
Bar Favorites
New Orleans Sazerac
Camus VS Cognac, sugar, Peychaud’s 
bitters & St. George Absinthe  8

Rare Old Fashioned
Old Forester ‘1870’ bourbon, Plantation 
overproof rum, green Chartreuse, sugar 
orange peel & bitters  14

Plum Potion
Pearl Plum, pomegranate grenadine & 
lime  10

3 Mile Long Island
Laird’s Applejack, Plantation overproof 
rum, Tres Agaves tequila, Ransom gin 
Benedictine, lemon, Agave nectar
& Mexican Coca-Cola  12

Classics
Aviation
Broker’s gin, Luxardo Maraschino Bitter 
Truth Violette & lemon  8

Jackie Treehorn
5 spice infused Goslings rum, 
coconut cream, lime, Angostura bitters 
& pineapple  10

Mai Tai
El Dorado 5yr dark rum, lime 
orgeat & Pierre Ferrand Curaçao  8

Perfect Martini
Broker’s gin, sweet vermouth 
dry vermouth & Luxardo Maraschino  8

Seasonal Cocktails
Goose Neck
Ketel One vodka, cranberry shrub, North Shore 
aquavit, lime, grapefruit bitters & rosemary  10

Buffy the Vodka Slayer
Effen cucumber vodka, St. Germain elderflower 
strawberry, lime & mint  10

Veni Vidi Lychee
G’Vine gin, lychee, Sorel hibiscus, kaffir lime 
spiced honey syrup & lemon  12

A.M. in the P.M.
Ford’s gin, celery juice, lime, Hawaiian sugar
4 Hands Divided Sky IPA & mint  10

Sweet Ankle Tatt
Tres Agaves tequila, pear eau de vie
house grenadine, lime & ginger  10

Is it really San Andreas’ Fault?
El Mayor Añejo, Big O ginger liqueur, Jamaican 
rum, Alipus mezcal, orange shrub & lemon  12

The Devil’s Handshake
El Dorado 5 year rum, raspberry, orgeat, lime 
pineapple, Angostura & Underberg bitters  10

Prince Edward Daiquiri
Flor de Caña light rum,El Dorado dark rum, Big O 
ginger liqueur, cassis, lime, sugar & bitters  10

Alberta Tipple
Alberta Rye whiskey, Amaro Abano, Laird’s 
applejack, maple syrup, lemon & pineapple  12

Dr. No
coconut-infused Dewar’s scotch,Appleton gold 
rum, lime, Pierre Ferrand pineau de charentes, 
oleo saccharum, matcha green tea & passion fruit  
10

Month Old Mahattan
Rittenhouse Rye whiskey, Pierre Ferrand curaçao 
Cocchi Vermouth de Torino & Angostura bitters 
Aged for at least 30 days in glass  10
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