
hibiscus infused reposado, Sorel, banana liqueur, yuzu juice, rich

vanilla, chili tincture, served over ice

DOUBLE HIBISCUS

hibiscus infused mezcal, dark rum, rich vanilla, palo cortado

sherry, ginger oleo, pineapple, fresh lime, served over ice

SMOKE SHOW

LAVENDER HAZE

lavender infused vodka, Italicus bergamot liqueur, fresh lemon

juice, cordial, lavender sugar rim, served up 

turmeric infused scotch, honey-ginger oleo, fresh lemon,

Laphroaig, served over ice

MELLO YELLO PENICILLIN                                     

rich chocolate ganache, your choice of spirit, served in an Elf mug

COTTON HEADED NINNY MUGGINS (HOT)

Carpano Antica, Campari, served over ice

RED SNOW-GRONI

Four Pillars Bloody Shiraz gin, Sorel hibiscus liqueur, 

FLOR DE PIÑA

pineapple infused mezcal, dark rum, pineapple juice, ginger oleo,

fresh lime, chili tincture, served over ice

shisho infused tequila, junmai sake, yuzu juice and liqueur, lime

cordial, chili tincture, served over ice

KILLIN MY VIBE

ETERNAL SPRING

gin, elderflower liqueur, lime cordial, fresh cucumber juice,

served over ice

SAILOR’S SOUR

rye, ginger lemonade, berry shrub, ginger beer, rosemary, wine

float, served over ice with a red wine float

S I G N A T U R E S

WINTER SPICED SANGRIA 

brandy, Sorel hibiscus liqueur, orange curaçao,, strawberry-

blood orange cordial, warm winter spices, served hot or cold

served over ice

BLOOD ORANGE MARGARITA

tequila, blood orange-lime cordial, 

served over ice

GOLD FASHIONED 

whiskey, demerara, bitters, 24K gold dust, 

orange aromatics, olive and Maldon saline, served up

RAGIN’ CAJUN MARTINI

Four Pillars olive gin, peat,, fermented habanero juice, 

Suntory Toki, Drambuie, umeshu, Ayuuk, Benedictine, grapefruit

hopped bitters, Laphroaig aromatics, served over ice

FROM TOKYO IN THE VIEUX CARRÉ

C U R A T I O N S S A N T A S ’ S  H E L P E R S

dark rum, our secret apple cider recipe, served in a mug

BABY IT’S COLD OUT CIDE-R (HOT)

served neat and ice cold, absinthe and lemon spritz

SAZZY’S GREETINGS 

cognac, rye, cinnamon, Angostura and Peychaud’s bitters, 

clarified absinthe milk punch, brandy, absinthe, milk, rich vanilla, science,

served over a large ice cube

RAN OVER BY A REINDEER

dark rum, egg, powdered sugar, vanilla, cream, cinnamon, nutmeg,

served in a Santa mug

MILK & COOKIES NOGGIN’

Empirical “Plum, I suppose” gin, smoked grenadine, lemon juice,

jasmine green tea, served over ice

GOOD EVENING, MRS. CLAUS

MATCHA YUZU LEMONADE
matcha tea, yuzu juice, rich vanilla, sparkling water

PRE WORKOUT MARGARITA 

pineapple juice, ginger oleo, fresh lime, chile

tincture

ATHLETIC BREWING NA IPA | “Run Wild” N/A IPA

Z E R O  P R O O F

T A P T A I L S  &  F R O Z E N S

served over ice

Aperol, prosecco, club soda, orange, served over ice

overproof dark rum blend, rose, Aperol, sweet vermouth, strawberry

demerara, blood orange cordial 

ESPRESSO MARTINI 
vodka, cold brew, vanilla bean syrup, Borghetti coffee liqueur, served up

HURRICANE
Caribbean rum blend, fresh citrus, handcraft punch, more rum, 

APEROL SPRITZ

FROSÉ NEGRONI

FROZEN IRISH COFFEE
secret boozy blend, cold brew, cream, rich vanilla, cacao bitters

SMOKEY BERRY BRAMBLE

whiskey, fresh lime cordial, cassis, grenadine, 

served over pebble ice

C R U S H A B L E S
Ab i t a  pu rp l e  haze
Bud  l i gh t
Corona
Mi l l e r  h igh  l i f e
Mode lo
Or ig i na l  s i n  c i de r
Wh i te  C l aw 
H igh  Noon  

S P E C I A L T Y  C A N S  &  B O T T L E S

Limited ALCHEMIST FOCAL BANGER                       American IPA | Stowe, VT | 7.0% | $15

Limited ALCHEMIST HEADY TOPPER                       American IPA | Stowe, VT | 7.0% | $15

FINBACK ROLLING IN THE CLOUDS                        NE Hazy IPA | Queens, NY | 7.1% | $12

THREES ALL OR NOTHING                                 West Coast IPA | Brooklyn, NY | 6.9% | $9

OTHER HALF GREEN CITY                                     NE Hazy IPA | Brooklyn, NY | 5.0% | $12

BRONX BREWERY SMILE MY GUY                      Happy Hoppy IPA | Bronx, NY | 5.0% | $9

TORCH & CROWN BEACH BALL                                Sour Ale | New York, NY | 6.0% | $9

EQUILIBRIUM MC2                                             Double IPA | Middletown, NY | 8.0% | $14

HUDSON VALLEY BREWERY            Seasonal Brunch-Style Sour | Beacon, NY | 5.0% | $12
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