
Draft 

Estrella Damm Lager   $7 

Jackie O’s Brewery - Changing Selection   $9 

Parsons North Brewing - Changing Selection   $9 

Rhinegeist Truth IPA   $7 

Weihenstephaner Hefe Weiss   $7 

Wolf’s Ridge Brewery - Changing Selection   $9 

 

 

Import Bottles 

Clausthaler Dry Hopped, NA   $6 

Corona Light   $6 

La Chouffe Belgian Blonde Ale   $10 

Mc Chouffe Belgian Brown Ale   $10 

 

 
 

 

 

 

 

Craft Bottles and Cans 

3 Floyds Zombie Dust Pale Ale   $8 

Jackie O’s Mystic Mama IPA   $7 

Jackie O’s – Seasonal Fruited Wheat Ale   $7 

North Coast Old Rasputin Russian Imperial Stout $8 

North Coast Scrimshaw Pilsner   $7 

Original Sin Black Widow Cider   $7 

Parsons North Brewing Kolsch   $7 

Rhinegeist Juicy Truth Hazy IPA   $7 

Rhinegeist Zappy Hard Cider   $7 

Wolf’s Ridge 614 Lager   $7 

Wolf’s Ridge Daybreak Coffee Cream Ale   $7 

 

 

  



 

El Escorial   $16 

Ilegal Reposado mezcal, B&B, Ancho Reyes,  
The Bitter Gay Father Fuego tincture,  

lemon juice; on the rocks with jalapeno 
 

Pretty Everlasting   $15 

Herradura Silver tequila, Yuzuri, Ancho Reyes 
Verde, blue agave nectar, grapefruit juice, 

Bittermens Hopped Grapefruit bitters;  
up with pink Himalayan salt and sugar rim 

 

Scarborough Fair   $17 

Herradura Añejo tequila, sage-rosemary-thyme 
infused Carpano Antica, blood orange juice, 

Bittermens Hopped Grapefruit bitters;  
on the rocks with toasted rosemary 

 

Dulce Caridad   $14 
Ketel One Botanical Peach & Orange  

Blossom vodka, Amaro Nonino, Bittermens 
Burlesque bitters, house-made sour mix;  

up with an orange cherry flag 
 

French Pear   $12 

Grey Goose La Poire vodka, Giffard Wild 
Elderflower, float of Poema cava;  

up with a sugar rim 
 

Turkey Lurkey Time   $14 
House-made cranberry and holiday spice infused 
Watershed vodka, Amaro Nonino, lemon juice, 

pomegranate juice; up with star anise 
 

Amity Island   $14 
Kirk & Sweeney Reserva rum, Ancho Reyes,  

Licor 43, pineapple juice, Bittermens Xocolatl  
Mole bitters; up with a cherry 

 
 

L.A. Confidential   $14 

Watershed Bourbon Barrel gin, Carpano Antica, 
Greenbar Poppy amaro, maple syrup,  
Peychaud’s bitters; neat with cherries 

 

Square the Circle   $17 

Ron Zacapa No. 23 rum, Boulard VSOP Calvados, 
Disaronno Originale, Benedictine, Angostura 

Aromatic and Orange bitters; up with orange peel 
 

Barcelona Manhattan   $13 

House-made blackberry-maple infused Woodford 
Reserve bourbon, sweet vermouth, Angostura 

Aromatic bitters; up or on the rocks with a cherry 
 

The Sicilian   $15 

Middle West Spirits Dark Pumpernickel rye,  
Averna, B&B, Don Ciccio & Figli Finocchietto,  

Bar Keep orange bitters; up with an  
orange and cherry flag 

 

Wuthering Heights   $15 

Johnnie Walker Black Scotch, Domaine de Canton, 
honeyed black tea and cinnamon syrup,  

lemon juice; neat with lemon peel 
 

Chaise Longue   $13 

Seedlip Spice 94, Luxardo cherry syrup, honey 
syrup, chilled mint green tea; up with a cherry 

 

The Cooper’s Apprentice   $14 

Lyre’s American Malt, clove, vanilla syrup, 
Fee Brothers Fee Foam, house-made sour mix;  

on the rocks with orange 
 

Sophistiqué   $13 

Seedlip Grove 42, strawberry puree,  
rosemary syrup, fresh lemon juice;  

on the rocks with rosemary 


