
THe sCReAMbLEr
vodka, elderflower, 

lime, raspberry.

are those screams of joy or fear.

served on crushed ice.
bring home the mug for +$15

TRIcK Or TReAt
your choice of shot: 

trick OR treat
$7/Ea

COTtOn CAnDy CLoWn
violent gin, vanilla, lemon, 

cotton candy, bubbles

sugar floats like a cloud down here.

served shaken on the rocks

CIRcUs mULe
aged white rum,

lillet, ginger, lime, soda

a moscow mule but we stole its soul.

served tall on crushed ice

FLAmINg hOOpS

blanco tequila, 
cinnamon, ginger, lime

jump through. defy death if you dare. 
feel the burn.

served shaken on the rocks 
with spicy salt foam

gin + apple brandy, ginger, 
lime, cinnamon, mole 

bitters

holding everything together is a full-time job.
GREeN r IBbOn

served up

BIg aPPlE
brandy two ways, 

apple aperitif, apple oleo

an apple filled show on one 
spectacular cube.

served on a big cube

local + jamaican rums, 
passionfruit + molasses, 

madeira, lime, angostura.

SHOrE lEAvE

Served tall on crushed ice.

our marriage of new england & tropical flavors. 

sage infused gin, raspberry, 
lemon, + a touch of absinthe

ZOLtAr sPEaKs

served tall on crushed ice

dr. zoltar will show you the future, but do 
you really want to know.

rye, overproof jamaican 
rum, sherry, 

apple cider + lemon

one too many might lose you an arm.
JUGgLErS jUIcE

served on crushed ice
bring the mug home for +$20

couple of rums, sotol, 
curaçao, orgeat, carrot juice 

lime.

up and down and round and round 
and up and down and round and 

round and up and down and round

CARrOt-SEl

served on crushed ice.
bring the mug home for +$20

NAUgHTy sUSiE
jamaican rum, banana, 

licor 43, whole egg
shaken, served up 

rye, sherry, vermouth, allspice 
& sasparilla, absinthe rinse

sure to dominate your senses and 
your mind

RINgMAsTEr

stirred, served up

A-MAiZe-INg aCRoBAtS
privateer white rum, 

corn, saline.

serves 2-3 people

Served in a popcorn bucket

$32

ALl COcKTaILs $17

CAn Be MadE 
wIthOut alCohOl



SAKe
cUps

Amabuki – Himawari Junmai Ginjo Nama ‘Strawberry’ – 180ml - $17
Amabuki – Ichigo Junmai Ginjo Nama ‘Sunflower’ – 180ml - $17
Amabuki – Yamahi Junmai Ginjo Nama ‘Marigold’ – 180ml - $17
Heiwa Shuzou Kid – Junmai – 180ml - $19
Ikezo – Sake Jelly Shot – 200ml - $12

Shibata –‘Black’ Junmai Ginjo–200ml Flask– $22
Shibata – ‘Pink’ Junmai Ginjo Nigori– 200ml Flask– $22
Hakutsuru –  Awa Yuki sparkling– 300ml – $26
Kurosawa –  Junmai Kimoto– 300ml – $29
Sake Ono –  Junmai Daiginjo– 300ml – $45

BOttLes

WINe
bY tHe GlaSs/BotTle

White –Zahel – Gruner Veltliner – Austria - $15/$60
Red –Koehler–Ruprecht – Pinot Noir – Germany - $17/$68
Rose –Christina Rose–Zweigelt– Austria - $14/$56

Hild – Elbling Sekt – Germany –  $16/$64
Hure Freres L’Insouciance  –Rose Champagne–  $35/$140

BUbbLes

Red Stripe Lager –12oz Bottle - $4
Asahi –12oz Can - $5
Japas Oiishi Witbier – 16oz Can - $12
Medusa Brewing Laser Kitten IPA – 16oz Can - $10
DBCo. Cobblestone Stout –16oz Can - $12

BEEr & CIDeR

aVaiLabLe For puRchAse

$20
$20

$15

Heiwa Shuzou KID – AKA Red Rice – 720ml 
– $15/$90
Shiokawa ‘Cowboy’–Junmai Ginjo Genshu–720ml
– $14/$85
Miyajobijin Shuzo Yuzu – Junmai Yamahai– 720ml
– $12/$72

bY tHe GlaSs

Athletic brewing
Golden Ale – 12oz. can - $7
Hazy IPA – 12oz. can - $7

ALcoHol frEe beeR
Stromalong Cider–16oz Can - $9
Ace High! Cider– Imperial 
Pineapple–12oz Can - $8

cIdeR

$12
$12


