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THIS YEAR’S
MODEL

SOUND AND FURY 13

reposado tequila
silver tip white tea
white cacao, lime

BAMBOO IMPROVED 12

nori-infused sherry
perfect vermouth

NEW YORK’S ALRIGHT 14
no sleep til
uncle nearest 1884 bourbon
red wine reduction, lemon essence

-
LUSH LIGHT

SOLAR FLARE 13

martini & rossi fiero, passionfruit
pineapple, lime, bubbles

MONTE PALOMA 13

amaro montenegro, apricot
lime, grapefruit soda, salt

TALLY-HO 13
pimm’s #1, lemon
pomegranate, allspice

SHERRY COBBLER 13
manzanilla sherry
pear, brandy, maple
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WHISKEY SMASH 15

as it was in the beginning
jim beam bourbon
fresh lemon, mint

DEEP CUTS

PONCE DE LEON 14

search for the fountain of youth
berkshire mountain rum
sherry, liquor 43

METAMORPHOSIS 15

transformative bitters
becherovka, honey, lemon
egg white, angostura stencil

CORIO COUPE 14

style and substance
reyka vodka, st~germain
blood orange, champagne

DANCING SCOTSMAN 15
penicillin royale
monkey shoulder scotch
honey, lemon, ginger, bubbles

AU PROVENCE 13

saucy gimlet of lavender vodka
tarragon, lime

LA LOUISIANE 15
they know how to mix ‘em
rittenhouse rye, vermouth, absinthe
benedictine, peychaud’s bitters

OLD CUBAN 15
audrey’s evocative mix
rum barbancourt
lime, mint, bitters, bubbles

HALL OF FAME

JACK ROSE 14
always remember your first
laird’s bonded applejack
lemon, pomegranate

SPIRIT FREE

VIVA VIBRANTE 12

vibrante I'aperitivo
lemon, prima pave rose

WAGS #2 12
pomegranate, cinnamon
sparkling grapefruit

ST. ELSEWHERE 11

herbes de provence, lemon
elderflower tonic

SOPHISTICATED LADY 11

crushed cucumber
cranberry, lime

SAZERAC 13
new orleans original
rye, cognac, or split base
peychaud’s bitters, absinthe
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NEFARIOUS NEGRONI
usually gin, campari, vermouth, not shaken
15
COFFEE-INFUSED GINGER-SPICE CUCKOO-BANANAS
fords gin dewar’s 12 year rum blend
allens coffee giffard ginger coconut/banana
cinzano rosso carpano antica cocchi di torino
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HOT STUFF

BOURBON & CIDER 13

angel’s envy bourbon
mulled cider, cinnamon

IRISH COFFEE 14

irish whiskey blend
demerara sugar, whipped cream

BUTTERED RUM 14
ES rum blend
allspice, salted butter
freshly grated nutmeg
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BOURBON +

neat, rocks, old fashioneds

HEAVEN’S DOOR 13

bob’s own straight bourbon
vanilla, baking spice, touch of oak 46%

UNCLE NEAREST 1856 18

mr. green’s legacy of excellence
refined sensuous caramel 50%

ELIJAH CRAIG 23

house ‘jupiter’ barrel strength, slaps
burnt sugar, butterscotch, cedar 66.6%

ANGLE’S ENVY CASK 42

2023 cask strength, port wine finish
cherry, almond, oak, white pepper 59.1%
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* Served raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness,
especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.

We charge a 4% kitchen administration fee on all food and beverage; this fee is not a gratuity, tip, or service charge. A 20% gratuity will be added

to any party of 9 or more guests.
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