
COCKTAILS

Cocktail Flights 

Daniel Sun 

Spicy, Smokey Mezcal Old
Fashioned
Ojo De Tigre Mezcal, Orange
and Chipotle cordial, with
Angostura bitters.

$12

Sakura's Joy

Cherry blossoms inspire this
fruity, yet tart cocktail
Snowmaiden Nigori Sake
blended with Bombay Bramble
gin, Maraschino liqueur, thyme
syrup, and lemon. Served Up.

$12

Pele's Punch

The Goddess of Fire smokes this
island cocktail
Kula Toasted coconut rum,
Giffard Caribbean Pineapple
liqueur, lime, coconut orgeat,
topped with strawberry syrup
and a flamed pineapple.

$15

Sing me a Song 

Hussong’s 100% Agave Tequila
Hussong’s Silver tequila served
as a paloma, Hussong’s
Reposado tequila served as a
margarita, Hussong’s Anejo
tequila served as a 1 oz  pour.

$28

Unholy Water

Pick your poison…
Ghost tequila or Lifted Spirits
Jalapeno and Herb vodka topped
with cilantro infused lime juice
and club soda for your lo-cal
summer cocktail.

$12

Rosé 

Rosé  wine, rum, strawberry
ginger syrup, pineapple, and
orange juices.

$10/36

Our cocktails are crafted with great care. While we encourage you to be adventurous
with us, there are no refunds or exchanges on our cocktails. 

Our private barrel selection of
Blue Note Single Barrel Reserve
served as a classic old fashioned, a
classic Manhattan, and a 1 oz pour. 

$28Let’s Go Blues… 

Bottles of Blue Note [120 proof]
Signature Barrel Pick available $48

Try our selected spirits three ways...

Sangrias

White

White wine, Honeybell honey
vodka, cucumber melon syrup,
lemon, and thyme syrup.

$10/36

Fleur De Louis 

French 75 with a garden twist
Citadelle Jardin d’Ete gin,
cucumber melon syrup, lemon
and champagne.

$13

Big O.O.F. 

An oolong old fashioned made
with Yellowstone Straight
Bourbon Select, cherry smoked
oolong tea, black lemon bitters,
and demerara syrup. 

$15

Manchester Manhattan 

Our private barrel selection of
Blue Note Single Barrel Reserve,
Carpano Antica Vermouth,
Angostura bitters. Served Up or
on the Rocks.

$14

Bottles of Blue Note [120 proof]
Signature Barrel Pick available $48

A flight of mini portions of our 3
flavors of Sangria

$25Red, White, and Rosé 

Pluck Me Pink

A precious pink mojito 
Planation 3 Star rum, St.
Elizabeth Allspice Dram, lime,
and hibiscus mint syrup. Served
over crushed ice. 

$12

Lovey Dovey

Passionate paloma 
Una Vida Blanco tequila, Giffard
Creme de Fruit de la Passion,
Tattersall Grapefruit Crema,
lime juice, and agave topped
with Stiegl Grapefruit Radler.

$13

Lou Island Tea 

Taking the bar favorite in a
summery direction
Wheatley vodka, J. Rieger gin,
Diamond rum, Arette tequila,
Combier orange liqueur, with a
house made strawberry ginger
sour, and topped with Lemon
Zitrone Lemon Radler.

$12

Red 

Red wine, Four Roses bourbon,
cranberry and orange juice
along with cinnamon syrup.

$10/36

Jack's Mentor $15

A Tennessee Iced Tea made with the
whiskey honoring the world's first
known African-American distiller,
Nearest Green
Uncle Nearest 1884 Small Batch
whiskey, peach rosemary shrub,
and ice tea.

Tiki Triad 

Spicy, Sweet, and Sour because
sometimes it takes 3 to make a thing
go right. 
Spicy Ghost tequila, Sweet
Plantation Pineapple rum,
Demerara syrup, orgeat, lime juice,
all topped with Sudwerk’s
Funhouse Series sour beer. 
Served with crushed ice.

$14


