Light & Refreshing Seasonal Sips

16 16
Hibiscus Infused Vodka Dol Maguey Mezcal
ltalicus Bergamot Li%leur Green Chartrouse
Blood Orange-Basil Cordial Creme De Cacao

Mexican Hot Cocoa
Cayenne Marshmallow

15
Chamomile Infused Gin
St. George Spiced Pear 17
Benedictine d.o.m Aperol
Pear Syrup Velvet Falernum
Lemon Winter-cranberry Cordial
Acid Adjusted Orange
Prosecco
o
Jalapeno Infused Tequila 8
Ancho Reyes Chili Liqueur ' :
Pineapple-cinnamon Cordial Mars Iwai Japanese Whiskey
Volcanic Salt Marble Gingercello
Ginger-Turmeric Honey
Yuzu Juice
18
?\ourbonN 3
maro Nonino
St. Germain Elderflower Liqueur Warm Red Wine
Fig Preserves Brandg
moked Rosemary Alma Finca Orange
L.emon Liqueur
Egg White Winter Spices
2

Stiff & Stirred Z.cro Proof n/a

17 |
Rittenhouse Rye Whiskey Blood Orange-Basil Cordial
Pedro Ximenez Sherry Ginger Beer
Apple Cider Syrup Lime
Black Walnut Bitters
Orange Bitters i
Pineapple-cinnamon Cordial
18 Seedlip Garden
Coconut Fat Washed Reposado Lime
Tequila Seltzer

Madre Espadin Mezcal

Nixta Licor De Elote

Cacao-Panela Syrup

Mole Bitters Fresh Squeezed Lemonade.....Choose a flavor
Classic Lemonade | Blood Orange-Basil
Cherry- Limeade | Pineapple-Cinnamon

I8 Cranberry-Winter Spice
Brown Butter-Bourbon
Smith & Cross Jamaican Rum 1
Averna Amaro Cinnamon & Cayenne Hot Chocolate
Banana Brulee Steamed Milk
Maple Bitters Cayenne Marshmallows

Cardamom Bitters '

I-milk_2-eggs 3-fish 4-shellfish
o-tree nuts 6-wheat
T-peanuts 8-soy 9-sesame
*CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD.
SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS. THIS ITEM IS COOKED TO ORDER ACCORDING TO
CUSTOMER PREFERENCE.
*ALL FOOD PREPARED IN A COMMON KITCHEN WITH RISK OF q
GLUTEN. NUT AND DAIRY EXPOSURE. F&B Director Garrett Cosgrove

Gratuity of 20% will be added to parties of 6 or more



