COCKTAIL

MENU

Manchester Manhattan  $14

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

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

Big O.O.F. $15

An oolong old fashioned

Made with Yellowstone Straight
Burbon Select, cherry smoked
oolong tea, black lemon bitters,
and demerara syrup

Roll in the Hay $13

A mixed gin refresher

Made with Hayman’s Sloe Gin,
Koval Cranberry Gin with nutmeg
apple cider

Cot Rye Handed $15

Local rye gets ‘cot up with fruit
and honey flavors.

Switchgrass Rye whiskey, Giffard
Apricot, Calvados, grapefruit juice

and Honey

Dolce Rosa $13

Sweet blush cocktail

Libelula Reposado Tequila,
Amaretto, housemade dark
cherry vanilla syrup, cream and
bubbles

Black Widow $14

A gothic black margarita eh?
Sap 56 Canadian Whiskey,
Combier, Blackberry infused
agave, lime juice with black lava
salt

Foster’s Fancy $12

A decadent bananas foster
inspired cocktail from our own
Foster.

Shanky’s Whip Black Liqueur
and Whiskey Blend, Caramel
infused Giffard Banane de
Brasil, half and half topped with
whipped cream and cinnamon

Chai Me $14

Spices you'll want to try

Melili Vodka, chai tea, cinnamon
orgeat, vanilla syrup and egg
white

Rum for Cover $14

Dark & Stormy...Ginger & Pear...
two perfect pairs

Dark Rum, Spiced Rum, with a
ginger pear shrub topped with
ginger beer

Dom Todd $10

Warm up with a warm toddy
Made with Old Dominick
Memphis Toddy, Switchgrass
Gold Dust, honey and hot water

Fly and Mighty $13

Tequila’s cousin Sotol changes
the buzz on a bee’s knees.
Desert Door Sotol, Damiana,
honey and lemon

Ariana’s Revenge $13

Peppery, Pink Gimlet to Pump you
up

Pink Peppercorn infused Roots of
Ruin Gin and house made hibiscus
lime cordial

Jugo Feliz $10

Happy juice
Warm mulled red wine with
Banhez Mezcal Joven, spices and

cranberry
Red Sangria $10/36

A Sanctuaria Classic
Red wine, Four Roses Bourbon,
cranberry and orange juice

along with cinnamon syrup

Cocktail Flight

Health, Wealth and Happiness

$26

Choose three of the following selection of

cold brew cocktails and martinis...

Classic Esspresso Martini

Made Dark or Creamy

Wheatly Vodka, St. George
Coffee Liqueur, and house made
vanilla cold brew

Cafe Picante

A spicy take with Ancho Reyes,
Cantera Negra and house made
vanilla cold brew

Cocoa Buzz

Classic Espresso Martini
sweetened with our cocoa syrup

Carajillo

Traditional Mexican cocktail
Made dark -Licor 43 with vanilla
cold brew served on the rocks
Made creamy - uses Licor 43
Horachata

Chai me

Try a twist in the flight, by trying

the Chai me, a Chai tea martini

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.

Sanctuaria



WINES ¢ BE
MENU

Corkage Fee for outside bottles $25

Reds Draft

T
2

Brecca Garnacha (ES) $12 | $40 Logboat Snapper IPA $6
Pecina Tinto Rioja (ES) $101 $38 Six Mile Bridge Red Ale $7
Flaco Tempranillo (ES) $12 | $40 4 Hands Full Life Lager $7
Tapiz Malbec (AR) $14 | $42 Alpha Brewing Sour (rotating flavors) $7
Juan Gil Red Blend (ES) $14 | $42 We rotate our drafts with the seasons and availability.

Ask your server about changes to our draft selection.

Whites .
Cans
Portal de Calcada Vinho Verde (PT)  $9]| $35
Logboat Dark Matter $7
Nisia Verdejo (ES) $10 | $38
Stella Artois $6
La Cana Albarino (ES) $13 | $41
4Hands City Wide Pale Ale $6
Vega Chardonnay (ES) $13 | $41
Aresti Sauvignon Blanc (CL) $10 | $38 4 Hands Single Speed Blonde Ale 35
Tattoo Girl Riesling (WA) $10 | $38 Original Sin Black Widow Cider $6
Michelob Ultra $4
Ros¢
Busch $4
Borsao Rose (ES) $91]$35
Stiegl Grapefruit Raddler $7
Sparkling
Lamarca Prosecco (ITL) $12 | $40
Beverages
Scarpetta Sparkling Rose $12 | $42 :
Sodas (can) $2.50
Coke, Sprite, Diet Coke
) . Sodas (bottle) $2.50
1\/ [()CI\LCHIS Rotating Selection of flavors
Shift Beer $7 Ice Tea (unsweet) $2.50
Ginger pear shrub, lime and ginger Coffee $2.50

beer served over crushed ice.

Eduardo’s Tea $7

Oolong tea, blackberry infused _

agave, and lime. Served warm

MyTea Cins §7 | Happy Hour

Chai tea, vanilla syrup, and cinnamon

Friday & Saturday Late Night after 9pm
orgeat. Served warm or over crushed ice

House Margarita $8
. ~~l L Sangria $8
N()l] [\I(/()l/\()h(’ Selected House Spirits with a single mixer $6
Draft Beer $4
Freewave NA IPA $7 Can Beer $4

WellBeing YuzuBloom CBD Sparkling water $5




