
Signature Cocktails
Sweet

Emerald Gimlet
basil, cold pressed lime

Absolut Citron Vodka 17  or  Absolut ‘Elyx’ Vodka 19

Pink Panther
 St. Germain liqueur, pink peppercorn, cold pressed lemon                                                                                               

Plymouth Gin 17  or  Oxley Gin 19     

Beauty Elixir
G.H. Mumm Rosé Champagne, cucumber, strawberry

Stratusphere Gin 17  or  The Botanist Gin 19

O.D.B.   “Old Dirty Bramble”
smoked blackberries, honey, ginger, cold pressed lemon 

Camarena Blanco Tequila 17  or  El Tesoro Blanco Tequila 19

Earl The Pearl
 Earl Grey Tea, cold pressed lemon, mint
Haku Vodka 17  or  Grey Goose Vodka 19

Green With Envy
St. Germain liqueur, jalapeño cilantro nectar

cold pressed lime, celery salt                                                                                        
Ketel One Vodka 17  or  Grey Goose Vodka 19

Bubbles & Berries
Taittinger Champagne, Absolut Citron Vodka
St~Germain liqueur, muddled strawberries

19

Savory
The Woodsman

house allspice dram, maple
cold pressed lemon, muddled pears                                                                                                     

Maker’s Mark Bourbon 17  or  Basil Hayden’s Bourbon 19

Nirvana
Camarena Blanco Tequila, passion fruit, ginger

cold pressed lime, chili pepper, Red Bull Yellow Edition
17

Notorious B&E
Manifest, Domaine de Canton ginger liqueur,

cold pressed lime, matcha, egg white 
19 

Barrel Aged
The White Whale

Ilegal Mezcal, Dolin Blanc vermouth, Cocchi Americano, 
honeysuckle, peppercorn

19
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Pawn Lounge
Menu

Classic B&E Sliders  9 each
juicy chuck and brisket blend,

American cheese, melted onions, secret sauce,
house-made sesame potato bun 

Caesar Toast  14
creamy garlic, crispy chicken skin

Avocado, Lemon & Espelette Toast  14

“Chile Relleno” Empanadas  14 
poblano, manchengo, jalapeño-lime crema

Little French Dips   16
prime sirloin, Gruyère cheese,

horseradish, garlic aioli, house-made au jus

Grilled Cheese, Smoked Bacon   18
& Tomato Soup Dumplings

 Tuna Poke Wonton Tacos  19 
chiffonade cilantro, radish, wasabi kewpie

Shrimp Cocktail   21
pickled peppers, shallots, citrus aioli

Southern Style Fried Chicken   21
candied buttermilk biscuits, black garlic,

radish slaw, country gravy

Smoked Salmon Dip  22
whipped dill cream cheese, pickled red onion,

hard boiled egg, housemade “everything” crisps

Thai Style Deep-Fried Shrimp   24
green papaya slaw
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