
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	   	  
Cocktails- $10 

 
Jackalope 

JP Wiser’s Rye Whiskey, Cherry Heering, Benedictine, Bitters, Lemon Peel 
 

 
Loch Ness 

Death’s Door Gin, Sweet Vermouth, Dry Vermouth, Mint, Orange Peel. 
 

Old Scratch 
Bourbon, Sugar, Water, Angostura Bitters, Orange Bitters, Orange Peel, 

Maraschino Cherry. 
 

Direwolf 
Templeton Rye Whiskey, Carpano Bianco Sweet Vermouth, Splash of 

Orange Liqueur, Lemon Peel. 
 

Two-Toed Tom   
Bulldog Gin, Fresh Squeezed Lime Juice, Agave Nectar, Sliced Jalapeno. 

 
Hodag 

Zaya Spiced Rum, Orange Liqueur, Fresh Squeezed Lemon Juice. 
 

Chupacabra  
Avion Tequila, Fresh Squeezed Lime Juice, Triple Sec, Fresh Squeezed 

Grapefruit Juice. 
 

Squonk 
Russian Standard Vodka, Pomegranate Liqueur, Fresh Squeezed Lemon. 

 
Siren- $20 

4 shots of Russian Standard Vodka, Pineapple Juice, Cranberry Juice. A 
group drink served in a one-liter Mason jar. 

Cujo 
Absolut Vodka, Fresh Squeezed Grapefruit Juice. 



	  

	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	   	  
 

Shot n’ Beer Back- $9 each 
	  

Jugo de Javier 
Patron and Pacifico 

 
Irish Breakfast 

Jameson and Guinness 
 

The Lighter Side 
Absolut and Scrimshaw 

 
Hopscotch 

Dewar’s and Racer 5 
 

Black and Blue 
Jagermeister and Blue Moon 

 
San Francisco Treat 

Fernet and Anchor California Lager 
 

Ol’ Reliable 
Jim Beam and Mirror Pond Pale Ale 

 
Forbidden Fruit 

Fireball and Crispin Cider 
	  

Special Events! 
If you would like to book a guest bartending event to raise 

money for the charity of your choice or reserve the Duck Hunt 
Loft (upstairs area) for you and 15-20 friends, please email us 
at jackalope1092@gmail.com or inquire with your bartender. 


