


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
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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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