Signature Cocktails
our Bees Knees
venus #2 barrel aged gin, house made honey syrup &
fresh lemon juice served in a coupe with a lemon

Cucumber Mojito
house infused cucumber vodka, muddled organic mint,
fresh lime juice & simple syrup topped with soda
10. (HH 8)

wheel 11. (HH 9)

the Last Samurai
suntory toki Japanese whisky, Angostura amaro,
simple syrup, sherry, lemon juice & chocolate-walnut
bitters served on the rocks with a cinnamon stick
12. (HH 10)

Naked & Famous
pelotón de la muerte mezcal, tequila blanco,
honey syrup, peach liqueur, habanero bitters
& fresh lime juice topped with ginger beer 10. (HH 8)

Bourbon Regime
buffalo trace bourbon, lillet blanc, angostura bitters,
fresh lemon juice, simple syrup, topped with soda &
garnished with a sprig of rosemary 10. (HH 8)

our Blood & Sand
glenfidich 12yr, leopold bros tart cherry liqueur,
cocchi vermouth di torino, orange bitters & fresh
orange juice served with a flamed orange garnish
12. (HH 10)

Jean Grey
house infused earl grey gin, fresh lemon juice

Barrel Aged Manhattan
bourbon (ask your server for this week’s selection),
sweet vermouth & angostura bitters barrel aged in
house up to 40 days served with a luxardo cherry
12. (HH 10)

Open Casket
local venus #1 gin, grand marnier orange liqueur,
fresh squeezed lemon juice, dry vermouth & simple
syrup served up with an absinthe wash 12. (HH 10)

Midnight Rose
knob creek bourbon, st george brut americano,
rose water, evolution grapefruit juice,
house made ginger syrup
12. (HH 10)

Nobody’s Mistress
house infused ginger vodka, citrus vodka, blood
orange bitters, fresh squeezed lime juice & honey
syrup topped with soda 10. (HH 8)

& simple syrup, served up with a sugar rim
9. (HH 7)

the Far East Martini
house infused lemongrass & ginger vodkas, muddled
basil, fresh lemon juice & house made ginger syrup
10. (HH 8)

El Grito
tequila blanco, la pinta pomegranate tequila, pama liqueur,
fresh lime juice, topped with soda & served on the rocks
with sugar rim 10. (HH 8)

the Cabana Boy
house infused coconut-lemongrass rum, hibiscuspassion syrup, fresh lime juice
10. (HH 8)

Thyme of your life
thyme infused buffalo trace bourbon,
chambord raspberry liqueur & fresh lemon juice,
simple syrup topped with champagne 10. (HH 8)

Prince of Darkness
tanqueray gin, italian amaro, campari, elderflower
liqueur, fresh lemon juice & simple syrup
served with a grapefruit twist 11. (HH 9)

Ginger Thai
house infused ginger vodka, fresh lime juice & ginger
infused syrup 9. (HH 7)

all of our cocktails are very unique. please read all of the ingredients & ask your server for suggestions before ordering

our Sazerac
sazerac rye whiskey, peychaud’s bitters, simple syrup,
absinthe wash, stirred & garnished with a lemon peel
11. (HH9)

Gin ‘drank’
209 gin, elderflower liqueur, muddled basil,
evolution grapefruit juice, topped with soda &
served on the rocks 10. (HH 8)

Hibiscus Mojito
house made hibiscus-passion syrup, vodka, muddled
organic mint & fresh lime juice topped with soda
10. (HH 8)

all of our cocktails are very unique. please read all of the ingredients & ask your server for suggestions before ordering

