COCKTAIL LIST

BLACK EAGLE - 23

Eagle Rare 10 yr. bourbon, Averna amaro, Angostura bitters, orange bitters

ORANGE DREAM - 18

Ketel One Citron, Aperol, Giffard's Vanille de Madagascar, egg white, orange bitters, orange juice, lime juice

SPRING FORWARD - 18

Thyme-infused Hendry's vodka, St. Germaine elderflower liqueur, lemon, cucumber, mint, absinthe rinse

MEXICAN CHOCOLATE MARTINI - 19
Nosotros reposado, Dorda double chocolate liqueur, Frangelico hazelnut liqueur, Bailey's Irish cream,
Ghirardelli chocolate sauce

MEzZCAL NEGRONI - 18

La Luna "Black Label" mezcal, Campari, Foro Rosso Sweet Vermouth Di Torino, orange peel

MANGO HABANERO MARGARITA - 18

Nosotros blanco, mango purée, habanero agave, lime, Tajin rim

THE HIVE - 16

Barr Hill gin, St. Germaine elderflower liqueur, cucumber, lemon, raw honey

CLEO'sS HOUND - 18
Cleo gin, Foro Rosso Sweet Vermouth Di Torino, St. Germaine elderflower liqueur, grapefruit juice, lemon
juice

PAPER SLAY - 18

Black Market rye, St. Germaine elderflower liqueur, rosemary-infused Aperol, grapefruit juice, lemon juice

PEACH OLD FASHIONED - 18
Buffalo Trace bourbon, Giffard's peach liqueur. peach bitters, Angostura bitters, turbinado simple syrup,
charred cinnamon stick

BAREFOOT & BACKWARDS -18

Bozal mezcal, Green Chartreuse, Aperol, lime juice, fresh-squeezed grapefruit juice

RABBIT CHASER - 16
Wheatley vodka, fresh-pressed grapefruit juice, fresh grapefruit wedge

STRAWBERRY BASIL LEMON DROP - 17

Hendry’s vodka, strawberry purée, triple sec, lemon juice, fresh basil

LAVENDER BLUES - 17

Hendry's vodka, house-infused lavender simple syrup, muddled blueberries, lemon juice, soda water

THE THRONE - 299
Rémy Martin "Louis XIII" 100 Yr. Cask-Aged Cognac, Lillet Blanc, lemon oils

ask your server about the barrel club




