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TROUBLE IN “PARIZADE”  			   17
Never a dull moment!
Misterios Mezcal, Green Chartreuse, honey and lime

BLACK MANHATTAN  				   17
Stylish with a smooth finish 
Elijah Craig Rye, Amaro Montenegro, mole chocolate bitters, 
Bordeaux cherry juice

LADY LAVENDER  				    16
Floral and fun 
Conniption Kinship Gin, lime, St. Germain Elderflower Liqueur, 
lavender simple, Prosecco, rosemary garnish

THE CHARRED GENTLEMAN			   16
Aromatic and elevated
Bulleit Bourbon, orange bitters,  
smoked with rotating flavored wood chips

LEMON VELVET MARTINI-SUMMER REMIX	 17
Bright like summer & blue like the sea!				  
Limoncello, Tito’s Vodka, dry blue curacao, housemade  
lemon syrup, sugar rim

ZERO PROOF  8 
LEMON GINGER ZINGER 
CUBAN SODA
WATERMELON CUCUMBER REFRESHER
PINK MIRAGE

OUTLAW “MILE HI LITE BEER” LAGER 		  5
Denver, CO

HIGHLAND PILSNER	 				    8
Asheville, NC

BULL DURHAM BEER CO KOLSCH	 		  9
Durham, NC

FOOTHILLS HAZYUM HAZY IPA		   	 8
Winston-Salem, NC 

WICKED WEED “PERNICIOUS” IPA  			   7
Asheville, NC

OLDE MECKLENBURG “COPPER” AMBER ALE	 7
Charlotte, NC

DIRTBAG ALES COLD BREW MOCHA PORTER	 8
Hope Mills, NC

RED OAK PILSNER OR AMBER LAGER 		  5 
Whitsett, NC

APEROL SPRITZ  					     13
Aperol, Prosecco, splash of soda

AMERICANO  						     12
Campari, Rouge Vermouth,  
splash of soda 
VERMOUTHS  						     10
(dry, blanc, or rouge)  
with soda & orange twist

COCCHI AMERICANO 				    10
on the rocks with a lemon twist

CRAFT BEER

CLASSICS
MICHELOB ULTRA	 				    5

PERONI 	   					     7

STELLA ARTOIS	 				    6

MODELO “ESPECIAL” LAGER		  		  6

NON-ALCOHOLIC HEINEKEN	 			   6

NA ATHLETIC BREWING RUN WILD IPA	  	 7

CIDER  

APERITIVO

Ask about our selection of local spirits

*$25 per bottle corkage fee for outside wines* 

PARIZADE SIGNATURES
Our signature cocktails blend classic foundations with  
unexpected twists—bold, balanced, and crafted to  
surprise. The hallmark of PARIZADE. 

ATLANTA HARD CIDER CRISP APPLE			   8
Atlanta, GA
EASTSIDE BLOOD ORANGE CIDER			   8	
	

SEASONAL EXPRESSIONS
Bright, fun, seasonal cocktails that use what is local, 
fresh and in season. Find a favorite or try them all

SPRING NEGRONI				    17
Boodle’s Strawberry Rhubarb gin, Campari,  
cherry blossom vermouth, hibiscus bitters

BANANA RUM NAPOLEON DAIQUIRI	 16
Spiced rum, Liquor 43, banana liqueur, fresh citrus

THE SPICE MERCHANT			   17
Housemade harissa hot honey,  
Cazadores reposado tequila, fresh raspberry, lime

LE KIWI VERT SPRITZ				    15
Gunpowder Sardinian gin, housemade kiwi syrup,  
St Germain Elderflower Liqueur, lime, topped with prosecco

LA SIRENA ROSA				    16		
Greygoose Berry Rouge vodka, prickly pear nectar, tiki bitters, 
Solerno Blood Orange liqueur, lime, topped with prosecco

SUMMER HIGHLIGHT


