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The Wayland 

small but strong  
 
 

 
All Hallow’s 
Bourbon, pumpkin puree, cinnamon- chipotle syrup, 
lemon, bitters 
 
The Evergreen 
Gin, housemade Pear Cider, lemon, sage, pine-smoked 
bitters 
 
Coast to Coast 
Light rum, Housemade Cherry Cola, lime juice     
 
The Eagle & The Grouse 
Scotch whisky, Fernet Branca, strawberry-peppercorn 
syrup, lemon, egg white    
 
Garden Variety Margarita 
Blanco tequila, ginger & kale juices, lime, agave nectar, 
smoked sea salt     
 
Smoked and Roasted 
Mezcal, pineapple juice, chipotle-infused agave nectar, 
lemon, chili salt     
  
Through the Fields 
Bisongrass vodka, green apple juice, coriander syrup, 
lemon 
 
9th Street Buzz 
Aged rum, Ramazotti, 9th Street Espresso cold brew, 
agave nectar, orange bitters 
 
Pimm’s for Pros 
Rye Whiskey, Pimm’s, simple syrup, lemon, house-made 
ginger ale, angostura bitters     
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Baron’s Cooler 
Oktoberfest beer, apple cider, lemon, rye whiskey, thyme, 
bitters 
 
 
French Fig Flip 
Fig-infused brandy, egg, lemon, simple syrup, house fig 
bitters 
	  
I Hear Banjo’s (encore) 
Apple pie moonshine, rye whiskey, bitters, Scotch Rinse, 
apple wood & cinnamon smoke 
 
The Loring 
Rye whiskey, cranberry shrub, Lemon, simple syrup, 
bitters 
 
The San Fran Spout 
Fernet Branca, housemade 9th St. cola 
 
 
 
The Jack London.  Stirred 
Scotch Whisky, applejack, maple syrup, bitters 
 
Angela’s Arch.  Stirred 
Mezcal, malbec reduction, Rye whisky, Aperol, bitters   
 
	  


