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BLU Bar Spccialty Martini’s

$10.00 each

Bl (] Martini~ vodka, hgpnotiq, blue curacao,

white cranberryjuice

Lcmoni’ini~ citrus vodka, triple sec, limonce”oj

fresh sq ueezed ]emonjuice

5c//177itinf~ Peach vodka, Pcach nectar, Peach
schnaPPs

/ta/t?an Margaritatini~ go]d teq ui laj amaretto

disarrono, fresh squeezecl limejuice

Famatfnf~ original pama liqueur, vanilla vodka,

white cranberryjuice

C/loco/atc Cbcrryi’lhf~ black c%err\lj vodka, white

créme de cocoa

(Caribbean Fruitini - vanilla vodka, Pineapple
Juicc & your choice of coconut, mango or

Pineapple rum
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Draft Beer Selection

Sam Aclams Boston Lager

Newcas’cle

(Guinness

Blue Moon
Mi”er (Genuine Draft
Miller | ite

Bottlcd Beer Selection

Amstel Light
Budweiser
Bud Light

Coors Light

(orona
(Corona Light
Samuel Adams
[Heineken
Michelob (ltra
Miller | ite
Mi”er (Genuine Draft
Miller Chill
O’Dou]s
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Wines bg the Glass

White

#%20 Ruffino | umina Pinot Grigio 2007 \Venezia
$8

#416 [Hanna Sauvignon Blanc 2007 C alifornia
$i2

#508 Drg Creek Drg Cl’]enin B]anc 2008
Clarksburg

$9

#486 [Hawk Crest Charclormay }39 Stags Leap
Wine Ce”ars 2007 Montereg
39

#450 Scot’c Familg Char&onnag 2007 Montcrcg
$12

#524 Hogue Riesling 2008 Columbia \/8“69
$8

#506 (Conundrum 2007 (alifornia
$15

#464 Sonoma (utrer 2007 Russian River \/a||69
$12

#526 Beringer White Zinfandel 2008 (California
$8

All wines and vintages 5ubjcct to availability ~for wines bg
the bottle Plcasc ask your serverfora comPlctc Wine List.
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Wines bg the Glass

Red

#9%0 [“rancis COPPOIa Diamond Series Finot Noir
2008 Montereg
$12

#10%0 [Tourteen f"lancls Mer]ot 2007 Co|um!3ia

Valley
39

#1246 Ram539 (Cabernet Sauvignon 2006 Qakville
$11

#986 Renwood 55rah 2005 Sierra [Toothills
$8

#764 Da Vinci (Chianti C!assico 2008 Tuscang
$10

#1070 Seven Deac”y /ins 2007 | odi
$12

#1116 Cinnabar Mercurg Kising 2006 (_alifornia
$15

Join BL(J every chlnesclag for Wine Down
chncsdag’s Fcaturing 50% off our entire stock of
bottled wines

All wines and vintages 5ubjcct to availability ~for wines bg
the bottle Plcasc ask your serverfora comPlctc Winc List.
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SParHI'ng Wines

226 Heidsieck Blue TOP Champagnei 87ml
$28

224 Mumm Napa Cuvcc “M” N\/ i 87ml
$15

Dessert Wines

Mer Soliel Late 2002 Central Coast 575 ml
$86.00

Campbc”’s Tokag N\/ Ruthcrg!cﬂ 375 ml
$49.00

Bamci Rosa cha!c Brachctto d’Acqui 375 ml
$3%2.00

Jnniskillin Riesling Jce Wine 375 ml
$160.00

Port & Fortified Wines

Delaforce Tawng Porto Curious and Ancient 20 Year
Old

$15.00

Rozes Tawng Forto Over 40 years Douro For‘tugal
$%6.00

A“ wines and vintages subjcct to availabilit_g -for wines by
the bottle Plcasc ask your serverfora comPlctc Winc List.
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Bourbon | ist

1792
Medium—pu” bodied; honeg grain, mocha & brown sPice
Ancient /\gc
Drg, with toffee and vanilla
Bakers
Si]kg texture with vani”a, fruit and toasted nuts
Basil Hayclcn
T‘Iigh Rge content 3ielc]s pepper, spice & honeg
Benchmark
Kobust with tobacco, ]eather, oak & dried cherries
Blanton’s
]ntense nose; a drg heavy caramel with pepper & honey
Bookers
Long finish with ]ntense Fruit, tannin and tobacco flavor
Buffalo Trace
Sweet with brown sugar & spice, followed }33 leather & oak

Bu"ei’c

FerFume, ]avenc]er, spice, wood, & a hint of orange Pee[
Corner Creek
Light[}j Fi]tered; drg with coconut, oak & wood sPice
E_aglc Rare 10 year
TroPica] Fruit, condensed mi”(, orange, vanilla & coconut
E_aglc Rarc 17 year
T annic; marmalacle, sweet fruit dampened by oak
E_arly Times
Ligl—:ti smooth & well ba[anced; a[mond, custard & wood spice
Elijal'\ Craig 12 year
Rounded ~ sweet start, spicg finish; licorice and aPP]c
Elijal'\ Craig 18 year
Sharp; corn, citrus & wood

Elmer T. [ ee

Sweet; raisin & vanilla

F.van Williams Si ng]c E)arrcl
Dcep Bouquet of milk cl‘loco]ate] l-xag, almond butter, and resin
[ zra Brooks
[igl—:t bodied; vanilla sPice & corn
E zra Brooks Sing]c Darrel

Drg tannins, sweet caramel & a”spice




Italian
Grille
LHLLLHLHG

Bourbon [ ist

Four Roses
Ligl—:t Bodied; vanilla & honcg sPice
Four Roses Singlc Barrel
Full bodied; riPc P]um, c}-zcrrg, fruit & sPicc
]:our Roses Sma“ Batcl'l
Ea[anccd; sweet oal(, caramcl, hint of mellow sPice
Georgc T Stagg,
| emon, raisin, ]eather, & rose with a hint of nutmeg & cinnamon
Hancock’s Kcscrvc
| emon curd, rye, tobacco & vanilla
Heaven Hill Black Labcl
Warm with sugar—carame[ & wood sPice
JW Dant
Warming; pepper spice, oak & hint of caramel
Jcmcfcrson’s
SoFt & smooth with berry & citrus notes
JcFFcrson’s Rcscrvc
I:u” bodied; Sweet with caramel, dates, b]ackberry & orange
Jim Bean
Light bodied; vani”a, caramel & wood char
Jim Beam Black Labcl
Semi-sweet with oak & toasted grains
Johnny Drum
| emon, Caramel & s[ightly grassy
Kcntucky Vintagc
C]ove, citrus, smoke, dried herbs & butter
Krnob Creek
Biting; Cocoa, vani”a, & sPice
Makcr’s Mar!c
Sweet nuttiness; togee, [icorice,
Noah’s Mill
Complex; grain, corn & oak
Olcl Barclstown
(Cedar & corn with a hint of butterscotch
Old Charter
Dry with pepper, vanilla spice, & toffee
Olcl Forcstcr

Mild sweetness with rye, oal(, caramel & sweetness
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Bourbon [ ist

Olcl Foguc Master’s Sclcct
Rounded flavor with herbal mint & grass
Old Kip Van Winkle
Fruitiness with rye & Vanilla
Old Weller
Balanced & full bodied with honcy, vanilla & spicc
Fappg Van Winkle 15 year
Sweet & smooth with 3outhfu! flavors of vanilla & toasted oak
Fappy Van Winl(]c 20 year
Medium boc*}j with wild cherry & earthg rye
Fappy Van Winl(]c 23 year
Smooth & complex with under!ying toffee & l’aoneg
Furc Kcntuckg
Wooc*}j with cedar, spice, & intense caramel
Rock HIH Farms
A touch of mint, tobacco & fruit
Rowar’s Crccl(
Delicate fruit & spice with a Fragrant finish
Russc”’s Reserve
Verg smooth, sweet & si]ky with comp!ex oak & vani”a,
Van Winkle Reserve 12 year
Ba[ancec’ & full-bodied with cocoa, white pepper & spice
Vcry Olcl Barton
Nuttg with gentle sPice, tannins, & licorice
Watl-ncn’s
Kich with butter, corn sweetness, caramel & rye
Wild Turkcy
Wooc*sg with ma]t, sweet berries & sPice
Wild Turkcy Kcntuckg SPirit
Toasted nuts, peppercorn, spice, & leather
Wild Turl(cy Rare Brcccl
Hint of orange, mint, sweet tobacco
Wi”ctt
Vani”a, coconut, créme brﬁ[ée, cedar, cinnamon, mint & fennel
Woodford Reserve
Togee, butterscotch, vani”a, Peach & aromatic spices

Wooclmcorcl chc’c Masl—:

Unique creamy mouth-feel with vanilla & maple
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Bourbon Flights

Old Grcy Marc -$20
Old Wc”cr Antiquc
Ancient Age
Old Rip Van Wrinkle

Triplc Crown ~$25
Eag[c Kare 17 yr
Fappg Van Winkle 20 yr
Elijah Craig 18 yr

Overthe Hill-515
[Heaven [Hill
Elja!ﬁ Craig
I van Williams Singlc Barrcl

Riverboat Captain -%$20
Bookers
Gcorgc T Stagg
William | arue Weller

Tur‘(cy Trot ~-$20
Wild Turl(eg
Wild Turl«iy Kcntucky sPirit
Wild Turl(eg Rare breed

A DozenRoses-$15
Four Roses
[FourRoses Singlc Barrel
]:our Roses Sma” Batclﬁ

Homc on the Rangc ~-%$15
Buga!o Trace
Bu”cit Bourbon

Comer Creek
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Bourbon f:lights

Jim Beam Smau Batch -$20
Jim Bcam Black
Bakers
Basi Hagden's

Fappg Van Winklc’s ~-%$3%0
15 yr
20 yr
2% yr

Froucl tobea Kcntucldan ~-%$20
Kcntucky \/intagc

Fure Kentuckg
OH Barc{stown

ADay at the Raccs ~$25
Blantor’s
Rock Hill Farms
Woodgorc{ Keserve

The Original ~5%15
Maker’s Mark
Woodford Reserve

Knob Creek

Reserved Seating ~$20
Jegerson’s Reserve
Russc”’s Reserve

Hancock’s Reserve
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APPctizcrs

Calamari Fritti
Roasted red pepper aioli

$11

Crab Stmq:ccl Fortobc"o

Jumbo lump crab meat/Pecorino/basil focaccia
crust

$12

[ritti Mozza rella

Ye”ow tomato marinara

$9

Musscls
Sambuca broth/ lemon herb oil drizzle
$11

AntiPasti
Frosciutto/sopprasetta/ salami/]’calian
cheeses/olives/marinated vegetab]es

$16
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(Urban Bourbon T rail Appetizers

Frito Misto
Woocl]corcl Keserve/Tomato Chutneg
$8

House [ries
Maker’s Mark Bourbon Barbeque Sauce
$7

Four Roses Pison Mcatba"s
Basi] Chili F’cs’co
$9

CaPrcsc Mozzarc"a Stac‘c
Basi] Hagclen’s Ba]samic Reduction
$8

Banana Ravioli
Baker’s Bourbon Caramel Sauce
$9

Join us every T/)ursc/ay nl‘fg/ﬂ' for_Jim Beam small
batch 5Pcci:~1/5 and 5/[165/’855 fea turing f'fic;éory

Vaug/lt
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Tini Tucs&ay’s

5 martini’s sta/‘tlhg at jlom for $ 5 cach
5ponsorec/ /Dy Bc/vcc/erc Vodka

GraPe{:ruit TrIX—~ Bclvcc{crc IX voc”<a, a dash Campari
and a dash of soda. (Garnished with a sugar rim Eygrapegruit
wedge

Mac]amc BLU - Belvedere orange vodka and hgpnotic

with an orange twist

Rastcrrg JU[OP nd BC!VCC{CFC b[ack raspbcrrﬂ voc”<a, FFCS}?

raspberries, fresh mint and simPIe syrup

Lcmongrass - Belvedere black raspbcrrﬂ vodka, fresh
raspberries, a dash of honeg & !emon_juice with a stick of

Fincly cut lcmongrass

Citrus CosmoPolitan ~ Belvedere citrus vodka, cranbcrrg
juice, (rand Marnier and fresh Iime_juice

Tini Tuesday Appctizcrs

5 appcf/zcrs for $ 5 cach

Calamari fzrit‘ti
Roastcd red pepper aioli

Fritti Mozzarc“a

3c”ow tomato marinara

Musscls

sambuca broth/lemon herb oil drizzle

Crab Stugcc] Fortabc“o

_jumP IumP crab meat/Pecorinio/gocaccia crust

Chefs Tini Spccial/P!ease ask your server for details
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Dcsscrts

$7.00 each

APPIC Crostada/carame]ized apples/bourborw

vanilla caramel sauce
Banana Ravioli/caramel banana sauce

Tiramisu/lac}\lj Fingcrs/mascarPonc/esPresso/

cocoa

Ciambc"a A“’Arancia/ge”ow cake/orange

mascarpone icing

New Yor‘c Stylc Chcesecake/raspbcrrg

comPote
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Dcsscrts
$7.00 each

APPIC Crostacla/carame]ized applcs/bourbon

vanilla caramel sauce
Banana Ravioli/caramcl banana sauce

Tiramisu/lad9 Fingers/mascarPone/esF)resso/

CcOcCoa

Ciambc"a A“’Arancia/ge”ow cake/orange

mascarpone icing

New Yor‘c Stylc Chccsccakc/ raspberr9

compotc
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SParHI'ng Wines

226 Heidsieck Blue TOP Champagnei 87ml
$28

224 Mumm Napa Cuvcc “M” N\/ i 87ml
$15

Dessert Wines

Mer Soliel Late 2002 Central Coast 575 ml
$86.00

Campbc”’s Tokag N\/ Ruthcrg!cﬂ 375 ml
$49.00

Bamci Rosa cha!c Brachctto d’Acqui 375 ml
$3%2.00

Jnniskillin Riesling Jce Wine 375 ml
$160.00

Port & Fortified Wines

Delaforce Tawng Porto Curious and Ancient 20 Year
Old

$15.00

Rozes Tawng Forto Over 40 years Douro For‘tugal
$%6.00

A“ wines and vintages subjcct to availabilit_g ~forwines by
the bottle Plcasc ask your serverfora comPlctc Winc List.
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Cordials

Campari
Drambuie
Romana White Sambuca
Beb
rangelico
(ointreau
Tia Maria
Chambord
Pailey's
Pailey's Mint Chocolate
Galliano

FAMA Fomegranate Liqueur

Kahlua
Disarronno
Giran Marnier
Hynotiq |iqueur
Tuaca

Starbucks CO]CTCCC Liq ueur




Theatre Menu

Insalata
blu house salad/mixed greens/red and yellow tomato/cucumber/
radish/crouton

Entrée Choice
roasted farm raised chicken/asiago leek mash/barolo chicken jus
spaghetti/oversized veal-beef-ltalian sausage meatball/
fresh basil tomato sauce

chicken parmesan/parmesan crusted paillard chicken breast/
spaghetti/tomato basil sauce

salmon- melted leeks/portabella mushrooms/jumbo lump crab/
roasted tomato sauce

Dolce Choice

ny style cheese cake/raspberry sauce
chocolate lava cake/fresh berries/vanilla bean ice cream

$30.00 per person (+ tax and gratuity)
**INCLUDES VALET PARKING **

Reservations are strongly suggested.
For more information or to make reservations
please call BLU @ the Louisville Marriott Downtown
502-671-4285
Visit our Website at: www.Blugrille.com
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