
Crystal Visions

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.

Lemon Drop-Out
A crystal clad social butterfly with a year and two
month degree! 

Milagro Cristilino, Italicus, Clarified Lemon Juice, Butterfly
Pea Flower Infused Milagro Reposado

Clarified Lemon Drop With a Float

Elder Remedy
An elixir from the ancient masters.

St George Baller, Yuzu Curacao, Lemon Juice, Ginger Miso
Honey, Vegetal Chartreuse

Japanese Penicillin

Whole Bloody Affair
A secret temptation that is worth it all.

Fig & Laurel Drumshanbo Gin, Cynar, Dola Dira, Beet-Orange
Airs

Negroni with Beet-Orange Airs

Sit and Reminisce
The good old days are gone; make memories in the
present.

Michter’s Rye, Carpano Syrup, Chocolate Bitters, Cherry Wood

Smoked Old Fashioned

Cafe Du Vert
A bit of green down in New Orleans!

Powers Rye Cask, Chicory Infused Grand Brulot Cognac, See
the Elephant Amaro, Green Chartreusem Guiness Foam

Irish Coffee meets Café Du Monde as
a Sazerac

Bear Skin Rug
Roasting chestnuts down by the fireside… 

Michter’s Bourbon, Agua Magica Mezcal, Amaro Montenegro,
Chocolate Bitters, Chestnuts

Chestnut infused Mezcal &
Montenegro Manhattan

Tatertini
PO TAY TOES – Boil’em, Mash ‘em, Stick ‘em in a
Brew!

Chopin Potato Vodka, Aquavit, Lillet Blanc, Suze, Roasted
Potato

Savory Potato Dirty Martini

Perfectly Pampered
Pamplemousse, Chartreuse, Brooklyn Bitters, and
Salt on the Side

St Agrestis Inferno, Yellow Chartreuse, Grapefruit Cordial,
Hibiscus Salt

Garibaldi Salty Dog

Cristilino Milagro Tequila, Italicus, Clarified Lemon, Prosecco

Players only love you when they’re playin’…
Clarified Lemon Drop Spritz $12

“M&M&M”


