
Side Course

A L L E N  S T R E E T  P U B
All Seasonal Cocktails $14 unless otherwise marked

ALL SYRUPS, CORDIALS, AND INFUSIONS ARE MADE IN-HOUSE.  ALTHOUGH WE MAKE EVERY
EFFORT TO LIMIT CROSS-CONTAMINATION, OUR PREP AREA IS VERY LIMITED AND WE CAN
NOT GUARANTEE THAT ALL INGREDIENTS ARE FREE OF ALLERGENS.  IF YOU ARE HIGHLY
ALLERGIC PLEASE NOTIFY STAFF AND CHOOSE FROM ANY OF OUR PACKAGED OPTIONS.

Horchata Express
An express route to your heart!
(Yes, we have  cinnamon Ex-presso cold brew)

Tapatio Reposado, Ten to One Dark Rum, Borghetti,
Condensed Milk, Espresso, Cinnamon, Vanilla Bean, Rice

Horchata Nitro Cold Brew

Little Miss Scare-All
When your life is one big dark room, drink this
witchy brew!  

Aquavit, Dale Degroff Amaro, Fernet Branca, Maple Syrup,
Flamed Absinthe

Clove Cigarettes in the Fall

Abandoned Cellar
The ruins of a former life lie in wait…

Tapatio Anejo, Toasted Pumpkin Seed Orgeat, Mole Bitters,
Smoked Cinnamon Stick

Smoked Cinnamon ‘Old Fashioned’

Children of the Cornbread
Get lost in a maize of corny puns! 

Browned Butter Buffalo Trace, Nixta Corn Liqueur, Honey
Syrup, Angostura Bitters

 Cornbread ‘Old Fashioned’

Fool on the Hill
The highest heights require a hike – so, make sure
to take in the view!

Cranberry Calvados, Brovo Boomerang, St George Spiced
Pear, Hibiscus Airs

Apple Hibiscus ‘Manhattan’

Capital Apple
Upstate New York in a glass -- from the orchard
next door.

Sazerac Rye, Apple Cider Shrub, Millbrook Red Wine

 Apple Cider ‘New York Sour’

Rip Van Winkle’s Brew
“You ever blackout or, as I call it, time travel?” –
Dave Attell.   

Drumshanbo,  Rosemary Infused St. Germain, Lemon,
Pumpkin Seed Orgeat, Jerry Thomas Bitters

Autumnal ‘Army & Navy’

Apple Barrel
A burro carrying a barrel of apples

Cranberry Infused Calvados, Apple Cider Shrub, Gosling’s
Ginger Beer

Apple Cider ‘Mule’

Cranberry-Infused Calvados, Rosemary St Germain, Zardetto Prosecco

Savor every sip of this festive feast!
Cranberry, Apple, Rosemary ‘Spritz’ $12


