
Rum begins with sugarcane – a tropical plant in the 
grass family. Harvesters process sugarcane into two 
products: plain ‘ole sugar and molasses. They extract 
the sugar first by boiling the sugarcane juice until 
sugar crystals form. What’s left behind is molasses – 
the foundation for most rum.

All Rums come out of the still as clear, colorless 
spirits.  Colored rums (like gold and dark) obtain their 
color from caramel or from the extractives in the oak 
barrel during aging. Lighter Rums are highly rectified 
(purified and blended) and are produced in column or 
continuous stills.  They are then charcoal-filtered and 
sometimes aged in old oak casks for a few months to 
many years to add rich, smooth flavors.   

Flavored & Spiced Rum
As the names imply, these rums are altered by the 
addition of natural fruit flavorings or a small bevy 
of spices. White rums are most often married with 
fruit flavoring such as orange, coconut, banana, 
pineapple, coffee, passion fruit, mango, peach, 
cacao, lemon, or lime. Spices, such as cinnamon, 
nutmeg, and vanilla, are often added to gold or aged 
rums.

White Rum
These are dry, clear and light-bodied rums. The 
majority of rum distillers have at least one of these 
spirits in their repertoire. White rums are typically 
blended and left unaged.

Gold Rum  
These rums are typically medium-bodied and slightly 
more flavorful than the white version as a result of 
being barrel aged. Most derive their golden color 
during aging, however, many contain a touch of 
caramel coloring to enhance their presentation.

Dark Rum
These aromatic rums are most often distilled in pot 
stills and barrel aged for extended periods of time. 
Dark rums are invariably full-bodied, full-flavored with 
long, lingering finishes.

Aged Rum  
Similar to the quality of a good brandy or bourbon, 
these vintage rums are aged for 2 years but many 
are aged for much longer and are to be enjoyed like 
a Cognac.  Unlike most dark rums which are heavily 
flavored, these draw their intensity from a longer 
aging period

Our wine list is progressive – its order is based on the wine’s characteristics. 
We hope this helps you choose a wine that best fits your food pairing, occasion and mood.

Glass  /  Bottle                    

Glass  /  Bottle                    

Vintages change frequently and may not always be available.

NECTARS
Selection Of Paladar’s Fresh Fruit Nectars  

Mango, Guanabana, Strawberry & Coconut-Pineapple    3.95 

SPECIALTY NON-ALCOHOLIC DRINKS
Vanilla-Ginger Lemonade    3.95
Passion Fruit Mockarita    4.95

Pineapple Faux-Jito    4.95
Strawberry Lemonade    3.95
Saranac Ginger Beer    3.95

W H I T E  w i n e
SPARKLING
Brut, Cristalino Cava, Spain NV	 8.95 (187 ml) / 26.00
Brut Rose, Cristalino Cava, Spain NV	 28.00

Prosecco, Ruffino, Italy NV	 32.00
Brut, Domaine Chandon, California NV	 42.00
Brut, Moet & Chandon Imperial, Champagne, France NV	 74.00
Brut, Veuve Clicquot “Yellow Label,” Champagne, France NV	 78.00

CRISP & FRESH
Riesling, Chateau Ste. Michelle, Columbia Valley, WA 2010	 6.95 / 26.00
Riesling, Genesis By Hogue Cellars, Columbia Valley, 2010	 32.00
Albariño, Raimat,”Vina 24,” Spain 2009	 26.00
Torrontés, Diseño, Salta, Argentina 2010	 7.25 / 28.00
Torrontés, Terrazas Reserva, Mendoza, Argentina 2009	 34.00
Chenin Blanc/Viognier Blend, Pine Ridge, California 2010	 30.00
White Blend, Conundrum, California 2009	 48.00

BRIGHT & FLORAL
Pinot Grigio, Lagaria, Italy 2010	 6.95 / 26.00
Pinot Grigio, Santa Margherita, Italy 2010	 46.00
Pinot Grigio, Banfi, San Angelo, Italy 2009	 38.00
Pinot Gris, Willamette Valley Vineyards, Oregon 2009	 34.00
Sauvignon Blanc, Terra Andina, Central Valley, Chile 2010	 6.95 / 26.00
Sauvignon Blanc, Casa Lapastolle, Rapel Valley, Chile 2010	 28.00
Sauvignon Blanc, Hess, Allomi Vineyards, Napa Valley 2008	 36.00
Sauvignon Blanc, Kim Crawford, New Zealand 2011	 9.95 / 38.00
Sauvignon Blanc, Duckhorn Vineyards, Napa Valley 2009	 152.00

RIPE & RICH
Chardonnay, Natura, Casablanca Valley, Chile 2011	 7.95 / 28.00
Chardonnay, Kim Crawford “Unoaked,” New Zealand 2010	 34.00
Chardonnay, Terrazas Alto, Mendoza, Argentina 2009	 28.00
Chardonnay, Hogue Cellars, Columbia Valley, WA 2009	 6.95 / 26.00
Chardonnay, Catena, Mendoza, Argentina 2009	 42.00
Chardonnay, Hayman & Hill Reserve, Russian River 2008	 30.00
Chardonnay, Simi, Sonoma, California 2009	 38.00
Chardonnay, Montes Alpha, Casablanca Valley, Chile 2008	 46.00
Chardonnay, Sonoma-Cutrer “Russian River Ranches,” Sonoma 2009	 44.00
Chardonnay, Stag’s Leap Wine Cellar “Karia,” California 2008	 64.00 

R E D  w i n e
LIGHT & MELLOW
Pinot Noir, Veramonte Reserva, Casablanca , Chile 2009	 32.00
Pinot Noir, Aquinas, Napa Valley 2009	 7.95 / 28.00
Pinot Noir, Hangtime, California 2009	 32.00
Pinot Noir, Willamette Valley Vineyards, Oregon 2009	 48.00
Pinot Noir, La Crema, Sonoma Coast 2009	 46.00

RIPE & RICH
Tempranillo, Raimat “Vina 43,” Spain, 2006	 7.25 / 26.00
Tempranillo, Marques De Caceres, Rioja, Spain 2007	 36.00
Merlot, 14 Hands, Washington State 2008	 7.25 / 28.00
Merlot, Casa Lapostolle, Rapel Valley, Chile 2008	 30.00
Merlot, Decoy By Duckhorn, Napa Valley 2008	 48.00
Merlot/Cabernet Blend, Newton Claret, Napa Valley 2008	 42.00
Carmenère, Terra Andina, Reserva, Rapel Valley, Chile 2008	 30.00

LUSH & SPICY
Shiraz, Callia Alta, Tulum Valley, Argentina 2010	 6.95 / 26.00
Syrah, Genesis By Hogue Cellars, Columbia Valley 2008	 34.00
Shiraz, Layer Cake, McLaren Vale, Australia 2009	 30.00
Malbec, Navarro Correas, Mendoza, Argentina, 2008	 6.95 / 26.00
Malbec, Montes Classic, Colchagua Valley, Chile 2010	   7.95 / 28.00
Malbec, Terrazas Reserva, Mendoza, Argentina 2008	 34.00
Malbec, Cruz Andina, Mendoza, Argentina 2008	 38.00
Malbec, Catena, Mendoza, Argentina 2008	 46.00
Zinfandel, Ravenswood “Old Vine,” Lodi 2008	 7.95 / 28.00
Zinfandel, Cline Cellars “Ancient Vines,” California 2009	 34.00
Zinfandel, Ridge “Three Valleys,” Sonoma County 2009	 48.00

BOLD & ELEGANT
Cabernet Sauvignon, Terra Andina, Central Valley, Chile 2009	 6.95 / 26.00
Cabernet Sauvignon, Santa Rita Reserva, Maipo Valley, Chile 2008	 34.00
Cabernet Sauvignon, Terrazas Reserva, Mendoza, Argentina 2006	 36.00
Cabernet Sauvignon, Paso Creek, Paso Robles 2008	 8.95 / 32.00
Cabernet Sauvignon, Simi, Alexander Valley, California 2008	 46.00
Cabernet Sauvignon, Montes Alpha, Colchagua Valley, Chile 2008	 44.00
Cabernet Sauvignon, Honig, Napa Valley 2008	 62.00
Cabernet/Malbec Blend, Hayman & Hill Meritage, Monterey 2008	 7.95 / 28.00
Cabernet Blend, Hess “19 Block,” Mount Veeder 2007	 58.00
Cabernet/Syrah Blend, Primus By Veramonte, Colchagua, Chile 2007	 42.00
Blend, Vall Llach “Embruix,” Priorat, Spain 2006	 64.00



s P E C I a l t Y  r u m  D R I n K s
DRAGON BERRY DAIQUIRI        
Bacardi Dragon Berry Rum, Strawberry Nectar, Fresh Lime Juice, Sugar Cane Syrup, 
Served on the Rocks    7.95

PALADAR’S RUM PUNCH        
Sailor Jerry’s Spiced Navy Rum, Bacardi Coco Rum, Guanabana Nectar, Cranberry Juice, 
Sugar Cane Syrup, Fresh Lime, Myer’s Dark Rum, Served on the Rocks   8.25

HAVANA SIDE CAR    
Mount Gay Eclipse Gold, Grand Marnier, Fresh Sour, Served Up or on the Rocks    8.95

pYRAT cOSMO        
Pyrat XO Rum, Patron Citronge, Cranberry, Sugar Cane Syrup, Lime, Served Up    8.95

BANANA COLADA        
Cruzan Pineapple Rum, Bacardi Coco Rum, Banana Liqueur, Coconut-Pineapple Nectar, 
Myer’s Dark Rum Float, Served on the Rocks    8.25

DARK & STORMY        
Goslings Black Seal Rum, Saranac Ginger Beer, Fresh Lime, Served on the Rocks    7.95

PALADAR LIBRE        
Kraken Black Spiced Rum, Bacardi Coco Rum, Licor 43, Coke, Served on the Rocks    8.95

ISLAND MAI TAI        
Sailor Jerry’s Spiced Navy Rum, Paladar 5-Star White Rum, Orange Curacao, Guanabana Nectar, 
Pineapple & Orange Juice, Orgeat Syrup, Fresh Lime, Myers Dark Rum Float    8.95

THE CUBAN MANHATTAN        
Pyrat XO Reserve Rum, Sweet Vermouth, Bitters, Served Up or on the Rocks    10.95

SPIKED MANGO TAMARIND LEMONADE       
Fresh Housemade Tamarind Lemonade with Ron Matusalem Platino Rum, 
Mango Rum, Peach Schnapps, Served on the Rocks    8.25

R U M 

FLAVORED & SPICED RUM
Bacardi Dragon Berry, Puerto Rico	 5.95
Bacardi Grand Melon, Puerto Rico	 5.95
Bacardi Arctic Grape, Puerto Rico	 1.95 / 5.95
Bacardi Rock Coconut, Puerto Rico	 5.95
Bacardi Coconut, Puerto Rico	 5.95
Bacardi Peach Red, Puerto Rico	 1.95 / 5.95
Bacardi Torched Cherry, Puerto Rico	 5.95
Bacardi O, Puerto Rico	 5.95
Bacardi Razz, Puerto Rico	 5.95
Bacardi Limon, Puerto Rico	 5.95
Cruzan 9 Spiced, St. Croix	 5.95
Captain Morgan Spiced, Puerto Rico	 5.95
Sailor Jerry’s Spiced Navy Rum, Virgin Islands	 1.95 / 6.25
Kraken {Black Spiced}, Trinidad	 2.25 / 6.95
Captain Morgan Private Stock, Puerto Rico	 7.25 

WHITE RUM
Bacardi Light, Puerto Rico	 5.95
Cruzan Aged Light, St. Croix	 5.95
Flor De Cana Extra Dry 4 Yr, Nicaragua	 5.95
Ron Matusalem Platino, Dominican	 2.25 / 6.25
Mount Gay Eclipse Silver, Barbados	 6.25
10 Cane, Trinidad	 7.95
Oronoco, Brazil	 3.25 / 9.95 

GOLD RUM
Don Q Gold, Puerto Rico	 5.95
Appleton Special Gold, Jamaica	 5.95
Flor De Cana Gold 4 Yr, Nicaragua	 1.95 / 5.95
Mount Gay Eclipse, Barbados	 6.25
Pusser’s British Navy Rum, Barbados	 6.25
Appleton Estate V/X, Jamaica	 6.95
Cruzan Single Barrel, St Croix	 2.95 / 8.25

DARK RUM
Cruzan Black Strap, St Croix	 5.95
Gosling’s Black Seal, Bermuda	 6.25
Myers Original Dark, Jamaica	 6.95

AGED RUM
Cruzan Aged Dark 2 Yr, St. Croix	 5.95
Plantation Grand Reserve 5 Yr, Barbados	 1.95 / 6.25
Brugal Anejo, Dominican	 6.25
Bacardi 8, Bahamas	 6.95
Mount Gay Eclipse Black 7 Yr, Barbados	 6.95
Rhum Barbancourt Reserve Speciale 8 Yr, Haiti	 7.25
El Dorado 12 Yr, Guyana	 2.25 / 7.95
Pyrat XO Reserve, West Indies	 2.95 / 8.25
Appleton Estate Reserve, Jamaica	 8.25
Ron Matusalem Gran Reserva 15 Yr, Dominican	 8.95
Flor De Cana Centenario 12 Yr, Nicaragua	 9.25
Zaya Gran Reserva 12 Yr, Trinidad	 3.25 / 9.95
Ron Atlantico Private Cask 25 Yr, Dominican	 9.95
Mount Gay Extra Old, Barbados	 10.95
Ron Zacapa Centenario Grand Reserve 23 Yr, Guatemala	 3.95 / 10.95
Pusser’s 15 Yr, Barbados	 11.25
Appleton Estate 21 Yr, Jamaica	 21.95
Pyrat Cask 1623, West Indies	 9.95 / 29.95

T E Q U I l A
WHITE TEQUILA
Clear liquid, fresh from the still. It may be bottled immediately after distillation or 
allowed to rest in stainless steel tanks or oak barrels no longer than sixty days. 

EL JIMADOR BLANCO	 5.95
MILAGRO SILVER	 7.25
JOSE CUERVO RESERVA DE LA FAMILIA PLATINO 	 8.25
PATRON SILVER	 8.95
DON JULIO BLANCO	 9.95

RESTED TEQUILA
Must be placed in wooden storage tanks or barrels for no less than two months. 

EL JIMADOR REPOSADO	 5.95
JOSE CUERVO TRADICIONAL REPOSADO	 6.95
MILAGRO REPOSADO	 7.95
CABO WABO REPOSADO	 8.95
DON JULIO REPOSADO	 10.95

AGED TEQUILA
Must be aged in wooden barrels, no larger than 600 liters, for no less than one year.  

JOSE CUERVO BLACK MEDALLION AÑEJO	 6.95
CAZADORES AÑEJO	 8.95
PATRON AÑEJO	 11.25
DON JULIO ANEJO	 11.95
DON JULIO 1942	 19.95

B E E R
Pacifico, Mexico, Lager 	 4.95    
Carib, Trinidad, Lager	 5.25
Xingu Black, Brazil, Dark Lager	 6.95    
Dos Equis Amber, Mexico, Vienna Lager	 4.95
Negra Modelo, Mexico, Dark Lager	 4.95
Palma Louca, Brazil, Pilsner	 6.25
Red Stripe, Jamaica, Lager	 4.95
Modelo Especial, Mexico, Lager	 4.95
Corona Light, Mexico, Lager	 4.95
Stella Artois, Belgium, Pale Lager	 5.25
Amstel Light, Holland, Lager	 4.95
Corona, Mexico, Lager	 4.95
Blue Moon, Colorado, White Ale	 5.25
Miller Lite, U.S., Pilsner	 4.25
Dogfish Head 60 Minute, Delaware, Ipa	 5.95
Yuengling, Pennsylvania, Lager	 4.25
Heavy Seas Peg Leg, Maryland, Imperial Stout	 5.95
St Pauli Girl{Non-Alcoholic}, Germany	 4.95

MOJITO
TRADITIONAL 

PALADAR 5-STAR WHITE RUM, FRESH MINT, LIME, SUGAR, SODA   6.95 
SUPERIOR 

10 CANE PREMIUM RUM, FRESH MINT,  LIME, SUGAR, SODA   8.95 

TRADITIONAL    
CACHACA 51, MUDDLED FRESH LIME,SUGAR & SODA    6.95

SUPERIOR        
LEBLON CACHACA, MUDDLED FRESH LIME, SUGAR & SODA    8.95

MUDDLED STRAWBERRY        
CACHACA 51, MUDDLED FRESH STRAWBERRIES, LIME, SUGAR & SODA    6.95

MARGARITA 
TRADITIONAL        

TEQUILA BLANCO, ORANGE LIQUEUR,  FRESH LIME, ORANGE JUICE, SOUR   6.95
SUPERIOR        

MILAGRO REPOSADO, PATRON CITRONGE,  GRAND MARNIER, FRESH LIME, SOUR   9.95

F L AVORS
ADD ANY OF THE FOLLOWING FLAVORS TO YOUR MOJITO OR MARGARITA 

TRADITIONAL RED SANGRIA 

RED WINE, BRANDY, ORANGE LIQUEUR,                         

LIME JUICE, FRESH FRUIT & JUICES 

WHITE PEACH SANGRIA 

WHITE WINE, BRANDY, PEACH LIQUEUR, MANGO &    

GUANABANA NECTAR, OJ, LIME, FRESH FRUIT

MANGO 
GUANABANA 

POMEGRANATE-GINGER 

STRAWBERRY 
COCONUT-PINEAPPLE 

Taste  /  Glass                    

GLASS  7.25    ½ CARAFE  13.95    FULL CARAFE  24.95
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Our Rum Flights are served with three 1oz. pours. 
It’s the perfect way to discover the different styles of rum on our menu.. 

FLAVORED 
Bacardi Peach Red, Bacardi Arctic Grape, Bacardi Dragon Berry   10.95

SPICED 
Cruzan 9, Kraken Black Spiced, Captain Morgan Private Stock   12.25

HOUSE 
10 Cane Premium, Mount Gay Eclipse Black 7yr, Pyrat XO Reserve   13.95

CARIBBEAN 
Brugal Anejo, Rhum Barbancourt 8 Yr, Appleton Estate Reserve   13.95

AGED 
Plantation Grand Reserve 5 Yr, El Dorado 12 Yr, 

Ron Matusalem Gran Reserva 15 Yr  14.95
 


