
HOUSE COCKTAILS 
Golden Afternoon 

Vodka, Pear, Chamomile, Lemon, Orange Bitters 
$10 

Don’t Call Me Pumpkin 
Tequila, Pumpkin Syrup, Cider, Lemon, Toasted Spices 

$11

Modern Day Concubine 
House Mandarin Cordial, Bergamot, Prosecco, Lemon 

$10

Un-Crust Yourself
Bourbon, Peanut Butter, Blackberry, Plum Bitters 

$11

Secret Third Item 
Mezcal, Roasted Banana, Pineapple, Lime, Circus Peanuts 

$12

Persephone’s Revenge 
Rye, Cranberry, Pomegranate, Allspice, Cinnamon, 

Rosemary 
$11

Hold For Applause
Pineapple Rum, Espresso, Orgeat, Citrus, Angostura 

$12

 Butter & Scotch
Scotch, Chinese Five Spice, Salted Butterscotch, Oat Milk 

$12

 Take Off Your Pants and Jacket 
Apple Brandy, Cynar, Clove, Citrus,  

Egg White, Toasted Spice 
$13

 Bruja Roja 
Gin, Oreo Washed Campari, Averna, Orange Zest 

$12



CLASSICS
(most classics available upon request)

Old Fashioned  
Classic $10 

Smoked $10 
House $12

Manhattan 
$10 

Negroni 
$10

Coffee Infused +$1 

Sazerac 
$12

Paper Plane 
$12 

House Filthy Martini  
$13

Alcohol Free
Achievement Unlocked

Cranberry, Rosemary, Lemon, Honey 
$6

 Drug Dealing Llama
House Mandarin Cordial, Club Soda, Blue Rim 

$7

 Goddammit Donut!
Pumpkin Syrup, Cold Brew, Oat Milk,  

Cinnamon Sugar 
$8



 BEER 
 Light

Garage Beer Classic or Lime / $5

Dark
Einstok Toasted Porter / $6

HAZY
Toppling Goliath Pseudo Sue IPA / $6

DANK
Desthil Dead Head IPA / $7

Cider
Blake’s Rotating Selection / $7

WINE 
Red

Dave Phinney Red Blend 
Blackberry, Blueberry, Mocha  

$11

White
Pieropan Soave Classico 

Pear, Honeydew, Fresh Citrus
$12

Rosé
Cantina Zaccagnini 

White Flowers, Red Berry, Light Acidity 
$13

Sparkling
La Forestina Prosecco 

Stone fruit, Fresh Apple, Crisp Mineral
$10


