
 
F E A T U R E D  C O C K T A I L S

RUM OLD FASHIONED  17
everything old is new again

Mt. Gay Black Barrel Rum, Angostura Bitters,
Club Soda, Sugar Cube

GRAPEFRUIT G&T 17
if you are “g”ood & “t”hirsty this will quench you

The Botanist Gin, Fever Tree Aromatic Tonic
Grapefruit Bitters

ROYAL SIDECAR  17 
it’s good to be queen...or king
Remy Martin 1738, Cointreau

Lemon Juice

BERRY SMASH 17
berry bene

absolut elyx vodka, muddled blueberry 
& raspberry,  limoncello, white cranberry

ETERNAL CITY  17
roman negroni

piucinque Italian gin, amaro nonino, 
campari  & contratto rosso vermouth 

HOT HONEY MARGARITA  17
sugar and spice and oh so nice
casamigos reposado tequila, 
mike’s hot honey, fresh lime

DEVITA  17
fall, meet summer

knob creek bourbon whiskey, fig jam, 
peach bitters, squeeze of lemon 

SOPHIA LOREN  17
a seductive bellini

pear, spiced coconut chai syrup, 
citrus & prosecco

SAN REMO  17 
get in the spirit

maker’s mark bourbon, 
carpano antica sweet vermouth, 

st. germain elderflower, campari & citrus

GALLARDO  17 
pucker up 

hendrick’s gin, fresh basil, 
apple, lime sour

MARTINI SPORCO  17 
a “dirty” secret meant to be shared

grey goose vodka, olive & caperberry brine, 
roasted garlic stuffed olives

FUMO FIORE  17 
stop and drink the flowers

montelobos mescal, hibiscus agua fresca, 
orange blossom

non-alcholic
VITRUVIAN MAN  8

you’re already the life of the party
seedlip spice non-alcoholic spirit, 

citrus & ginger beer 

P R E M I U M  C O C K T A I L S


