
 
 

gingers have more fun $9 
Gin or vodka, fresh lemon juice 
Ginger infused grenadine, Poema 
cava  
(gin/vodka upgrade available) 
 
bourbon pecan sour $9 
Bourbon, fresh lemon juice,  
pecan rosemary syrup, 
garnished with a toasted 
marshmallow.  
(bourbon upgrade available) 
 
Sour Paloma $9 
Grapefruit shrub, Aperol, 
Tequila, and soda water 
(Tequila upgrade available) 
 
Cranberry old fashion $14 
Cranberry syrup, orange 
bitters, and Bulleit Rye 
 
sweet new yorker $15 
Pear honey syrup, fresh lemon 
juice, Chemist barrel rested 
gin, and topped with Pinot grigio 
(with or without egg white) 
 
Holiday cocktail $11 
Cranberry syrup, orange 
bitters, and Poema Cava 
 
Sweet potato daiquiri $15 
Mashed sweet potatoes, fresh 
lime juice, spiced maple syrup,  
Diplomatico Rum, and Angostura 
bitters 
 
Irish Ginger Blossom $16 
Grand Marnier, Domain de 
Canton, Jameson Irish Whiskey, 
orange bitters, and Angostura 
bitters 
 
Sparking pear $11 
Pear honey syrup, black lemon 
bitters, and Poema Cava 
 
Patata dulce $13 
Mashed sweet potato, Bombay 
sapphire gin, amaretto,  
And a rosemary and sage 
balsamic syrup 
 
Stained manhattan $19/23 
Rustic Nocino, Partner sweet 
vermouth, Peychauds Bitters, 
And  
choice of Eagle Rare or Old 
Forester 1920 Prohibition 
Bourbon 
 
Dirty little prayer $13 
Nolly Pratt dry vermouth, 
Titos Vodka, Tanqueray Gin, and 
a pickled radish brine 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Upside down and almost 
perfect $16 
Mancino Vermouth, pear honey 
syrup, Eda Rhyne Lindera, 
And black lemon bitters 
 
Drop of berry $13 
Titos Vodka, limoncello, fresh 
lemon juice, blueberry jam 
 
when jack met ginger $12 
Captain Apple Jack Brandi 
fresh lemon juice,  
ginger infused grenadine 
 
Winifred’s Smoked Oyster 
$32 
Lagavulin 16 year single malt, 
Fino dry Sherry, olive brine, 
and black lemon bitters 
 
Bohemian Kiss $14 
Fresh lemon juice, Domain De 
Canton, Crème de violette, and 
Beefeater Gin 
 
Ballet de Tequila $14 
Crème de Coco, Campari, 10 year 
Tawny Port, El Jimador anejo 
tequila, and chocolate bitters 
 
The Last Waltz $18 
Fresh lime juice, Green 
Chartreuse, Partner Sweet 
Vermouth, and Botanist Gin 
 
Amiga Viejha $16 
Campari, Nolly Pratt dry 
vermouth, Vida Mezcal, and 
pineapple juice 
 
Chocolate Cherry Martini 
$13 
Crème de coco, partner sweet 
vermouth, Tito’s Vodka, and 
chocolate bitters. 
 
*FOOD IN OUR RESTAURANT MAY CONTAIN 
THE FOLLOWING 
INGREDIENTS: SHELLFISH, MILK, EGGS, WHEAT, 
PEANUTS, AND TREE NUTS. IF YOU HAVE A 
FOOD ALLERGY, PLEASE NOTIFY YOUR SERVER 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


