
O   T   T   R
Aquavit, Coconut Cream,
Rye Whiskey, Cherry Juice,
Lychee, Sweet Vermouth,
Lime

$13

ff    he    op     ope

Lunazul Blanco Tequila,
Pink Peppercorn,
Pamplemousse, Lemon,
Pomegranate, Egg White

Vodka, Red Bitter Liqueur,
Cappelletti, Acid Adjusted
Mandarin, Calpico, Vanilla-
Cardamom Bitters

P
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$13

$12

I         Smperial      ilk

Winter 
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Mezcal, Rum,
Chipotle-
Raspberry,
Lemon, Tawny
Port, Chocolate
Bitters

$12

The 4th attempt at a “cleaned
up” dirty martini. Featuring a
smoothed out brine & gin solution
with subtle notes of rosemary,
cornichon, & castelvetrano olive

$14

y     th     odeo

Bourbon, Amaro Nonino Riserva,
Toasted Coconut Demerara, Cold
Brew-Angostura Bitters

$13

idearmThe Evening Bar Team
curious about the evening bar folk who are making your drinks? come wave to

us on your way out!

Jake
                  Walking around on a sunny day in New Orleans
                    El Presidente
                                   The weirdest tea I can find
                        Muse or depending on the mood, some jazzy
beats
                   Do oysters count?
               A spot of my own, or Katana Kitten in NYC
                    Prarie Oyster Shot (egg yolk, little bit of gin, hot
sauce, pepper)

Favorite Place: 
Classic Cocktail: 
Drink When I’m Not Drinking: 
Mixing Soundtrack: 

Cocktail Snack: 
Dream Bar: 
Hangover Cure: 

Amanda
                  An open road through the desert
                    Dirty Martini
                                   Matcha
                        Something soulful
                   Olives. Usually the bar’s supply
               an exotic candlelit spot, with a scenic nature overview
                    Doordash, blackout curtains, an ice pack, and
trashy TV

Favorite Place: 
Classic Cocktail: 
Drink When I’m Not Drinking: 
Mixing Soundtrack: 
Cocktail Snack: 
Dream Bar: 
Hangover Cure: 

C        C  elestial       at



X      R
House Rum Blend No.6, Almond
Orgeat, Chinese 5 Spice, Lime,
Dry Curacao, Hazelnut

$13

an’s      ebellion

S
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Yuzugin, Plum Sake, Campari, Red Shiso Cordial

$13

 hiso

uzugroni

S     N   M
Bourbon, House
Coffee Liqueur,
Creme De Cacao,
Coffee, Maple-
Dragon Fruit Whip

$12leep       o       ore

*Served Hot*

S       K
Pierre Ferrand 1840 Cognac,
Hibiscus, Lemon, Allspice, Dry
Prosecco

$12

carlet      iss

M    T

D
  iss     hose  

ays French 75 vibes with Aviation
Gin that we have aged in our 

$11

D       J
Anejo Tequila, Licor 43,
Cappelletti, Dry Curacao,
Spiced Agave, Acid-
Adjusted Orange Juice

efiant      azz $13

own limoncello barrels, Vin d'Alsace, honey, and
a touch Yellow Chartreuse

(P     C     )  ure       haos



Our Fav Tequilas at the Moment

black pepper
citrus
flowers

G4
Blanco

| Don Fulano
Anejo

cardamom
allspice
leather

butterscotch
cinnamon
vanilla

Tequila Ocho
Reposado

|

each pour is     oz. these will rotate, based on availability. substitutions not
allowed.

$26

Bardstown Origin Series

cinnamon
vanilla
apricot

Bourbon |

cherry
white flower

dill

oak
pastry

crème brûlée

High Wheat |

$24

Glen Moray Scotch

honey
black currant
red apple

Cabernet

Cask

| Port

Cask

oak
blackberry

plum

vanilla
golden raisin
baking spice

Sherry

Cask

|

$22

Double

Barreled Rye

Flights
¾

Italian by Association No.3
crema di limoncello

Mini Bloody
a tiny, roasty, bloody mary

Nigel Thornberry
smoky, strong, spicy, & herbaceous

$6

Yuzu Creamsicle
acid-adjusted mandarin juice, yuzu juice, vanilla, calpico

Blank Check
lime, mint, honey, ginger beer

Keep Your Eye On The Tiger
coca cola, hibiscus, acid adjusted orange juice

$6

Acqua Panna - $4
still water

Agua De Piedra - $4
sparkling water

Shots

N     A  on -   lcoholic



Beer

Draft
$6

czech pilsner
by City Built

porter
E       Fdmund    itzgerald by Great Lakes

double rice ipa
Dripa by Kuhnhenn

sour
Smolverine by Transient Artisan Ales

seasonal brew
R         Totating      ap ask about me

Bottle
$4

-Coors Light

-Stella Artois

-Pacifico Cerveza

-N/A Italian Style Pils

-Green Man Cider

Oh **** I forgot
about the beer. You

want some?

P        Urague        nderground

W      Bhite &     ubs

Red

12 / 42. . . . . . . . . . . . . . . . . . . . . Sparkling Rosé, ArgentinaA lmacita

. . Sauvignon Blanc, FranceD        S        Uomaine     alvard       nique”“ 14 / 49

15 / 52. . . . . . Chenin Blanc, Demi-Sec, FranceM      D  aison     arragon

. . . . . . . . . . . . . . . . . . . Chardonnay, Sonoma, CaliforniaL ioco 14 / 49

13 / 45. . . . . . . . . . . . . . Riesling, GermanyS        E eehof        lektrisch”“

17 / 59. . . . . . . . . Malbec, ArgentinaA    N       M B  lma     egra  “           lend”

. . . . . . . . . . . . . . . . Tempranillo, SpainL       Cuberri      osecha 11 / 39

16 / 56. . . . . . . . . . Pinot Noir, Central Coast, CaliforniaW  onderwall

. . . . . . . . . . . . . . . . . . . . . . . . . Chianti Classico, ItalyDievole 15 / 52

14 / 49. . . . . . . . . . Cabernet Sauvignon, Patagonia, ArgentinaW  apisa

W ine

https://www.vivino.com/wineries/maison-darragon?source=pdp
https://www.vivino.com/wineries/maison-darragon?source=pdp
https://www.vivino.com/wineries/maison-darragon?source=pdp

