
 

Signature Cocktails

Little Green Bag  |  $10

INGREDIENTS

Drop It like its hot  |  $10

INGREDIENTS
Smoked Jalapeño Rum, Tepache, Ron Zacapa 23, Allspice, Sugar, Lime

Smash it up  |  $11
Here we’ve taken two of our favorite summer drinks and smashed them

INGREDIENTS
Avua Amburana, Rittenhouse Rye, Strawberry/Lime Shrub, Basil, Lime

Perfect (Manhattan) Day  |  $17
This cocktail is about three things: cherry, oak & smoke. Woodford Reserve

INGREDIENTS

This drink pays homage to the classic cocktail ‘The Last Word.’ Traditionally 

6064 Maple  |  $10

INGREDIENTS

INGREDIENTS

Strawberry Bubblegum  |  $9

INGREDIENTS
Rieger Gin, Contratto Sweet, Braulio, Stawberry Goji Oolong, Lemon, Bubbles

Bollywood Nights  |  $11
A whisky drink that highlights the flavors of peach & the spices of 

J Rieger Whisky, Averna, Combier Peche, Lemon, Sugar, Curry Tincture

INGREDIENTS

The Red Right Hand  |  $10
This cocktail is the definition of a patio pounder, if we had a patio,
that is. Tequilla, lavender and hibiscus are the stars of this drink 
 

Lunazul Resposado, Monkey Shoulder, Lavender, Hibiscus, Lime, Tea Concentrate 

 

walnut and maple with a hint of smoky scotch on top of a mellow 

Titos Infusion, Green Chartreuse, Suze, Lime, Sugar, Cucumber

it’s bright, acidic flavors help tto stimulate the palate while highlighting

and finished it with aged rum for a spicy drink with a subtle pineapple finish. 

and we are sure that you’re gonna love it. Order when you hear

french curry. This drink hits all the notes: savory, tart & lush with
a hint of vadouvan. Served up. Orrder when you hear the Bob Seger 

into 1.  Basil from a bourbon smash along with cachaca from the
caipirina mixed with a strawberry & lime shrub will give a new flavor 

rum with smoked jalapeños, added housemade tepache (fermented pineapple)

Double Oaked along with house smoked cherry vermouth & cherry liqueur
to deliver an awesome twist on the classic. Served up because it gets better

Green Chartreuse. Our version uses vodka, Suze & cucumber to deliver a

By all accounts, this Old Fashioned variation puts the focus on

Served up & topped with bubbles. Order when you hear the Justin

This is a wonderfully bright drink that highlights the flavors of

rye backbone. Served on a large rock.

Our reply to those who have been asking for some spice. We infused white 

Woodford Reserve Double Oaked, Smoked Cherry Perfect Contratto, 
Combier Cherry Rouge, Woofdford Cherry Bitters

brass monkey  |  $9

A throwback to one our favorite drinks from last year’s summer menu.
London dry gin and fresh orange juice is the perfect combination on a 
hot day.   Expect a easy to drink cocktail with notes of vanilla, honey, 
and chamomile.  Served up with a absinthe rinse.  Order when you hear

 
INGREDIENTS
Beefeater 24 Artisan Cut, OJ, Lemon, Grenadine, Absinthe, Burlesque Bitters

 

Orange Sky  |  $10

INGREDIENTS
Ledaig, Monkey Shoulder, Tattersall Bitter Orange, Bonal, Genepy,
Scarborough Bitters

With this cocktail we introduce a new take on the classic Boulevardier.
A hint of smoke coupled with bitter orage and herbal notes of thyme,
sage, and rosemary.  This a a complex drink for those who prefer a
spirit forward beverage.   Served Up.  Order when you hear the track
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