
 
 

 

MARTINI’S  -  $15 

 
BLOOD ORANGE COSMO 

Charbay Blood Orange Vodka, Cointreau, 

fresh lime juice, cranberry juice with fresh blood orange 

 

YUZU BATIDA  

Grey Goose Le Citron, Cointreau, lemonade 

Scoop of Yuzu Sorbet, turbinado sugar rim & fresh lemon 

 
Kē LIME   

Stoli Vanil, Ke Ke Key Lime liqueur, Pineapple Juice, pineapple 

sorbet, graham cracker rim & fresh lime 

 

PERFECTLY POMEGRANATE   

Grey Goose, POM Wonderful,Chateau Pomari, Agave Nectar,   

with fresh blood orange  

 

Q CUMBER   

Persian Cucumbers, Hendrick’s Gin, lemonade, Agave Nectar,  

cucumber wave and Espelette pepper tail 

 

ESPRESSO   

Shot of espresso, Acucar,  Stoli Vanil, Kahlua,  

with 3 espresso beans 

 

BLUE VIOLET   

Stoli Blueberry Vodka, Yvette Crème de Violette, lemonade,  

garnished with dried blueberries 

 

SPARKLING PEACH   

Grey Goose, Peach Schnapps, cranberry juice, 

 prosecco and fresh l ime 

 

 

 

Mixologist 

Christopher Barragan 

 



 
 

 

CLASSIC COCKTAILS  -  $15 

 
MINT JULEP   

Buffalo Trace, soda, fresh mint, Acucar, and Sprite 

 

NEGRONI   

Carpano Antica Vermouth, Campari,, Hendrick’s Gin,  

with fresh blood orange 

 

PAPA HEMINGWAY DAIQUIRI  

Bacardi light rum, Luxardo Maraschino liqueur, fresh grapefruit juice,   

fresh lime juice, with fresh lime wedge 

 

MOJITO  

Bacardi Limon, fresh lime squeeze, mint, Acucar, Sprite, soda 

 

MANHATTAN   

Buffalo Trace, Carpano Antica, Angostura bitters and a cherry 

 

SAZERAC  

Sazerac Rye Whiskey, Peychaud’s bitters, bar spoon of 

Absinthe, Acucar, stirred not shaken! 

 

OLD FASHIONED   

Buffalo Trace, orange slices, maraschino cherries,  

acucar, Angostura bitters, soda, orange and lemon zest 

 

AVIATION  

Boodles Gin, Yvette Crème de Violette, Luxardo 

Maraschino liqueur, lemonade, with fresh lemon twist 

 

BRONX COCKTAIL  

Plymouth Gin, Carpano Antica, dry vermouth,  

tangelo zest, served over chiseled ice 

 

 

Mixologist 

Christopher Barragan 

 



 

 

 

NOUVEAU COCKTAILS  -  $15 

 
LA VIOLETTA   

Yvette Crème de Violette and prosecco  

 

LEFT BANK SIDECAR   

Remy VSOP, St Germaine, lemonade 

agave nectar, Earl Grey Tea Fusion with fresh lemon  

 

MY DARLIN’ CLEMENTINE   

Svedka Clementine, fresh lime juice, pineapple juice,  

Ginger Elixir, cilantro leaves and fresh lime 

 

AGUAMIEL MARGARITA   

Milagro Anejo Tequilla, Cointreau, fresh lime juice,  

OJ, agave nectar, half salted rim and fresh lime squeeze 

 

EN FLEUR 

Hendrick’s Gin, St Germaine, Sauvignon Blanc, fresh lime juice,  

and thyme in a bucket glass over ice 

 

RHUBY TUESDAY 

Tanqueray Gin, Rhubarb infused St. Germaine, Aperol, fresh 

Lime juice and fresh Strawberry 

 

BUFFALO STANCE  

Buffalo Trace Bourbon, Meyer lemon, agave nectar, 

pineapple syrup over chiseled ice 

 

CRAZY HORSE 

Tanqueray gin, Persian cucumbers, cran-horse jelly, lime juice 

and agave nectar over chiseled ice  

 

CHAMPAGNE COCKTAIL NOUVEAU 

Champagne, blood orange bitters, acucar, blood orange twist 

 

IT’S A SPAGHETTI WESTERN 

Buffalo Trace Bourbon, Cynar, Carpano Antica  

and Maraschino Cherry Elixir 

 


