Lager, 4.5%

RED STRIPE  |  6.3
Jamaica, Lager, 4.7%

ANGRY ORCHARD  |  6.3
U.S., Hard Cider, 5%

STELLA ARTOIS  |  6.3
Belgium, Pale Lager, 5.2%

BLUE MOON  |  6.3
U.S., White Ale, 5.4%

LAGUNITAS LITTLE SUMPIN’ SUMPIN’  |  7.3
Petaluma, CA, Pale Wheat Ale, 7.5%

XINGU  |  7.9
Brazil, Black Lager, 4.6%

ALLAGASH WHITE  |  7.6
Portland, ME, White Ale, 5.1%

BUCKLER  |  7.6
Netherlands, Non-Alcohoic, 0.5%

WINEWINE
SPARKLING & WHITE WINES

PROSECCO  |  40.6
Ruffino, Italy

BRUT  |  11.6 • 39.3
Segura Viudas Cava 187mL, Spain

ROSE  |  10.3 • 39.3
Santa Julia “Organica,” Mendoza, Argentina

RIESLING  |  9.9 • 36.3
Heinz Eifel Shine, Mosel, Germany

PINOT GRIGIO  |  10.6 • 40.3
Lagaria, Italy

SAUVIGNON BLAN  |  9.9 • 36.3
Carolina Reserva, Ledya Valley, Chile

SAUVIGNON BLANC  |  11.9 • 35.6
Sea Pearl, Marlborough, New Zealand

CHARDONNAY  |  9.9 • 37.6
Santa Julia “Organica,” Mendoza, Argentina

CHARDONNAY  |  12.3 • 47.3
Spellbound, California 

RED WINES
PINOT NOIR  |  10.9 • 41.6
Tortoise Creek “Mission Grove,” California

TEMPRANILLO  |  12.3 • 47.3
Marqués de Cáceres, Spain

MERLOT  |  9.9 • 36.3
Natura, Rapel Valley, Chile

MALBEC  |  10.3 • 39.3
Santa Julia (+), Mendoza, Argentina

MALBEC  |  11.9 • 45.6
TintoNegro “Uco Valley,” Mendoza, Argentina

MALBEC/SYRAH  |  10.9 • 41.6
Tilia, Mendoza, Argentina

CABERNET SAUVIGNON  |  10.6 • 39.3
Carolina Reserva, Colchagua Valley, Chile

CABERNET SAUVIGNON  |  12.9 • 49.3
Boomtown by Dusted Valley, Columbia Valley, WA

JOIN US FOR THE BEST JOIN US FOR THE BEST 
HAPPY HOUR IN TOWNHAPPY HOUR IN TOWN

Monday-Friday & Sunday  

3:00-6:30pm in the bar


