
Co c k ta i l s  f r o m  t h e  C ry pt 
Nightmare on 3rd Ave $14

Beefeater Gin, blackberry liqueur, lemon, cinnamon-clove infused syrup
Sip into the shadows—this gin-bramble twist haunts with cinnamon-clove and a blackberry bite

SAGE AGAINST THE MACHINE $14
Blood orange-infused tequila, ginger liqueur, sage syrup, lemon juice, egg whites

 A crimson revolt of citrus and spice—summoned from the grave 

Haunted Harvest $13
Captain Morgan, carrot cake syrup, lemon

A tasteful haunt of rum, warm spice, and subtle sweetness

Poison Apple Martini $13
Vodka, Apple Pucker, apple cider, ginger liqueur, lemon, simple

Poison in a glass—apple, cider, and ginger, one sip and it’s over

The Undertaker $14
Rittenhouse Rye, sweet vermouth, campari

Enter the ring with The Undertaker… and taste the darkness
 

S I N I S T E R  B I T E S 
Midnight Crab Roll $17.50

Ube sushi rice, spicy crab, cream cheese, avocado, jalapeño, bang sauce,  
sweet potato, tempura fried

Our beloved Sunset Crab takes a dark turn—now on hauntingly purple ube rice with a kick of jalapeño.  
A taste so wicked, it’s pure Halloween on a plate

Flamin’ Hot Cheeto Roll $17.50
Tempura Shrimp, tuna, cream cheese, avocado, scallions topped with  

flamin’ hot Cheeto dust, togarashi, eel sauce, spicy mayo
Dangerously fiery, wickedly addictive… handle with caution

ROASTED RED PEPPER DIP $8.00
Served with crostini

 A wickedly smooth and smoky blend that’s hauntingly addictive. 

THE HAUNTING

at Whitaker’s


