SPIRITED & AROMATIC

Served Up

Chaplin Cocktail: bourbon, amaro, amontillado & orange

Cobble Hill: rye, amaro, dry vermouth & cucumber

Black Rose: rye, pomegranate syrup & Peychaud’s bitter

Auigie March: tequila, sweet vermouth & amaro

Martinez: genever, gin, sweet vermouth, cherry liqueur & bitters

Chrysanthemum: dry vermouth, Benedictine & absinth
Rocks Low

Sazerac: rye, Peychaud’s bitter, sugar & absinth

Genever Cocktail: genever, orange curacao, absinthe & bitters
Boulevardier: bourbon, sweet vermouth & Campari

Mezcal Negroni: mezcal, sweet vermouth & Campari

Oaxaca Old Fashioned: mezcal, reposado tequila, agave & bitters

Vieux Carré: rye, cognac, sweet vermouth, Benedictine & bitters

Rocks High

Sbagliato: sweet vermouth, bitter & prosecco
Ume-Hi: umeshu & soda

Stone Fence: applejack, peach & cider

Mint Julep: bourbon, sugar & mint
Mauresque: pastis, orgeat & water

Americano Shandy: sweet vermouth, Campari & lager beer
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FRESH & JUICY

Served Up

Southside: gin, lime & mint

London Calling: gin, manzanilla, lemon & orange bitters
Aviation: gin, maraschino, lemon & violet

Dr. Cocktail: rum, swedish punsch & lime

Flor de Jerez: rhum, sherry, apricot & lemon

Scofflaw: rye, dry vermouth, lemon & orange bitters

Rocks Low

Don’s Mai Tai: rum, curacao, falernum, citrus, absinthe & bitters
BnB Sour: brandy, Benedictine & lemon

Penicillin: scotch, lemon, ginger & honey

Caipirinha: cachaca, lime & sugar

Tommy’s Margarita: tequila, lime & agave

New York Sour: bourbon, lemon, bitters & red wine

Rocks High

Second Serve: amaro, sherry, lime & soda
Hay’s Fizz: gin, pastis, lemon & soda

Jungle Bird: rhum, Campari, lime & pineapple

Maloney Park Swizzle: dark rum, lime, mint & Peychaud’s bitter

Sloe Gin Fizz: gin, sloe gin, lemon & soda

Chartreuse Swizzle: Chartreuse, rum, falernum, lime & pineapple
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