
Dessert Cocktails
I’d Rather Be in the Bahamas

Malibu, Coconut Milk, Pineapple, Organic Agave
$14

Bourbon Pecan Toffee Martini
House-Made Rumchata, Dark Creme De Cacao, Four Roses Bourbon,

House-Made Bourbon Pecan Toffee
$18 

The Dry Martini
Tanqueray, Alessio Vermouth, Lemon Twist

$18
Kir Royale

Laurent-Perrier Champagne, Massenez Crème de Cassis, 
$16

The Sazerac
Absinthe Rinse, Rittenhouse Rye, A. Hardy Cognac, 
Organic Demerara Gum Syrup, Peychaud’s Bitters,

Angostura Bitters
$20 

The Vesper Martini
Silent Pool London Gin, Cîroc Vodka, Lillet Blanc

$18
The Manhattan

Rittenhouse Rye, Carpano Antica Vermouth, 
Angostura Orange Bitters

$20

Classic Cocktails

Specialty Cocktails
The French Tart

Kettle One, St.Germaine, Lemon and Grapefruit Juice,
Organic Rosemary Syrup

$18
Spiced Fig Bourbon Sour

Four Roses Bourbon, Lemon Juice, House-Made Spiced Fig Syrup,
Aromatic Bitters

$18 
Espresso Martini

Tito’s, King’s Row Nitro Brew, Kahlua, Organic Agave 
$16

Smoked Old Fashioned
Bulleit Bourbon, Organic Demerara Gum Syrup, Angostura Bitters, 

Maple Wood Smoke
$20

Home for the Holidays
Tito’s, Blackberry Shrub, Lemon Juice, Organic Agave 

$14
Mistletoe Margarita

Sauza Silver, Grand Marnier, Organic Cranberry Syrup, Lime Juice
$18


