
DRINK

MENU

Guide To Autumn

“Sleep late, have fun, get wild, drink whiskey

and drive fast on empty streets with

nothing in mind but falling in love and not

getting arrested... Res ipsa loquitur. Let the

good times roll.”

           Hunter S. THOMPSON

Our Fav Tequilas at the Moment

black pepper
citrus
flowers

G4
Blanco

| Don Fulano
Anejo

cardamom
allspice
leather

butterscotch
cinnamon

vanilla

Tequila Ocho
Reposado

|

Balcones - Waco Texas Whiskey

tropical fruit
apricot
brown sugar

Baby Blue | Lineage

soft oak
manuka honey

chestnuts

oak smoke
tobacco

sweet tea

Brimstone |

Ardbeg Scotch

milk chocolate
aniseed
butterscotch

An Oa | Uigeadail

pepper
sherry

christmas cake

peppermint
iodine

ashy coal

Heavy Vapors |

Gin & Soda

Sage
Cucumber
Lavender

Uncle Val’s
Botanical

| Tulchan
Speyside

juniper
coriander

licorice

vanilla-yuzu
juniper

roasted green tea

Ki No Tea
Kyoto

|

flights
our team has curated some fun flights to venture through. each pour is

¾ oz. these will rotate, based on availability. substitutions not allowed.

11

$22

$18

$25

$19



rich & supple
beverages with a softer, pillowy approach

Crushed Velvet

smooth, playful, mellow
blueberry infused gin, pasubio, lemon,
almond orgeat, chartreuse vegetal

Mr. Rico Suave

smoky, herbal, fruity

tequila, mezcal, green apple, sage, caffo maraschino,

smoked salt, egg white

My Oldest Friend, Obi Wan Kenobi

amaretto sour with orange & chocolate

zaya alta fuerza rum, amaretto, creme de cacao, acid

adjusted orange, egg white

Out of Order

oaky, buttery, happy accident

butter washed reposado tequila, chardonnay

syrup, cilantro, suze, lemon

Fuyu Manchu

bodied, nutty, rich

fuyu persimmon infused cognac, amontillado sherry,

orange, almond orgeat, lime, angostura

Double Date

2 drinks. A butterscotch old fashioned paired with a plum

forward wine based cocktail, accompanied by house-

made boozy sweets.

$25

non alcoholic

for the table
extra offerings intended to include multiple people

Watching Ducks - 6

oolong tea, miso-honey, lemon, yuzu, soda

Podcast Rambles - 6

white tea, cherry bark, lapsang, demerara, n/a floral bitters

By the Bitter Fireside - 7

bitter smoked tea, fig, maple, soda

Root Beer Roadie - 7

root blend, lactose sugar, nitro

$13

$14

$13

$12

$12

Acqua Panna Still Water - 4

Agua De Piedra Sparkling Water - 4

French Press

French press infusion of fall flavors, amaro, & cognac.

Served hot & meant to hang out tableside while steeping, 

$12 per person

Absinthe Service

No, this will not make you hallucinate.

$9 per person



Vanguard

silky, honeyed, rich
rye whiskey & apple brandy banana justino,
benedictine, peychaud’s, angostura, absinthe

Martini di Lusso

umami, savory, mellow
parmesan washed plymouth gin, vodka,
herbed bianco vermouth, garlic

Boots to the Ground

herbal, bold, boozy

bourbon, rum, cardamaro, celery spirit,

spiced pear

City Adventures

floral, bright, citrus notes

bittermelon liqueur, japanese gin, dry

sake

Troubled Waters

martini, sea water, clean

cornichon pickle gin, nori infused vodka,

lillet blanc

spiritous
nothing to toss off, these are your confident strong sippers

$14

$14

$13

$12

$12

Tax Man Taketh

whiskey sour vibes, warming spice, tropical fruit
bourbon, tawny port, fall fashion cordial,
lemon

White Violin

crisp, fresh, cider nostalgia

ketel one vodka, apple brandy, amaretto, green

apple, fig, becherovka, orange bitters

Over the Garden Wall

jammy, juicy, wine forward

malbec, apple brandy, cinnamon,

pineapple, orange

P.S.A.

creamy, fall af, reinvented pumpkin spice

pumpkin cream liqueur, autumn spiced creme de

cacao, vodka, nocino *walnut allergy*

Sweet Something of Someplace

tropical, nutty, toasty

toasted cinnamon infused rum blend, cynar,

almond orgeat, falernum, lime, pineapple

sweater weather
the comfort of autumn shares familiar flavors

$11

$12

$13

$14

$12



Married to the Muffin Man

funky, fresh, flirty
shortbread infused japanese gin, sansho, chamomile,
vanilla, yellow chartreuse, lemon

Born in Blood

roasted, tart, beloved

hojicha infused blended scotch whiskey, dubonnet,

cherry heering, acid adjusted orange

Your Ride Awaits, Madam

soft, bright, earthy

matcha infused gin, amaro montenegro,

lavender-honey, apricot

Man Go on Mission Now

fluffy, smoky, toasted nutty

rum, mango, lapsang, toasted sesame,

aperol, lime, egg white

The Ronin & His Bride

earthy, juicy, two-fold

gin, salted grapefruit, house lychee mix,

hopped honey, matcha, lemon

tea leaves
adorned with the addition of some of our favorite teas

Roads Less Traveled

bright, clean, spiced
clarified pho spiced rum, ginger,
lime, cilantro, whey

The Meicho Times

savory, citrusy, luscious

kikori japanese whiskey, vanilla, grapefruit, miso

honey, yuzu, lemon, ginger bitters

Warp Speed

zingy, silky, stone fruited

szechuan infused gin, velvet falernum,

coconut, apricot, lime, absinthe

7748 Auburn

marzipan, coco-creamy, sweet

rum blend, coconut, creme de

noyaux, lemon, black walnut

Kee-Wee Herman

divergent, tangy, aromatic

rum, px sherry, lime, kiwi, almond

rum float

tropical & adventurous
flavors from afar intend to create a little retreat for those in need

$12

$11

$12

$14

$12

$14

$12

$13

$14

$13



Rosita

Americano COLLIN
campari, sweet vermouth, soda

Black Manhattan AMANDA
rye whiskey, averna, angostura, orange bitters

Medicina HUNTER
tequila, mezcal, ginger, honey, lime

White Negroni VALE
gin, suze, dolin blanc

JAKE

reposado tequila, campari, dry vermouth, sweet vermouth, ango

Italian by Association No.2

barrel aged limoncello (extremely limited supply)

Mornings in Prague

mr black coffee liqueur, becherovka, green walnut

Bitter Banshee

suze & averna

what we’re drinking
a small section for our favorites that we’re into right now. these are what

we like to sip when time allows

freezer treats
1.5 oz of a prepared treat we have for you, straight from the deep freeze

$6

$12

Can’t Tell Me Nothing

ginger heat, earthy, citrusy
tequila, ginger, lemongrass,
turmeric, angostura, lime

Scorched Love Letter

floral, umami, smoky

mezcal, st germain, gochujang, honey,

dry curacao, lemon

Master of Disguise

toasty, funky, fresh

rum, charred lime, cucumber, soda,

truffle washed angostura

The Scarlet Letter

tart, effervescent, soft-licorice

rye whiskey, tarragon, tart cherry,

lemon, tonic water

Hot Autumn Toddy

nutty, hot, picante

pecan infused bourbon, maple,

cayenne, black pepper, lemon

mischievous & sassy
these  often have a kick of spice or some attitude behind them

$12

$12

$12

$12

$12

8



WHITE / BUBBLES

DOMAINE ROLET
Brut (spkl), Jura, FR

DOMAINE PLOUZEAU
Sauvignon Blanc, Loire, FR

BEL LAGO
Riesling, Michigan, US

NIK WEIS
Riesling, Mosel, DE

LIOCO
Chardonnay, Sonoma, CA

15 / 53

12 / 42

12 / 42

12 / 42

13 / 46

RED

PALA CENTOSERE
Cannonau/Grenache, IT

HUMBERTO CANALE
Malbec, Patagonia, AR

WONDERWALL
Pinot Noir, Central, CA

LES TRAVERSES DE FONTANES
Cabernet, Pays d’Oc, FR

DUPEUBLE
Gamay, Beaujolais, FR

16 / 56

11 / 39

16 / 56

13 / 46

14 / 49

wine

BOTTLE / CAN

TSINGTAO 1903
pilsner

COORS BANQUET
lager

COORS LIGHT
light lager

ATHLETIC UPSIDE DAWN
golden n/a

DRAFT

KUHNHENN

WITBIER
wheat ale

REVOLUTION BREWING

PURSUIT OF FREEDOM
blackberry lemonade session sour

GREAT LAKES

NOSFERATU
red ale

SCHILLING BEER CO.

GEORG
munich dunkel - lager

UNTITLED ART

VANILLA APRICOT SOURSOP
smoothie seltzer

beer

$7

$4

STELLA ARTOIS
pilsner

PACIFICO
cerveza

GREEN MAN
cider



BRUNCH
BEVERAGE MENU

COFFEE CLASSICS

3.5
5.5
3.5
5
5.5
3.75
4.75
4
5.75
5.75
7
6
3.25

Cup of House
Cold Brew
Espresso
Cappuccino
Latte
Americano
Cortado
Macchiato
Cafe Miel
Chai Tea Latte
Matcha Latte
Mocha Latte
Affogato

COCKTAILS $12

JUICE & SODA
4
4
2.5
3

Apple Juice
Orange Juice
Soft Drinks
Milk

Milk
• Whole     • Oat (1)    • Almond (1)

Syrup
• Simple     • Caramel     • Vanilla

• Lavender - Earl Grey

• Cinnamon Vanilla

Cold Foam

COFFEE FEATURES

6.5“It’s The Great PSL”
pumpkin spice, espresso, milk

6Maple Spice Latte
maple, cinnamon, espresso, milk

USUAL SUSPECTS
Roasted Bloody Mary $12

$11
$12

Mimosa
Aperol Spritz
Espresso Martini $14

7.5Horchata
*weekends only*

• Regular (1) • Peanut Butter (2)

(iced drinks only)

Corpse Reviver No.2
gin, lillet blanc, lemon, cointreau

Paper Plane
bourbon, aperol, lemon, amaro
nonino

mezcal, aperol, lime, yellow
chartreuse

El Diablo
tequila, creme de cassis, lime,
ginger beer

Naked & Famous

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

7Tart Cherry Chai Latte
cherry juice, black tea, spices, milk


