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Victorian

Girdled loins stand no match against the sprightly whims of these utterly satisfying tipples.
Queen Victoria, guard your knickers!

50 SHADES OF DORIAN GRAY

Plymouth Gin, Cherry Liqueur, Chinese 5 Spice, Citrus

THE HAPPY PRINCE

Bison Grass Vodka, Peach Liqueur, Alvear Pale Cream Sherry, Lemon, Plum Bitters, Peach

OSCAR WILDE'S POTENT ELIXIR

Prunier Cognac, Plymouth Gin, Guinness Syrup, Cassis, Lavender Bitters, Champagne

WRITER'S BLOCK COCKTAIL

Effen Cucumber Vodka, Muscat Grape Liquor, Lemon, Cucumber, Seltzer

ABSINTHE DRIP
Absinthe & Sugar Cube

Served by the traditional Absinthe Fountain

Prohibition

Afford yourself total release from the trials and tribulations of the Prohibition Era,
in which the most arduous aims were protected.
As pivotal climax, these cocktails are sure to hit the mother lode.

BEE'S KNEE's

Darnley’s Gin, Honey, lemon, Block Ice, Lemon Twist

MARY PICKFORD

Plantation Pineapple Rum, Vedrenne Pomegranate Liqueur

Luxardo Maraschino, Pineapple

PROHIBITION MANHATTAN

Masterson’s Canadian Rye, Carpano Antica, Angostura Bicter, Chewy

Served in a Tea Cup

SOUTHSIDE TONIC

Mint, Hartlands Gin, Tonic, Lime
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Wise Guys

about the secret shots - and that's just the tip of these frosty icebergs.

GODFATHER

Pig’s Nose Scotch, Amaretto, Lemon

WHISKEY NOWADAYS

Templeton Rye, Montenegro Amaro, Angostura, Honey, Gingemle, Lemon

EL HEFFE
Banhez Mezcal, Ancho Verde, Suze, Lime, Chipotle Salted Rocks Glass, Jalapeno

MY BOOKIE WIFES COCKTAIL
Bisongrass Vodka, Elderflower Liqueur, Rose Wine, Grapefruit, Peychud’s Bitters

Seasonal

These rites of Summer are just a few of the season’s bounty.
Reap the rewards of the sturdy seedlings which beckon sprightly passions to come.

WATERMELON MARGARITA

Bribon Silver Tequila, Lime, Salted Rocks Glass, Watermelon, Cilantro

STRAWBERRY MOSCOW MULE

Bravo Vodka, Lime, Strawberry, Ginger Beer

COLD BREW NEGRONI

Plymouth Gin, Campari, Sweet Vermouth, Cold Brew Coffee, Orange

ICE COLD DIRTY MARTINI
Tito’s Vodka, Carpano Dry, Olive Brine, Olives

THE NIGHTINGALE

Avua Amburna Cachacha, Lejay Cassis, Blue Curacao, Pineapple, Lime

SMOKED OLD FASHIONED

Bain’s Bourbon, Smoked Simple Syrup, Orange Bitters, Lemon

GUTTER & STARS

Elderﬁﬂowev Liqueur, Daﬂnleys Gin, Spavkling, Lavender Bitters, Lemon
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For the social libertines - these are sure to provide a kick in the trousers. These ebullient cockeails are all




