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                    MANAGERS-VANESSA SPENCER, DUSTIN ALLAN, AND NINA PAK

COCKTAILS

                            whiskey

 

 

 

  

 

 

 

  

        rum
MYSTERIOUS TIKI PUNCH-
??? .............................................................................

acai berry liquor, lime juice
agave nectar

bottles of wine
red
 

            

 

ANNOUNCEMENTS:
     due to the nature of these cocktails, it might 
take a liitle extra time to prepare.  please be 
patient and we will get your crafted cocktail
to you as fast as possible.  
 

  

VODKA

so�a brut

 

 

france 750ml

perdrier brut

gloria ferrer

vueve clicquot

 

FANTINES LOCKET-
botanist gin, absinthe, herb infused
lemon juice egg white

NEW ORLEANS
VIEUX CARRE-
rittenhouse 100 rye, camus cognac,
antica formula, angostura......................................

 

8.5:-

 7.5:-

    old guard
TOM COLLINS-
HAYMAN’S GIN, FRESH LEMON JUICE, SIMPLE SYRUP,
SODA, ORANGE SLICE

GENTLEMAN’S PIMM’S CUP-
PIMM’S CUP #1, BLUECOAT GIN, SIMPLE SYRUP,
LEMON JUICE, SEASONAL FRUITS

 

FLORA DORA-
ETHEREAL GIN, RASPBERRY LIQ., LIME JUICE
CRACKED ICE, GINGER  ALE

  

bavarian breakfast-
hayman’s gin, pimm’s, orange juice
simple syrup

 

 

 

 11:-

 

       9:-

         9:-

.. 8:-

                         

FREE LIVE MUSIC EVERY FRI
& SAT AT 10:30-ish!

-also check out our endless 

MIMOSAS DURING SUNDAY BRUNCH!

jalapeno cucumber martini

 

 

youth tonic-

 

ACROBAT PINOT NOIR-
 oregon
 cherry cranberry notes with vanilla 
and plum. lingering �nish......................39:-

bacchus merlot-
 columbia valley, wa.
soft co�ee, anise and earthy notes
smooth and elegant.....................................42:-

schug cabernet-
 sonoma, ca.  currant cherry �avors
framed by �ne tannins and spicy
oak...........................................................................58:-

LAETITIA PINOT NOIR 2013/RESERVE
arroyo grande valley, ca
bursting from notes of cranberry
and juicy mulberry, sarsparilla and
nutmeg.  goes well with salmon,
mushrooms, and goat cheese..................65:-

whites
yonah mountain chardonnay-
 cleveland, ga. 
classic elegant chardonnay with melon,
banana, butterscotch notes.  rich smooth 
�nish........................................................................46:-

LAETITIA CHARDONNAY/2013-
arroyo grande valley.
a mouth-�lling palate of bosc pear.
pineapple and lemon oil with lite acid.
pairs well with kale caesar salad with 
shrimp.......................................................................36:-

DOM PERIGNON-
champagne, france.
silky, spicy then minerally iodine 
�nish(very classic).......................................180:-

“I feel sorry for people who don’t drink, because when they get up, that’s the best they will feel all day!”-Frank Sinatra

ZOMBIE APOCOLYPSE-
BLUECOAT GIN, ABSINTHE, ORGEAT SYRUP,
LEMON JUICE

FIRES OF ISLAY-
BOTANIST GIN, LILLET, BASIL SYRUP
LAPHROIG, LEMON JUICE

DARK AND STORMY-
goslings black seal rum,
homemade ginger beers, nutmeg

THE LONSDALE-
GORDON’S GIN, PINEAPPLE JUICE,
HONEY SYRUP, BASIL LEAVES 

CORPSE REVIVER-
GORDON’S GIN, COINTREAU, LILLET, ABSINTHE,
LEMON JUICE

PUBLIK DOMAIN-
jameson’s irish whiskey, honey syrup,
ginger ale, bitters

AMSTEL LIGHT

HEAVEN’S GATE-
rye, guinness reduction
lemon juice

ROUND-TOP-
“the turning point of the battle of gettysburg”
redemption rye, ginger beer, 
lemon juice

PDH SOUTHERN GENTLEMAN-
southern rye, benedictine
chocolate bitters, orange zest............................10:-

AVIATION-
bluecoat gin, maraschino liq,
violette, lemon juice...............................................
 CLASSIC OLD-FASHIONED-
rittenhouse rye, sugar, bitter,
orange peel

OLD TIJUANA-
mezcal, antica carpano,
cane syrup, chocolate bitters,
orange bitters............................................................10:-

COLEBROOK ROW
“london’s most famous pub”
ethereal gin, ipa syrup, lemon,
honey, grapefruit bitters.......................................8:-

                        

         
                                                  
           

ANTIQUADO-
ron zacapa, orange, ginger, cane syrup.
chocolate bitters

WALK OF SHAME- 
dickel rye, aperol, lemon juice,
simple syrup, ipa
LIL IT’LY-
bulleit rye, grand classico bitter,
antica formula, bitters,

MORNING IN THE BOROUGHS-
ridgemont 1792, drambuie, aperol, 
ginger syrup

bowman’s vodka, triple sec, jalapeno,
cucumber, lime jc, simple.....................................7:-

SOUR PATCH KID-
hangar 1 lime, cassis, lemon juice
simple syrup, lemon zest

OLD SPECKLED HEN ENGLISH ALE............     ..................

SAZERAC-
rittenhouse 100 rye, cane syrup,
peychaud’s, angostura, pernod

GIN 

NARUDA’S ELEGY-
escorpion mezcal, aperol
cucumber liq,, lime juice
peychauds, orange bitters..................................8:-

MOSCOW MULE-
stolichnaya, mint, lime juice
ginger beer

 

 

8:-

10:-

 9:-
10:-

 7:-

8:-

9:-

  8:-

8:-
9:-

   

7.5:-

9:-

7:-

 11:-

7:-

9:-
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7:-

11:-

tequila


