
PUMPKIN CHAI ESPRESSOS A L T E D  C A R A M E L
 Vodka/Creme de Cacao

Cold Brew/Kahula/Caramel

Vodka/Apple Cider/
Butterscotch Simple/Caramel

C I N N A M O N  A P P L E  M U L E

F A L L  M A R T I N I S

L E M O N  M E R I N G U E
Whipped/Limoncello/Lemon/

Orchata/White Chocolate

A P P L E  B U T T E R  O F

W E S T E L ' S  C O C K T A I L S

W I L L O H A T T A N
Bulleit Rye/Dry Vermouth

Luxardo Maraschino/Bitters

F I G  J A M  O L D  F A S H I O N E D +
Old Forester Barrel Pick/Fig Jam/

Demerara/Orange Bitters

L E X I ' S  L A V E N D E R +
McQueen and the Violet Fog Gin/
Honey/Lavender & Lemon Simple 

Tito’s/Cinnamon Simple/
Ginger Beer/Apple Cider

M A T A D O R
Tequila/ Pineapple & Lemon/

Agave/Orange Habanero Simple

Happy Hour marked with "+"

CLASSICS SEASONAL

Whipped Vodka/Rumchata/Kahlua/
Cold Brew/Prailine

Chai Vodka/Kahlua/
Pumpkin Liquerer/Cold Brew/Pumpkin

SET THE CLOCKS BACK TO 2019

• CARAMEL APPLE MARTINI

AUTUMN CHERRY

BLACK WIDOW SMASH

• PECAN PIE MARTINI

APPLE CIDER SANGRIA

PUMPKIN SPICED  
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Tequila/Triple Sec/
Lime/Agave/Coconut/Pumpkin

White Wine/Brandy/
Apple Cider/Ginger Beer

Bourbon/Allspice Syrup/
Cherry Herring/emon

Blanco tequila/Lemon/Honey Simple/
Muddled Blackberries/Orange Bitters

Bourbon/Cinnamon Simple/
Apple Butter/Lemon/Apple Cider

Smore’s Whiskey/Creme De Cocao/
Mallow Syrup/Chocolate Bitters

Barrel Pick Old Forester/
Pumpkin Simple/Orange Bitters

A P P L E  C R U M B L E
Bourbon/Butterscotch/Apple Cider/
Lemon/Maple Syrup/Walnut Bitters


