
 
 

SIGNATURE COCKTAILS 
MIXOLOGISTS 

Callista, Kassidy, Ernesto, Joseph, Blake 

 

 

 

Disorderly Fashion 18 
Not your average OF. Spirit forward, with punch of flavors, this old fashioned will not disappoint. 

MICHTER’S RYE, AGAVE, TOASTED ALMOND BITTERS 

 

 

Just One More? 16 

A drink so balanced and enjoyable, you’ll be fighting the urge to order another after just one sip. 

VODKA, DOM BENEDICTINE, PASSIONFRUIT, SIMPLE, LEMON, MINT, RHUBARB BITTERS 

 

 

Grow A Pear 16 

Light, bright and refreshing. An easy sip with a chartreuse kick. 

CONDESA PRICKLY PEAR GIN, YELLOW CHARTREUSE, LEMON, SIMPLE, BASIL 

 

 

Bésame 16 
Crisp and delicate twisted paloma with an Aperol float. 

CENTENARIO ANEJO, COINTREAU, STRAWBERRY INFUSED APEROL, GRAPEFRUIT, LEMON & LIME, AGAVE 

 

 

Capricorn Sun 18 

This boozy cocktail with a touch of bitterness layers the flavors, tasting better after every sip.  
  BOURBON, LICOR 43, LIME, GRAPEFRUIT, GINGER, ORANGE & ANGO BITTERS 

 

 

Oh Honey, I Dew 17 
A nod to the delicious honeydew. This spring cocktail has a perfect blend of rum and sweet flavors.  

  WHITE RUM, MELON, LILLET, LIME, ORANGE, SIMPLE, HONEY, VANILLA, PEACH BITTERS 

 

 

Thyme For Another 17 
A bright sour with a bite of mezcal and complex notes of fruit and herbs. 

MEZAL, BLANCO TEQUILA, LEMON, AGAVE, THYME, BLACKBERRIES, EGG WHITE, ORANGE & PLUM BITTERS 

 

 

Montenegro Bay 16 

Flavors of blood orange, rosemary with tiki notes will leave you feeling mesmerized and wanting more. 

VODKA, MONTENEGRO, BLOOD ORANGE SYRUP, LEMON, ROSEMARY, TIKI & PEACH BITTERS 

 

 

Eden’s Harvest 17 

From farm to glass. This cocktail is all about an out of the box experience with savory, salty, tomato flavors. 

GIN, TOMATO, GREEN CHARTREUSE, LIME, OLIVE JUICE, CELERY BITTERS, BASIL OIL 

 

 

You’re Turning Violet, Violet! 17 
Elaborate and complex elements of citrus, fruit, and herbs. This unique cocktail is a definite showstopper. 

PISCO, BLUEBERRY COMPOTE, LEMON, SIMPLE, THYME, VANILLA, PLUM BITTERS  

 

 

Gotham Night 18 
The boldness and depth of this cocktail are balanced with the essence of orange.  

BARREL AGED RITTENHOUSE RYE, AVERNA, ORANGE, CHOCOLATE & ANGO BITTERS 

 

 

 

 

 
Consuming raw meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. 

 

 



 
 

WHISKEY FLIGHTS 
 

AMERICAN FLIGHT 35 
 

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 
 

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 Designated Driver 

If you have the title DD but still want to take part, this one will satisfy the thirst. 

CUCUMBER, JALEPENO, SIMPLE, LEMON, SODA WATER, CUCUMBER WHEEL 

 

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. 

 

Boulevard Of Bacon Dreams 25 

Smoked tableside with savory apple wood. 

BACON FAT WASHED WHISTLE PIG RYE, BBQ 

SIMPLE, CHERRY BITTERS, APPLE WOOD SMOKE 
 


