
COCKTAIL MENU
Classics

House
NEGRONI                   $25
Mary St Gin, Dolin Rouge Vermouth, Campari

CLASSIC MARGARITA         $25      
Batanga Tequila Blanco, Cointreau,
Fresh Lime, Agave Syrup

TOMMY’S MARGARITA         $25
El Jimador Tequila Reposado, Fresh Lime, 
Agave Syrup

SPICY MARGARITA           $25
Batanga Tequila Blanco, Chilli Flakes, 
Fresh Lime, Agave Syrup

MOJITO                    $24
Havana Club Rum, Fresh Lime, Mint, Sugar 
Syrup, Soda 

MARTINI                 $24
Dry, wet, dirty, with a twist? Have it your 
way with your choice of Gin or Vodka  

OLD FASHIONED           $23               
Wild Turkey Bourbon, Angostura Bitters,
Raw Sugar

CHOCWORK ORANGE         $25         
Unico Mando, Cointreau, Creme De Cacao, 
Xocolatl Bitters, Orange Bitters

LYRE’S AMARETTI SOUR $18         
Lyre’s Amaretti, Fresh Lemon, 
Aquafaba, Sugar, Orange Bitters

BLOODY BRAMBLE $18        
Bandwagon Bloody Shiraz Gin, Fresh 

Lemon, Cinnamon Syrup  

JUNIPER MOJITO $18         
Bandwagon Dry Gin, Fresh Lime, 

Mint, Agave Syrup, Soda 

PASSIONFRUIT MARTINI    $25
Moonshiner Vodka, Passionfruit Pulp, 
Fresh Lime, Fresh Lemon

FUZZY RED SOCKS         $25         
Batanga Tequila Blanco, Cointreau, 
Cranberry Juice, Cinnamon Syrup

PONY PALOMA             $25             
Batanga Tequila Blanco, Ilegal Mezcal, 
Fresh Lime, Fresh Lemon, Grapefruit Soda

APPLE OF MY RYE         $24
Gospel Solera Rye Whiskey, Mobius Apple 
Pie Liqueur, Dolin Rouge Vermouth, 
Orange Bitters

WHISKEY SOUR            $24
J&B Rare Whiskey, Fresh Lemon, Aquafaba,
Angostura Bitters, Sugar, Amarena Cherry

AMARETTO SOUR           $25
Disaronno, J&B Rare Whiskey, Fresh Lemon,
Aquafaba, Angostura Bitters, Amarena Cherry

ESPRESSO MARTINI        $24
Fresh Espresso, Moonshiner Vodka, Unico 
Caffe, Vittoria Dark Chocolate Powder

MOCKTAILS
   ---


