
 

Drumshanbo Gunpowder Gin / Amaro / Fernet 

Branca / lemon / ginger syrup / ancho liqueur / 

bitters; served chilled and up 

Italicus Bergamot Liqueur / Prosecco / splash of 

olive juice; served over ice with green olives  

Noble Oak Boubon / Aperol / Amaro / lemon; 

served chilled and up with lemon twish 

 

 

Infused Noble Oak Bourbon / orange / bitters / 

simple syrup; served over ice with a splash of club 

Infuse Lemon Vodka / lemon / simple syrup / fresh 

basil; served chilled and up

 

Mezcal / fresh jalapeno / agave / lime; served 

over ice with smoked sea salt rim

Blanco Tequila / lime / ginger syrup / angostura 

bitters; served over ice with mint 

 

Noble Oak Bourbon / sweet vermouth / angostura 

bitters / cherry; served up or on the rocks 

La Fee Absinthe Parisienne / Topo Chico / lime

Mezcal / agave / chocolate bitters / angostura 

bitters; served over ice with grapefruit twist 

 

Vodka / Fernet Branca / ginger beer/ fresh orange 

juice; served over ice with orange

 

Tequila / Ancho Chile Liqueur / lime / ginger beer; 

served over ice with lime  

 

Noble Oak Bourbon / Fentiman’s ginger beer; 

served over ice with lime 

Amaro / Fernet Branca / lemon / agave / bitters / 

pale ale; served over ice with mint

 

Prosecco • Chardonnay • Cabernet

Italian Pinot Grigio or 

Chilean Sauvignon Blanc or  

Spanish Rioja Tempranillo  or 

Penfolds Tawny Port Wine

 

Zero Gravity Hop Fizz Sparkling Water  

Topo Chico Mineral Water

Johnnie’s Cane Sugar Root Beer Cola

Ginger Shirley: ginger beer/grenadine/cherry

Salt City ‘Cloud Forest’ Cold Brew Coffee

Nine Pin Samascott Sparkling NA Cider

Notch Brewing NA Pilsner, 0.5%

Santa Clausthaler Spiced Cranberry NA Beer,  

0.5%

served over ice with orange 

 

fresh orange / coconut water / coconut cream / 

pineapple / agave; served over ice w/flaked 

coconut and orange 


