
S I G N AT U R E  C O C K TA I L S

13	 Go East  zero proof

Seedlip Grove 42, Sudachi, Shiso,  
Calpico, Oolong Cold Brew, Seltzer

16	 Knock on My Door
Vodka, Gin, Lemon, Lime, Orange, 
Lillet Rosé, Citrus Confetti

16	 Banana Holster
Rum, Banana, House Balsamic, Lime, 
Prosecco, Bitters

17	 Moth to a Flame
Gin, Sea Buckthorn, Yuzu, Lemon, Lime, 
Crème, White Balsamic, Espresso Dust

18	 Paisano
House Olive Oil Vodka, Manzanilla,  
Green Tomato, Orange Bitters, Basil Oil

17	 If You Meet Sartana
Tequila, Mezcal, Pineapple, Grapefruit, 
Calpico, Lychee, Spicy Tincture

18	 Sergio Leone
Blend of Bourbons, Aperol, Green Chartreuse, 
Maraschino, House Bitters, Orange Oil

19	 Smoking Gun
Gin, Avèze, Cocchi Americano, Melon, 
Smoked Bitters

18	 Fistful of Dollars
Scotch, Linie Aquavit, Milk Wash, 
Earl Grey, Campari, Benedictine, 
Cacao Nib Bitters, Truffle

18	 Gentleman Jim
Rye Whiskey, Blend of Vermouths, 
Bay Leaf, Celery, Cardamom
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O L D  F A V O R I T E S

15	 Bamboo Highball
Fino Sherry, Amontillado Sherry, Lillet Rosé, 
Dolin Dry Vermouth, Bitters, Seltzer 

17	 Straits Sling
Gin, Lemon, Kirschwasser, Benedictine, 
Pimm’s, Bitters, Cucumber, Orange 

17	 Jack Rose
Applejack Brandy, Cognac, Lime, 
Grenadine, Rose Gomme

18	 50/50 Martini
Gin, Blend of Vermouths, Orange Bitters, 
Citrus Essence

18	 Ford Cocktail
Old Tom Gin, Dry Vermouth, 
Bianco Vermouth, Benedictine, 
Orange and Vanilla Essence

19	 Sidecar Favoring Mother-In-Law
Bourbon, Armagnac, Curaçao, Maraschino, 
China-China, Blend of Bitters

18	 Whiskey Sour
Bourbon, Rye, Lemon, Egg White*, 
Chocolate, Bitters

17	 Scotch Smash
Blended Scotch, Japanese Whiskey, 
Drambuie, Watermelon, Lemon, Mint 

18	 Improved Old-Fashioned
Bourbon, Lillet, Demerara, 
Blend of Bitters, Pastis

18	 Sazerac
Sazerac Rye, Cognac,  
Peychaud’s Bitters, Absinthe
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*Consuming raw or uncooked eggs may increase your risk of food borne illness.



15	 Americano
Campari, Sweet Vermouth, Soda

15	 Sbagliato
Campari, Sweet Vermouth, Prosecco

15	 Rome With a View
Campari, Dry Vermouth, Lime, Soda

16	 Tia Juano
Tequila, Campari, Bianco Vermouth

19	 Four Walls Negroni
Two Gins, Campari, 
Sweet Vermouth Blend, House Bitters

18	 Boulevardier
Bourbon, Campari, Sweet Vermouth

17	 Cardinale
Gin, Campari, Dry Vermouth

18	 Old Pal
Rye, Campari, Dry Vermouth

18	 Kingston
Smith & Cross Rum, Campari, 
Sweet Vermouth
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S PA R K L I N G

14	 NV Bisol ‘Jeio’ Brut Glera Prosecco, IT

W H I T E

16	 2022 Day Wines ‘Vin de Days’ Reisling / MullerThurgau / 
Pinot Blanc, Willamette Valley, OR

R E D

16	 2019 Fattoria dei Barbi ‘Brusco dei Barbi’ Sangiovese,
Toscana, IT

B E E R

9	 Blackberry Farm IPA (7.1%)

9	 Blackberry Farm Classic Saison (6.3%)

6	 Miller High Life Pony (5%)

8	 Miller Lite (4.2%)

8	 Michelob Ultra (4.2%)

9	 Diskin Bob’s Your Uncle Cider (6.9%)

8	 Untitled Art Italian-Style Pilsner (NA)

S PA R K L I N G

662	 Armand de Brignac ‘Ace of Spades’ Brut Noir / 
Chardonnay, Champagne, FR

778	 Armand de Brignac ‘Ace of Spades’ Brut Rose Pinot Noir / 
Pinot Munier, Champagne, FR

W I N E  B Y  T H E  B O T T L E

W I N E  B Y  T H E  G L A S SL A  F A M I G L I A  N E G R O N I

9	 Cheddar Farfalle Crisps
House Cheddar Dust

9	 Nashville Hot Corn Nuts
Cayenne, Paprika, Brown Sugar

11	 Curried Marcona Almonds
Madras Meringue, Sea Salt

9	 Red-Spiced Chicharron
House Blackening Spice, Vegan

18	 Bulgogi Beef Jerky
Gochujang, Togarashi

14	 Chocolate Bark
Pastry Chef’s Seasonal Selection

Q U I C K  H A N D S



18	 Autunno
Bourbon, Sweet Potato, Brown Butter, 
Vanilla, Fall Spices, Black Walnut 

18	 They Call Me Sesame
Vodka, Cabernet Blend, Sesame, Carrot, 
Ginger, Pineapple, Basil, Lime, Citrus 

18	 Cucidati
Gin, Frangelico, Winter Melon, Pistachio, Fig, 
Blood Orange, Smoked Chocolate Bitters
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18	 Hanky Panky
Junipero Gin, Vermouth Blend, Fernet-
Branca, Spicy Tincture, Orange Bitters 

18	 Brandy Alexander
Cognac, Crème de Cacao, Amaretto, 
Cream, Egg White* 

18	 Lion’s Tail
Bourbon Blend, House Allspice Dram, Lime, 
Demerara, House Bitters
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*Consuming raw or uncooked eggs may increase your risk of food borne illness.




