Aperitif Cocktails
Specialty Cocktails $13

The Odd Job
Bulleit Rye Whiskey, Liqueur Gallino, Fernet Branca served with a twist of
lemon in a martini glass.

El Presidente
Flor de Cana Rum, Dry Vermouth, Dry Orange Curacao, EO Grenadine
served with a twist of orange in a martini glass.

High Fashion
El Tesoro Anejo Tequila, bitters muddled with a brown sugar cube and served
with a twist of lemon and orange.

Yellow Jacket
Siete Leguas Reposado Tequila, St. Germain Elderflower liqueur, Yellow
Charteuse, bitters served with a twist of lemon in a martini glass.

White Negroni
Plymouth Gin, Gran Classico, Lavender infused Blanc Vermouth garnished
with a twist of lemon served on the rocks.

Bella Rossa
Campari, Blanc Floret Vermouth, freshly squeezed lemon juice, simple syrup
and strawberries topped with ginger beer served on the rocks.

Martinez Cocktail
Beefeater Gin, Marachino liqueur, Blanc Floret Vermouth, EO Homemade
Absinthe Bitters garnished with a twist of lemon served in a martini glass.

Cocktails
Specialty Cocktails $13
Alexandria
BarSol Pisco, Milla Chamomile liqueur, fig puree, freshly squeezed lemon juice
garnished with a sprig of rosemary served in a martini glass.

Irish Rose

Jameson Irish Whiskey, freshly squeezed lemon juice, simple syrup, EO
Grenadine, Peychaud bitters garnished with dried rose buds served in a
martini glass.

Cocktails
Specialty Cocktails $13

Gold Rush
Knob Creek Bourbon, honey syrup, freshly squeezed lemon juice garnished
with a lemon flag and nutmeg served on the rocks.

Paloma Brava

Corralejo Reposado Tequila, Grapefruit Cordial, freshly squeezed lime juice,
Celery Bitters topped with club soda served in a chipotle salt rimmed glass
garnished with a ruby red grapefruit wheel.

The Billionaire Cocktail

Baker’s 107° Bourbon, freshly squeezed lemon juice, simple syrup, EO Grena-
dine, EO Absinthe Bitters garnished with a lemon wheel, served in a martini
glass.

Hemingway Daiquiri

Banks 5 Island Rum, Maraschino liqueur, freshly squeezed lime and grapefruit
juice, simple syrup garnished with a lime wheel and a brandied cherry served
in a martini glass.

Pimm’s Cup
Pimm’s No. 1, Cointreau, freshly squeezed lime juice, cucumber wheels, mint
leaves topped with ginger ale.

Short Shade
Zu Vodka, Aperol, Agave nectar, Lemon Juice, Mandarine puree garnished
with a sprig of Bison Grass.

Lazy Lover
Leblon Cachaga, Benedictine, agave nectar, fresh lime juice, jalapeno infused
green chartreuse garnished with a sprig of thyme.

East Side Fizz
Charbay Green Tea vodka, freshly squeezed lemon juice, simple syrup, mint
topped with a splash of club soda.

Fraise Sauvage
Tanquerey Gin, freshly squeezed lemon juice, simple syrup, Wild Strawberry
Puree, Prossecco garnished with a strawberry.

Bartender’s Choice



