


Champagne Wishes
& caviar dream in this elegant spritz -13
Davidoff Cognac • Mango Liqueur • Fassionola • 
Champagne • Mango Caviar

peaCh pisCo mojito
the name says it all! -13
Macchu Pisco • Peach Liqueur • Simple Syrup •  
Lemon Juice • Mint • Soda
 

truffle shuffle
cognac sazarac w/ ‘shrooms -14
Davidoff Cognac • Zucca Amaro • Dashi Mushroom 
Demarara Syrup • Truffle Expression 

my try
our take on a Mai Tai; served in a tiki mug  -15
House Rum Blend • Echo Spiced Rum • 
Orange Liqueur • Fassionola • Lemon Juice • 
Coconut Syrup 

elusive Dream
a painkiller riff w/ blueberry & ginger -13
Echo Silver Rum • Ginger Cordial • Falernum • 
Blueberry Jam • Orange & Pineapple Juice • 
Coconut Cream • Blue Dream Terpenes

shiver me timbers
a decadant rum old fashioned  -14
Zaya Dark Rum • Plantation OFTD Rum • 
House Amaro Blend • Turbinado • Trinity Bittters

spill the tea
a refreshing summer sipper -13

Bombay Gin • Pimm’s • Italicus • 
Mango & Peach Black Tea Syrup • Lemon Juice

pastel & petal
floral notes with hints of  citrus & honey -14
Vim & Petal Gin • Creme de Violette • 

Elderflower Liqueur • Lemon Juice • 
Hibiscus Honey Lemon Foam*  

targaryen tWist
a wet & wild martini -15

Botanist Gin • Dolin Blanc •
Pineapple Liqueur • Absinthe  

maltiverse
a malt-y Vieux Carre remix; smoked -16

Woodford Malt • Meletti • Cocchi Torrino • 
Benedictine • Angostura & Peychaud’s Bitters

barrel of monkeys
smokey, Scotch-y take on the old fashioned -barrel aged -16

Monkey Shoulder Blended Scotch • Amaro Nonino 
Lustau Amontillado Sherry • Lapsong Souschong 

Demerara • Grapefruit Cardamom Bitters

blaCk & blue manhattan
our flagship cocktail -booze forward -bright & earthy -13

Old Forester Bourbon • Cocchi Torrino • 
Blueberry Shrub • Black Walnut Bitters

very berry mule
a berry infused mule -12
Berry Vodka • Creme de Muré • 
Lemon Juice • Ginger Beer

into the blue  
a bright, simple blue sour -13
Chamomile Vodka • Blue Curaçao • 
Lemon Juice • Simple Syrup • Egg White*

norDiC garDen
herbal & refreshing; topped w/ bubbles -13
Aquavit • Don Ciccio & Figli Fennel Liqueur •
Tarragon Syrup • Lemon Juice • Champagne Vo

d
k

a
R

u
m

o
th

e
R
 



Champagne Wishes
& caviar dream in this elegant spritz -13
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my try
our take on a Mai Tai; served in a tiki mug  -15
House Rum Blend • Echo Spiced Rum • 
Orange Liqueur • Fassionola • Lemon Juice • 
Coconut Syrup 

elusive Dream
a painkiller riff w/ blueberry & ginger -13
Echo Silver Rum • Ginger Cordial • Falernum • 
Blueberry Jam • Orange & Pineapple Juice • 
Coconut Cream • Blue Dream Terpenes

shiver me timbers
a decadant rum old fashioned  -14
Zaya Dark Rum • Plantation OFTD Rum • 
House Amaro Blend • Turbinado • Trinity Bittters

spill the tea
a refreshing summer sipper -13

Bombay Gin • Pimm’s • Italicus • 
Mango & Peach Black Tea Syrup • Lemon Juice

pastel & petal
floral notes with hints of  citrus & honey -14
Vim & Petal Gin • Creme de Violette • 

Elderflower Liqueur • Lemon Juice • 
Hibiscus Honey Lemon Foam*  

targaryen tWist
a wet & wild martini -15

Botanist Gin • Dolin Blanc •
Pineapple Liqueur • Absinthe  

tio pepino  
1 cool customer, herbal and refreshing -12

 Mi Campo Silver Tequila • Suze Apertif  • 
Ancho Reyes Poblano Liqueur • Lime Juice •

 Simple Syrup • Cucumber Soda 

float on
delicate, delicious, & deadly -13

Mi Campo Reposado Tequila • 
Ramazzotti Apertivo • Fassionola • Lemon Juice • 

Hibiscus Honey • Blue Curaçao 

sí, jefe!
a mezcal sour w/ hints of  smoke, blackberry & ginger -15

Banhez Mezcal • Montenegro • Lime Juice •  
Blackberry Syrup • Pineapple Juice • Egg White*

maltiverse
a malt-y Vieux Carre remix; smoked -16

Woodford Malt • Meletti • Cocchi Torrino • 
Benedictine • Angostura & Peychaud’s Bitters

barrel of monkeys
smokey, Scotch-y take on the old fashioned -barrel aged -16

Monkey Shoulder Blended Scotch • Amaro Nonino 
Lustau Amontillado Sherry • Lapsong Souschong 

Demerara • Grapefruit Cardamom Bitters

blaCk & blue manhattan
our flagship cocktail -booze forward -bright & earthy -13

Old Forester Bourbon • Cocchi Torrino • 
Blueberry Shrub • Black Walnut Bitters

very berry mule
a berry infused mule -12
Berry Vodka • Creme de Muré • 
Lemon Juice • Ginger Beer

into the blue  
a bright, simple blue sour -13
Chamomile Vodka • Blue Curaçao • 
Lemon Juice • Simple Syrup • Egg White*

norDiC garDen
herbal & refreshing; topped w/ bubbles -13
Aquavit • Don Ciccio & Figli Fennel Liqueur •
Tarragon Syrup • Lemon Juice • Champagne 
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Aperol Spritz 12
Mule  11
CoSMo 13
leMon Drop MArtini 13 (blueberry +1)
eSpreSSo MArtini 13

bee'S KneeS 13
AviAtion 14
negroni 13

MArgAritA 12 (SpiCy +1)
pAloMA 12

DAiquri 12
ruM olD FAShioneD 13 (SMoKeD +2)

KentuCKy Mule 12
golD ruSh 13
WhiSKey Sour* 13
MAnhAttAn 13
olD FAShioneD 13 (SMoKeD +2)
SAzerAC 13

Fretboard Light Lager 7 
StrAub lAger beer 7
SAuCy el lAger MexiCAn lAger 7
hoMeSteAD Sun-KiSSeD WheAt 7
hoMeSteAD SnAKe oil ipA 8
hoMeSteAD upper Cup MoChA porter 8

SeAglASS SAuvignon blAnC 10
CAllAWAy ChArDonnAy 10 
CruSher pinot noir 10
CoSMiC egg CAbernet SAuvignon 10 
veuvé Du vernAy brut ChAMpAgne 10 

SpiCeD pretzelS 3
nut Mix 4

huMMuS 11
bruSChettA 11
piMento CheeSe 11
piMento & Chorizo 14

CheeSe & ChArCuterie 
SMAll 16  / lArge 30

*ConSuMing egg WhiteS inCreASeS your riSK oF FooD-born illneSS*
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We can make almost any cocktail your heart 
desires but here are a few suggestions:
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