Cocktails

-19-
ANGE ANTONIA

SIPSMITH GIN, GREEN CHARTREUSE
CUCUMBER, FRESH LIME, MINT

RANSOM BuUucK
PATRON REPOSADO TEQUILA, HABANERO SYRUP
GINGER BEER, LIME, WHITE PEPPER

THE PENICILLIN
COMPASS BOX ARTIST BLEND SCOTCH, FRESH LEMON
GINGER-HONEY SYRUP, PEAT MONSTER SPRITZ

10YR OLD FASHIONED
RUSSELL’S RESERVE 10 YR BOURBON, DEMERARA
ANGOSTURA BITTERS, ORANGE TWIST

(Zssics

Moscow MULE
ABSOLUT VODKA, PICKETTS GINGER BEER
FRESH LIME, SIMPLE SYRUP
16

FRENCH 75
HENDRICKS GIN, FRESH LEMON
SIMPLE SYRUP, PROSECCO TOPPER
19

PAPER PLANE
NELSON’S TENNESSEE WHISKEY, APEROL
NONINO AMARO, FRESH LEMON
18

MAPLE OLD FASHIONED
PIGGY BACK RYE WHISKEY, BARREL AGED VERMONT
MAPLE SYRUP, ORANGE AND ANGOSTURA BITTERS
20

BLOOD ORANGE MARGARITA
DULCE VIDA BLANCO TEQUILA, MARTINI
AND ROSSI FIERO APERITIVO, FRESH LIME

18

——> STEP UP To DON JuLIio 1942
+12

J

ESPRESSO MARTINIS

ROASTED LOCALLY BY DEMARCO COFFEE
$20

CLASSIC

GREYGOOSE VODKA

VANILLA SYRUP

JALISCO

CALIROSA REPOSADO TEQUILA
AMBER AGAVE

CARIBBEAN

BUMBU RUM

BANANA SYRUP

IRISH

TEELING IRISH WHISKEY

BAILEY’S IRISH CREAM

Sesonct’

LA VIE EN ROSE
EMPRESS ELDERFLOWER ROSE GIN

LUXARDO BITTER BIANCO, DRY VERMOUTH

19

INFANTE
MEXICAT MEZCAL, ORGEAT, EGG WHITE
FRESH LEMON, ANGOSTURA BITTERS
17

SANGRIA
PINOT NOIR, COURVOISIER VS COGNAC
CINNAMON-CLOVE SYRUP
18

OAXACA NEGRONI
DEL MAGUEY VIDA MEZCAL, CAMPARI
CINZANO 1757 SWEET VERMOUTH
17

BLACKBERRY SMASH
ANGELS ENVY BOURBON, MINT
FRESH LEMON
19
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