
COCKTAILS 14

BLOODY

Classic									           
Vodka, Tomato, Worchester, Tabasco, Dill, Pickled Green Beans, Celery Salt

Root								          
Gin, Aquavit, Carrot, Ginger, Mango-Habenero, Pickle Brine, Soy Sauce, Old Bay
Pickled Carrot

Verde								         
Mezcal, Ancho Reyes Verde, Tomatillo, Cucumber, Cilantro, Jalapeño, Green Tabasco
White Soy Sauce, Chili-Lime

Additions
Fried Pickle 1, Bacon 2, Pickled Egg 2, Beef Jerky 3, Jalapeño Poppers 3, Fried Chicken 5 
Poached Shrimp 6, or The Works 20

FROTHY 

Pink Lady								      
Gin, Calvados, Pomegranate, Lemon, Egg White			 

Free-Trade Agreement							     
Pisco, Cachaçha, Singani, Lemon, Agave, Egg White, Bitters			 

Cereak Milk Punch							     
Bourbon, Cream, Corn Flake-Washed Milk, Brown Sugar, Vanilla, Cocoa Crispies, Nutmeg 
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FIZZY 

Royal Bramble								      
Prosecco, Marionberry Liqueur, Thyme, Lemon 			    

Fog Cutter Fiz							     
Rum, Gin, Brandy, Sherry, Orange, Lemon, Orgeat, Ginger Beer	

Darling Clementine				  
Prosecco, Clementine, Pomegranate

		   
 
 
HOT AND BOOZY

House Coffee								          
Oscuro Nuevo Coffee, Rock & Rye, Rock Candy			 

Carthusian Cocoa								         
Hot Cocoa, Green Chartreuse, Toasted Chartreuse Marshmallow			 

		   
 
 
“COCKTAIL BILL” BOOTHBY BOWL

Corpse Reviver #2	.1							        100
Gin, Cocchi Americano, Curaçao, Absinth, Lemon Sherbet		
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SNACK

Avocado Toast  smoked trout, pickled red onion, egg yolk, trout roe			   13 
		   

Yogurt Parfait fruits, jam, toasted seeds, granola					       8

Jenga Tots fiscalini cheddar, chorizo, cilantro					       9
 

Billionaire’s Bacon molasses, rum, maple syrup		  			   13

SWEET

Texas French Toast thick-cut brioche, bourbon syrup, bacon powder			   12
	

Mimosa Donut blood orange and champagne glaze			   	   8

Coffee Cake walnut streusel						      	   9
     add vanilla gelato 3 
     add st.george nola coffee liquor 6

MENU
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HEARTY

Eggs Florentine soft-poached eggs, spinach, english muffin, hollandaise		  16
     add house-made ham 5 or smoked trout 6

The TL Omelet taleggio cheese, melted leeks					     16 

Mole Flautas braised chicken, red cabbage, pico de gallo, crema			   17 

Steak and Eggs chino valley ranch eggs, salsa verde				    27

Breakfast Sandwich 						      	 AQ

The Saratoga Burger american wagyu beef, taleggio cheese, slaw, onion bun		  16

ADDITIONS

Chino Valley Ranch Egg	 						        3

Shoestring Fries  garlic, parsley				    		    9

Bacon			   				    		    5

Haas Avocado		  				    		    5
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