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THE BLUES o
oin, house made blueberry syrup, fresh squeezed lemon juice, served up

RUM SILVER FIZZ o . .
dark rum, fresh squeezed lemon juice, honey, egg white, Angostura bitters

THE FASHIONISTA . . _
gin, Peychaud’s bitters, juniper-white pepper-coriander with banuyls, tarragon,
two maraschino cherries, flamed orange peel

MOJITD
rum, fresh squeezed lime juice, mint, lump of brown sugar,
topped with crushed ice

AGAVE DISPARO R .
Herradura Silver tequila, fresh squeezed lime juice, house made grenadine,
drop of orange blossom water, splash of lemon soda
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OLD FASHIONED . .
bourbon, lump of sugar, heavy Angostura bitters, twist of orange and lemon

GOLD RUSH o
bourbon, fresh lemon juice and honey

PEPPER SMASH .
rye, honey, muddled lemons, basil and red bell pepper

BOBBY BURNS o
scotch, sweet vermouth, bar spoon of Benedictine

GORDON’S CUP .
oin, muddled limes and cucumbers, pinch of salt

BLOOMING DAISY .
o1n, fresh lemon juice and house made Curacao, muddled raspberries

AVIATION NO. 1 . . .
oin, fresh lemon juice, house made violet liqueur, bar spoon of maraschino

THE PRUDENT FAIRY (AKA THE ELIGIBLE BACHELOR)
absinthe, fresh lime juice, dash of orange bitters.

EL MATADOR

tequila, fresh lemon juice and ginger, house made violet liqueur, orange bitters, splash of soda,
flamed orange peel

MAID IN MEXICO . .
tequila, fresh lime juice, sprig of mint, wheel of cucumber

DARK AND STORMY. .
black rum, fresh lime juice, house made ginger syrup, splash of soda

CAIP-GERMAIN-HA . . . .
Cabana cachaca, St. Germaine elder flower liqueur, muddled limes and raspberries
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