
HAPPY HOUR $9
Sunday through thurSday, 4pm until 7pm.

• Bin ‘n’ Gitters — GIN, fresh lIme juIce, suGar, 
aNGosura bItters. served oN crushed Ice.
(AdApted from “the South AmericAn GentlemAn’S compAnion, BeinG An 
exotic drinkinG Book or up & down the AndeS with JiGGer, BeAker & flASk,  
Vol. 1” By chArleS h. BAker, Jr. , 1951)

• niGht FliGht — choIce of WhIte or darK rum, 
maple syrup, fresh lIme juIce, cINNamoN. served 
oN crushed Ice. 
(AdApted from “trAder Vic’S BArtender’S Guide” By Victor BerGeron, 1947)

• Whiskey Fix — choIce of rye WhIsKey or 
bourboN, fresh lemoN juIce, suGar. served oN 
crushed Ice.
(AdApted from “here’S how” By the three mountAineerS, 1939)

• kitty hiGhBall — lOW aBV% $8  
red WINe, GINGer syrup, fresh lIme juIce,  
soda Water. served loNG.

(AdApted from “here’S how” By w.c. whitfield, 1941)

haPPy hOUr Beer $6 
• Bell’s tWO hearted iPa – Kalamazoo, mI (usa) 
16 oz. caN
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LOW ABV% COCKTAILS $11
Low-octane refreshments avaiLabLe during aLL 
hours of business

● BISmArK — red wine, raspberry syrup, fresh 
Lemon juice. served on crushed ice.
(AdApted from “the old WAldorf AstoriA BAr Book”  
By AlBert stevens CroCkett, C. 1935)

● CALIfOrnIA Sherry COBBLer —  amontiLLado 
sherry, port wine, fresh juices of pineappLe and 
Lemon, demerara syrup, angostura bitters, 
nutmeg. served on crushed ice.
(AdApted from “dr. siegert’s AngosturA Bitters drink guide,” 1908) 

● GreenBrIer JuLep —  oLorosso sherry, pink 
vermouth, mint, demerara syrup, peach bitters, 
served on crushed ice.
(AdApted from “BArflies And CoCktAils” By hArry mACelhone, 1927)

● neGrOnI SBAGLIATO — campari, sweet 
vermouth, prosecco. shaken, and served down.
(mirko stoChetto, BAr BAsso, 1967)

● rOOfGArden — bLanc vermouth, ginger syrup, 
fresh Lime juice, angostura bitters, soda water. 
served Long over a coLLins spear.
(AdApted from “the old WAldorf AstoriA BAr Book”  
By AlBert stevens CroCkett, C. 1935)

● VeLVeT GLOVe — cognac, crème de cacao, 
cocchi americano. stirred and served neat with 
a Lemon twist.
(AdApted from “CAfé royAl CoCktAil Book” By Will tArling, 1937)

The menu $13 

→BuILT In The GLASS OVer A rOCK

• Home on tHe Range — rye whiskey, tripLe sec, 
sweet vermouth, angostura bitters, Lemon and 
orange twists.
(AdApted from “the stAndArd CoCktAil guide” By CrosBy gAige, 1944)

• my Hope — cognac, port wine, angostura 
bitters, cayenne pepper, Lemon twist.
(AdApted from “the floWing BoWl” By WilliAm sChmidt, 1891)

• tHe Coffee House — rye whiskey, coffee 
Liqueur, orange bitters, orange twist.
(AdApted from “the sAloon in the home or A gArlAnd of rumBlossom s” 
By ridgley hunt & george s. ChAppell, 1930)



→ SHAKEN, ANd SERVEd STRAIGHT UP 

• Crimean Cup à la marmora — COGNAC, 
OverprOOf JAMAICAN rUM, fresh leMON JUICe, 
hOUse-MAde OrGeAt*, MArAsChINO lIqUeUr, 
ChAMpAGNe, leMON twIst.
(AdApted from “How to mix drinks, or tHe Bon ViVAnt’s CompAnion”  
By Jerry tHomAs, 1862)

*ContAins ingredients tHAt mAy Be HArmful to indiViduAls witH nut Allergies!

• pisCo-apriCot tropiCáls — pIsCO, AprICOt lIqUeUr, 
fresh lIMe JUICe, ANGOstUrA bItters.
(AdApted from “tHe soutH AmeriCAn gentlemAn’s CompAnion,  
Being An exotiC drinking Book or up & down tHe Andes witH  
Jigger, BeAker & flAsk, Vol. 1” By CHArles H. BAker, Jr. , 1951)

• shanghai — JAMAICAN rUM, hOUse-MAde 
GreNAdINe, fresh leMON JUICe, AbsINthe, Cherry.

(AdApted from “tHe offiCiAl mixer’s mAnuAl” By pAtriCk gAVin duffy, 1940)

→ serVeD long

• inVisible gin highball — GIN, AprICOt lIqUeUr, 
fresh JUICes Of pINeApple ANd leMON, hOUse-
MAde GINGer syrUp, sOdA wAter. 
(AdApted from “HoffmAn House BArtender’ s guide” By CHArles. s. mAHoney, 1905)

• northsiDe speCial — berMUdAN rUM, fresh 
JUICes Of OrANGe ANd leMON, sUGAr, sOdA wAter.
(AdApted from “tHe sAVoy CoCktAil Book” By HArry CrAddoCk, 1930)

• West inDia Couperee — COGNAC, OrANGe 
CUrAÇAO, vANIllA ICe CreAM, fresh leMON JUICe, 
sOdA wAter, NUtMeG.
(AdApted from “How to mix drinks or tHe Bon ViVAnt’s CompAnion” 
By Jerry tHomAs, 1862)

→ STIRREd, ANd SERVEd STRAIGHT UP

• araWak — pedrO XIMéNez sherry, JAMAICAN 
rUM, ANGOstUrA bItters, leMON twIst, Cherry.
(AdApted from “trAder ViC’s BArtender’s guide” By ViCtor Bergeron, 1947)

• Dragon’s breath — CAlvAdOs,  
dry verMOUth, AprICOt lIqUeUr, hOt sAUCe, 
pICkled wAlNUt.
(AdApted from “1700 CoCktAils for tHe mAn BeHind tHe BAr” By r. de fleury, 1934)

• tunnel — GIN, CAMpArI, sweet ANd dry 
verMOUths, OrANGe twIst, Cherry.
(AdApted from “1700 CoCktAils for tHe mAn BeHind tHe BAr” By r. de fleury, 1934)



→ SHAKEN, AND SERVED DOWN

• Dizzy Sour — BOURBON, BENEDICTINE, fREsh 
lEmON jUICE, DEmERaRa syRUp, OvERpROOf 
jamaICaN RUm. 
(AdApted from “JAyne’s BArtender’s Guide” By dr. d. JAyne & son, inc. , 1933)

• inimitable CoCktail — OlD TOm GIN, fREsh lEmON 
jUICE, sUGaR, pEyChaUD’s BITTERs, ChERRy.
(AdApted from “modern AmericAn drinks” By GeorGe A. kAppeler, 1895)

• uniteD ServiCe PunCh — BaTavIa aRRaCK, 
salTED lapsaNG sOUChONG syRUp, fREsh lEmON 
jUICE, NUTmEG, lEmON TwIsT.
(AdApted from “How to mix drinks or tHe Bon ViVAnt’s compAnion”  
By Jerry tHomAs, 1862)

all other CoCktailS 
plaCE yOUR TRUsT IN Us, fOR wE aRE mORE ThaN 
qUalIfIED TO saTIsfy.***  $MP
***upon your request, uncooked eGG wHite, eGG yolk or wHole eGGs mAy Be included 
As An inGredient in some of our cocktAils. tHese eGGs HAVe Been cArefully stored 
And Are indiViduAlly crAcked to order.

beer 
• two roaDS two evil GeySer GoSe sTRaTfORD, 
CT (Usa) $7

• bell’S two hearteD iPa KalamazOO, mI (Usa) $6

• aGainSt the Grain 35k milk Stout** 
lOUIsvIllE, Ky (Usa) $7
**CONTaINs mIlK sUGaR/laCTOsE

wine
Red: Sella & moSCa Cannonau Di SarDeGna 
riServa 2006 (saRDINIa) $10

White : velenoSi verDiCChio Dei CaStelli Di JeSi 
2014 (maRChE, ITalIa) $10

ChAMPAGNe: Perrier-Jouët GranD brut 
(ÉpERNay, fRaNCE) $14; $30 pER 375ml BOTTlE

SiPPinG SPiritS
fOR yOUR CONsIDERaTION ON ThE BaCK BaR. $MP

bar SnaCkS $4 ea. 
Beef Jerky• Mixed Olives • Mixed Nuts
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