
Classic Cocktail Menu…

Old Fashioned 11.5

Woodford Reserve, Ango & Orange Bitters, Demerara
“Paired with Orange Oil and Jelly.”

Martini 11.5

Edinburgh Gin, Noilly Prat
“Garnished with a Large Lemon Peel and Olive Oil.”

Margarita 11

Herradura Tequila, Cointreau, Fresh Lime
“Served up, with a Lime Salt Rim.”

Caipirinha 10

Velho Barrerio Cachaça, Fresh Lime, Demerara
“O�ered on the Rocks with Green Edible Paint.”

Cosmopolitan 10.5

Absolut Citron, Cointreau, Cranberry, Fresh Lime
“Accompanied with Lemon Oil And Red-currant Leather.”

Mai Tai 11

Mount Gay Black Barrel, Reapers Spiced, Orgeat
Fresh Lime, Plantation OFTD
“Garnished with a Flaming Lime Husk.”

Espresso Martini 11

Absolut Vanilla, Kahlua, Double Espresso, Demerara
“Paired with a Torched Sugar Coin and Coco Powder.”

Negroni 11.5

Ford’s Gin, Antica Formula, Campari
“Served on the Block with a Sprinkling of Campari Sugar.”

Pisco Sour 11

Barsol Pisco, Foamer, Fresh Lime, Simple Syrup
“Sprinkled with Mixed Fruit Shavings and Bitters.”

Aperol Spritz 10

Aperol, Prosecco, Seltzer
“Served Classically with a Large Orange Peel.”

* If you can't see anything you like or are in the mood for
something in particular that isn't on our list, please ask your
bar or floor tender. We are happy to make anything you like if
we have the ingredients.




