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

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

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

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

LEMON VELVET MARTINI			   17
Limoncello, Hackney vodka, dry curacao,  
housemade lemon syrup, sugar rim-Bright and silky!	  

ZERO PROOF  8 
LEMON GINGER ZINGER 
CUBAN SODA
SPICED HONEY PEAR

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 

RED OAK AMBER LAGER 				    6 
Whitsett, NC

FULLSTEAM “PAYCHECK” PILSNER			   7
Durham, NC

FULLSTEAM “HUMIDITY” HAZY IPA			   8
Durham, NC

FULLSTEAM “COFFEE IS FOR CLOSERS” PORTER	 8 
Durham, NC

FULLSTEAM “BISCUIT” WHEAT			   7
Durham, NC

SEASONAL SPRITZ  					     13
Bartender inspired-Seasonally driven-Always sparkling

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

MODELO “ESPECIAL” LAGER		  		  6

NON-ALCOHOLIC HEINEKEN	 			   6

NA ATHLETIC BREWING RUN WILD IPA	  	 7

NA GUINNESS						     8

CIDER  

APERITIVO

Ask about our selection of local spirits

*$25 per bottle corkage fee for outside wines* 

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

ATLANTA HARD CIDER CRISP APPLE			   8
Atlanta, GA		

SEASONAL EXPRESSIONS
Thoughtfully crafted cocktails using what is local, fresh and 
in season. Each tells a story. Find a favorite or learn them all

GHOST TOMATINO				    22
Drumshanbo Sardinian Citrus Gunpowder gin,  
tomato water, fresh basil, spiced tomato–kissed rim 
A fall flavorbomb!

BRAZEN BULL					    18
Bronze Bull Bourbon, harissa hot honey syrup,  
fresh lemon, orange bitters served over a big rock
Turn up the heat and then smooth it out in style

THE VOYAGER					    16
St George’s Spiced Pear Liqeuer Madam Colonel Pistachio 
Bourbon Cream, pineapple, fresh lime, orgeat,  
toasted pistachio rim-All things Mediterranean-tiki

THE STOWAWAY				    16
Remy Martin VSOP, Ferrand Dry Curaco, fresh  
lemon juice, house-made fig syrup, crowned with fig leaf 
Fall twist on a spirit forward classic

RED ORACLE					     17
Cazadores reposado tequila, housemade cranberry  
and orange syrup, mole bitters-Tequila with a twist of fate



