
C E N T R A L  W E S T  E N D
S A I N T  L O U I S

O P E N  T O  T H E  P U B L I C
T H U R - S A T  5 P - 1 A

Personal + Corporate Memberships
are available.  Member perks include

guaranteed access, house credit,  waived
event space fees, tickets to exclusive +

annual events, complimentary food every
UnReal Thursday + other exclusive

offerings. This sh*t is UnReal.
www.themarylandhouse.com/membership

SP I R I T S
BOURBON ALLOCATIONS
Blanton's $24
Eagle Rare $25
Weller Special Reserve $26
Weller 12yr $38
Elijah Craig Barrel Proof $40
Blood Oath No. 9 $55
EH Taylor Single Barrel $60
Blanton’s Gold $60
Weller Full Proof $80
Angel's Envy Cask Strength  $80
Four Roses 135yr Anniv $90
Parker's Heritage Dbl Barrel $100
Heaven Hill 20 Yr $120
Old Rip Van Winkle $135
Thomas Handy Sazerac Rye $135
Weller Single $140
Van Winkle "Lot B" $150
William Larue Weller $165

BOURBON
Angel's Envy $16
Buffalo Trace $11
Maker's Mark $10
Elijah Craig Small Batch $11
Basil Hayden's $11
Four Roses $9
Four Roses Small Batch $11
Michter's $12
Woodford Reserve $11

SCOTCH
Balvenie 12 $16
Balvenie 14 $17
Glenlivet 12 $12
Macallan 12 $16
Macallan 18 $52
Laphroaig 10 $14
Lagavulin 16 $19
Glenmorangie Quinta Ruban $14

RYE
High West Double Rye $11
Rittenhouse $10
Angels Envy $18
Michter's $14

JAPANESE/IRISH
Hibiki Harmony $16
Suntory Toki $10
Jameson $9

TEQUILA ALLOCATIONS
Clase Azul Gold $140
Clase Azul Anejo $175

TEQUILA/MEZCAL
Casamigos Blanco $14
Casamigos Reposado $14
Clase Azul $30
Don Julio Anejo $16
Patron Silver $12
Bozal Ensemble $12
Banhez Mezcal $10

RUM
Ron Zacapa 23 $11
Plantation Grand Reserve $10

VODKA
Tito's $9
Ketel One $11
Ketel One Citron $11
Grey Goose $11

GIN
Bombay Sapphire $10
Tanqueray 10 $11
Hendrick's $12
Empress $12
Yuzu $14

LIQUEURS/COGNACS
Campari $9
Cointreau $9
Big O Ginger $10 
Hennessy VS $12
St-Germain $10
Lillet Blanc $9
Luxardo $10
Aperol $10
Averna Amaro $10 
Disaronno Amaretto $10 
Grand Marnier $10
Remy Martin 1736 $16
Antica Vermouth $11
St. George Absinthe $13
Amaro Nonino $12
California Fernet $11
Green Chartruese $15
Yellow Chartruese $16

COCKTA I L S
W H A T ' S  O L D  I S  W H A T ' S  N E W  A G A I N

* H A P P Y  F * C K I N G  W H A T E V E R  $ 1 4
b o u r b o n ,  a l l  s p i c e  d r a m ,  l e m o n ,  s i m p l e ,  a n g o s t u r a  b i t t e r s

W H I T E ( I S H )  N E G R O N I  $ 1 3
gin, rose lillet, italicus

S I L K  +  S P I C E  $ 1 4
rye, averna, amaro nonino, lemon, red wine foam

D A I Q U I R I  $ 1 3
white rum, lime, mint infused simple syrup

T O M  C O L L I N S  $ 1 2  
gin, lemon, simple syrup, grapefruit soda

B O U L E V A R D I E R  +  F O A M  $ 1 5
rye, antica, apertivo, chocolate bitters, espresso foam

S I D E C A R  $ 1 4
blood orange infused cognac, orange liqueur, blood orange, lemon

M A N H A T T A N  $ 1 3
rye, sweet vermouth, angostura bitters, luxardo cherry

G I M L E T  $ 1 2
gin, vodka, lime, simple syrup

* O L D  F A S H I O N E D  $ 1 6
four roses bourbon, orange bitters, angostura bitters, demerara 

W H A T ' S  N E W  N E V E R  G E T S  O L D

S A Y  I T  A I N ’ T  S O A P  $ 1 6
cilantro infused gin, ancho reyes, serrano, pineapple

A L L  C A R R O T ,  N O  S T I C K  $ 1 5
ginger tarragon vodka, yuzu gin, chile liqueur, carrot, lemon, cream

I N T E N T I O N A L L Y  G E T T I N G  I N  A  P I C K L E  $ 1 4
vodka, cornichon, chili, olive infused house brine

L I L  S M O K E Y  O L D  F A S H I O N E D  $ 1 7
mezcal, serrano syrup, fire bitters, orange bitters

B R U C E  L E E ’ S  1  I N C H  P U N C H  $ 1 5
sake, gin, matcha, lemon, egg white

S T A Y  A T  B A R  M O M  $ 1 6
butterfly pea flower gin, lavender honey syrup, egg white, lemon juice,
concord hibiscus shrub

C A F E  E N  F U E G O  $ 1 6
mezcal, vodka, cinnamon + serrano espresso, orange liqueur, demerara

B A C K  T O  K Y O T O  $ 1 6
japanese malted whiskey, sake vermouth, yuzu bitters, sake cherry, nori

I  U S E D  T O  D O  C O K E  U P  H E R E
b u m p  $ 7  /  l i n e  $ 1 5  /  e i g h t  b a l l  $ 2 8
cucumber jalapeno tequila, pineapple, coconut water, lime, chill lime bitters

*$1 to benefit the kids at our friend Dr. Terry Harris’ Legacy Center (LEGACYSTL.ORG)

Maryland
House



S N A C K S W I N E
SPARKLING
Segura Viudas Brut Cava  SP  $10/$40
Veuve Clicquot  FR  $110
Veuve Clicquot Rosé  FR  $120
Billecart Salmon Rosé  FR  $145
J California Cuvée  CA  $46
Gruet Brut Rosé  NM  $44
Dom Perignon Vintage  FR  $400
Tentation Par Maucaillou  FR  $90
Veuve La Grande Dame  FR  $389
Veuve La Grande Dame Rose  FR  $704
Veuve Clicquot 1.5L  FR  $260
Moët Chandon 1.5L  FR  $230
Ace Of Spades  FR  $550

CRISP ROSÉS
Segura Viudas Brut Rosé  SP  $10/$40
Robert Sinksey Vin Gris  CA  $60
Beach By Whispering Angel  FR  $50
G. Bertrand Gris Blanc  FR  $52

INTERESTING WHITES
Arona Sauvignon Blanc  NZ  $12/$48
Villa Puccini Pinot Grigio  IT  $13/$52
Crossbarn Chardonnay  CA  $14/$56
Rombauer Chardonnay  CA  $76
Maison Noir Oregogn Chardonnay  OR  $70
Cakebread Sauvignon Blanc  CA  $56
Santa Margerita Pinot Grigio  IT  $48
Cloudy Bay Sauv Blanc  NZ $60
Far Niente Chardonnay   CA $135
Domaine Serene Reserve Chardonnay  OR  $128
Jason Pahlmeyer Chardonnay  CA  $140
Chateau De La Maltroye Bourgogne  FR  $310

BIG NAME REDS
Violet Hill Pinot Noir OR $14/$56
Solis Malbec  CA  $14/$56
Justin Cabernet  CA  $16/$64
Luca Old Vine Malbec  AR  $62
Peter Franus Brandlin Cabernet  CA  $180
Joseph Phelps Cabernet  CA  $110
Sea Smoke Southing  CA  $175
Sea Smoke Ten  CA  $175
Orin Swift Machete Syrah Blend  CA  $92
Palazzo Left Bank Blend  CA  $104
Adaptation Cabernet Sauvignon  CA  $152
Paoletti Piccolo Cru Blend  CA  $75
Duckhorn Cabernet Sauvignon  CA  $162
Tolaini Legit Cabernet Sauvignon  CA  $94
Robert Sinskey Pinot Noir  CA  $88
Duckhorn Merlot  CA  $118
Robert Biale Black Chicken Zinfandel  CA  $90
Belle Glos Clark + Telephone Pinot Noir  CA  $116
Mercury Head Cabernet Sauvignon  CA  $249
Mollydooker Blue Eyed Boy Shiraz  AUS  $128
Caymus Cabernet Sauvignon  CA  $195

C H A N A  M A S A L A  T E H I N A  $ 1 3
chickpeas, spiced pickles, turmeric onions, sumac dusted naan

G R A P E S  +  B U R R A T A  $ 1 5
fleur de sel, xvoo, toasted fennel seeds, brown sugar,
champagne vinegar, basil

* S M A L L  P O T A T O E S  $ 1 5
roasted lil’ potatoes, pork & beef bolognese sauce, manchego
*$5 to benefit the kids at our friend Dr. Terry Harris’ Legacy Center

T U N A  T A R T A R E  $ 2 1
avocado mousse, cucumbers, crispy rice, ponzu

C H I P S  +  O N I O N  D I P  $ 8

P L A T T E R S
C H A R C U T E R I E  +  C H E E S E  B O A R D  $ 2 5
3 cheese & 3 meat offerings, mustard vinaigrette, jam, crostini

M A K E  I T  A  M E D I T E R R A N E A N  $ 2 2
3 cheese offerings, jalapeno honey,  hummus, olive tapenade, crostini

S M A L L  P L A T E S  +  P I Z Z A S
B O U R D A I N  S L I D E R S  +  C H I P S  $ 1 5
mortadella, provolone, caramelized onion, dijon & mayo, slider bun

S M O K E D  P O R K  T A C O S  $ 1 4
duck fat, arugula, picked red onion, cherry & cognac reduction
 

C O P P A  F L A T B R E A D  $ 1 9
whipped ricotta, mozzarella, honey & jalapeno

G O A T  C H E E S E  F L A T B R E A D  $ 1 9
goat cheese, caramelized red onions, thyme

S W E E T
P R O S E C C O  G R A P E S  $ 6
fresh green grapes soaked in prosecco + rolled in sugar 

B E E R
Stella Artois $7 
Yeungling  $8
Bud Light   $6  
Hitachino White Ale $12  
Wellbeing N/A $7 

UNREAL THURSDAYS
F e a t u r i n g  a  n e w  c r e a t i v e  t h e m e  e v e r y  w e e k ,  a n
a b u n d a n t  a n d  d e l i c i o u s  s p r e a d  o f  s t a t i o n e d  f o o d ,   a n
a r r a y  o f  a r t ,  c u s t o m  c u r a t e d  m u s i c .  G e t  h e r e .

$ 1 9 / a d v a n c e  |  $ 3 5 / d o o r  |  $ 0 / m e m b e r s  +  1  g u e s t

M O C K T A I L S
C U C U M B E R  C O C O N U T  ( N / A )  $ 1 0
jalapeno, fresh pineapple, lime, demerara syrup

S P A R K L I N G  C I T R U S  S H R U B  ( N / A )  $ 9
blueberry + ginger /or/ strawberry, serrano + mint

4 Hands Divided Sky IPA $8 
Tiny Bomb Pilsner $9 
4 Hands Stout $9 
Budweiser $6

MEMBERSHIP
C o m m u n i t y ,  a r t ,  d e s i g n  +  f l a v o r .
T h a t ' s  k i n d a  o u r  t h i n g  a t  T h e  M a r y l a n d  H o u s e .
B e c o m e  a  p a r t  o f  o u r  i n c l u s i v e l y  e x c l u s i v e  c o m m u n i t y
a n d  r e c e i v e  a  f ' n  u n r e a l  a m o u n t  o f  p e r q u i s i t e s .

M e m b e r s h i p s  a r e  l i m i t e d ,  w e  o p e n  o u r  m e m b e r s h i p
b o o k s  a  f e w  t i m e s  a  y e a r .  O u r  b o o k s  a r e  c u r r e n t l y  o p e n .

1  Y E A R  H O U S E  M E M B E R S H I P  
$ 2 0 0 0 /  $ 1 0 0 0  H o u s e  C r e d i t
1  A d d i t i o n a l  G u e s t  I n c l u d e d
1  C o m p ' d  L i b r a r y  R e n t a l  $ 2 5 0  V a l u e
2  T i c k e t s  t o  o u r  B i g  H a r v e s t  $ 1 5 0  V a l u e
T i c k e t s  t o  o u r  w e e k l y  e v e n t s  $ 3 5 0 0  V a l u e
$ 4 9 0 0  T o t a l  V a l u e

1  Y E A R  L I B R A R Y  M E M B E R S H I P
$ 3 , 0 0 0  /  $ 2 , 0 0 0  H o u s e  C r e d i t
3  A d d i t i o n a l  G u e s t s  I n c l u d e d
1  C o m p ' d  G a l l e r y  R e n t a l  $ 5 0 0  V a l u e
4  T i c k e t s  t o  o u r  B i g  H a r v e s t  $ 3 0 0  V a l u e
T i c k e t s  t o  o u r  w e e k l y  e v e n t s  $ 3 5 0 0  V a l u e
$ 6 3 0 0  T o t a l  V a l u e

1  Y E A R  G A L L E R Y  M E M B E R S H I P
$ 5 0 0 0  /  $ 3 5 0 0  H o u s e  C r e d i t
5  A d d i t I o n a l  G u e s t s  I n c l u d e d
2  C o m p ' d  S p a c e  R e n t a l s  $ 1 0 0 0  V a l u e
8  T i c k e t s  t o  o u r  B i g  H a r v e s t  $ 6 0 0  V a l u e
T i c k e t s  t o  o u r  w e e k l y  e v e n t s  $ 3 5 0 0  V a l u e
$ 8 6 0 0  T o t a l  V a l u e

C O R P O R A T E  M E M B E R S H I P
A v a i l a b l e  U p o n  R e q u e s t

M e m b e r s h i p s  a r e  l i m i t e d  a n d  t a k e  1 - 2  m o n t h s  t o
p r o c e s s .  A p p l y  a t  o u r  w e b s i t e .
w w w . t h e m a r y l a n d h o u s e . c o m / m e m b e r s h i p


