
 
SIGNATURE COCKTAILS 

MIXOLOGISTS 

Callista, Kassidy, Ernesto, Joe, Blake 

 

 

Call Me Old Fashion 18 

Sweet notes of maple and hints of walnut roll off the tongue leaving  

layered flavors of sweet & savory. 

MICHTER’S BOURBON, WHISTLE PIG MAPLE SYRUP,  

WALNUT & CARDAMOM BITTERS 

 

What’s Up Pumpkin? 16 
Delicately tart and creamy with a mild punch of pumpkin. 

VODKA, WHITE CHOCOLATE LIQUEUR, PUMPKIN PUREE, SIMPLE, LEMON,  

TOASTED ALMOND BITTERS 

 

Spill The Tea 16 

A refreshing twist on a classic cocktail. Herbaceous notes of earl grey followed by hints of  

sweet amaro that will surely be every tea lover’s dream.  

EARL GREY INFUSED GIN, BRUCATO WOODLANDS AMARO, ST GERMAIN, LEMON,  

SIMPLE, VANILLA, ANGOSTURA BITTERS & THYME 

 

When Doves Cry 16 
Crisp and refreshing twisted paloma with a hint of ginger. 

BLANCO TEQUILA, GRAPEFRUIT OLEO SIMPLE,  

LEMON & LIME, GINGER BEER, SALTED RIM 

 

Don’t C-Rye Over Spilled Milk 17 
Gotta have my pops! A corn pop infused rye cocktail  

that will leave you feeling nostalgic. 

  CORN POP INFUSED REDEMPTION RYE, MONTENEGRO AMARO,  

TOASTED ALMOND BITTERS 

 

Go Fig Yourself 17 
A nod to the delicious fig. This cocktail is all about the experience, 

with bright notes of rum pairing all too well. 
  WHITE RUM, FIG BUTTER, ORGEAT, LIME, SIMPLE, RASPBERRIES, 

 ROSEMARY, TIKI & ANGOSTURA BITTERS 

 

Sidepiece 17 

A light cinnamon style sidecar with a unique and salty citrus foam. 

CINNAMON INFUSED COGNAC, COINTREAU, LEMON, SIMPLE,  

APEROL-EGG WHITE FOAM, SALTED ORANGE 

 

Give Into Pear Pressure 16 

Flavors of pear, elderflower with nutty notes will leave you feeling refreshed and wanting more. 

VODKA, ST. GERMAIN, PEAR PUREE, ORGEAT, 

 LEMON, ALMOND & WALNUT BITTERS 

 

Green Hornet 16 

Bigger and bolder than your average bee, this buzz worthy drink will not hesitate to strike.  

GIN, MELETTI AMARO, SPICY HONEY, LEMON 

 

Calentano 17 

A fermented spiced pineapple mixture originating in Mexico known as Tepache.  

A perfect balance of tequila and mezcal, the warmth will leave you satisfied. 

CENTENARIO ANEJO, MEZCAL, AGAVE, PINEAPPLE, CLOVE, PILONCILLO,  

CINNAMON, VANILLA, ORANGE BITTERS & STAR ANISE 

 

50 Shades of Spice 18 

Fall sangria with a perfect balance of sweet and spice. Maple syrup on the front and  

apple spice on the tail will leave your hands ties from ordering a second. 

SPICED RUM, SAUV BLANC, APPLE SPICE, MAPLE SYRUP, 

 LEMON, CINNAMON, ORANGES & APPLES 

 

 

 

 

 



 
 

WHISKEY FLIGHTS 
 

AMERICAN FLIGHT 35 

1oz pour 

 

Garrison Bothers 

Texas “Single Barrel” Straight Bourbon Whiskey 

Hye, Texas – 94 Proof  
 

Fort Hamilton 

“Double Barrell” Rye Whiskey 

Fort Hamilton, New York – 92 Proof 
 

Breckenridge 

“PX Sherry Cask Finish” Bourbon Whiskey 

Breckenridge, Colorado – 90 Proof 

 

INTERNATIONAL FLIGHT 55 

1oz pour 

 

Kaiyo 

“10yr Old Grand Cru” Japanese Whisky 

Osaka, Japan – 92 Proof  
 

Reisetbauer & Son 

“7yr Old” Single Malt Whisky 

Axberg, Austria – 86 Proof 
 

Puni 

“Sole” Italian Malt Whisky 

Glorenza, Italy – 92 Proof 

 

 

 

 

 

 

 

 

BEER 
 

North Coast Brewing “Scrimshaw” Pilsner 4.5% 

(Fort Bragg, CA) 16oz 9 
 

Sullivan’s “Irish Gold” Golden Ale 5.2% 

(Ireland) 15oz 9 
 

Almanac “Love” Hazy IPA 6.1% 

(Alameda, CA) 16oz 9 
 

Coronado Brewing “Palm Sway” IPA 6.5% 

(San Diego, CA) 16oz 9 
 

Almanac “Boost Coffee Stout” Imperial Stout 9.0% 

(Belgium) 12oz 10 
 

Chimay “Grand Reserve” Belgium Strong Ale 9.0% 

(Belgium) 12oz 11 

 

MOCKTAILS 10 

 

The Wagon 

If you like apple spice and mules without falling off the wagon, this one will satisfy the thirst.  

APPLE SPICE, GINGER SYRUP, BROWN SUGAR,  

GINGER ALE, APPLE WEDGE 

 

Not Tonight  

Close as you will get to a raspberry mojito minus the rum. 

MUDDLED RASPBERRIES, MINT LEAVES, LIME, SIMPLE,  

SPRITE & GINGER ALE, RASPBERRY SKEWER 
 

Consuming raw meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

Smoke & Mirrors 25 

Smoked tableside with savory apple wood. 

DUCK FAT WASHED WHISTLE PIG RYE, CRANBERRY 

GASTRIQUE, PLUM BITTERS, APPLE WOOD SMOKE 

 


