
1 BLACK ROSE
patron reposado, cazadores reposado, blackberry 
liqueur, dry curacao, rosemary honey syrup, lime

2 FERMENTAL BREAKDOWN
kimchi infused lux and umbra gin, plum soju, genepy, 
lemon, orange bitters

3 WRIGHT BROS
buffalo trace, amaro nonino, slivovitz, cherry syrup, 
lemon, transatlantic bitters

4 LAST LEAVES OF SUMMER
pandan infused grey goose, passionfruit liqueur, 
ginger liqueur, orgeat, yuzu super juice *nut allergy*

5 SEOUL HARVEST
oyo stonefruit vodka, aperol, cranberry juice, simple 
syrup, lime, angostura bitters, topped with apple soju

6 AGE OF EXPLORATION
old forester rye, amaro montenegro, orange-
cinnamon tea syrup, lemon, blackstrap bitters

7 PEARY MASON
ha’penny rhubarb gin, apricot liqueur, pear-cinnamon 
shrub, lemon, toasted almond bitters, sparkling wine

8 GIRL DINNER
yogurt fat-washed bombay(dairy free), licor 43, 
orgeat, cherry syrup, lemon, foaming bitters *nut 
allergy*

TART &
SPIRIT FORWARD

9 50 SHADES OF EARL GREY
old forester 100 bourbon, salted earl grey tea syrup, 
tiki bitters
10 PERFECT IMPERFECTIONS 
whistlepig 6 year rye, cocchi sweet vermouth, cocchi 
dry vermouth, bitter bianca, coffee and chocolate 
bitters
11 ADAM OF YOUR LABORS
probitas white rum, smith and cross, cinnamon-maple 
cordial, falernum, grapefruit juice, lime, angostura 
bitters, absinthe rinse

12 MAYAN GOLD
lunazul reposado, jalapeno and bell pepper infused 
sweet vermouth, white creme de cacao, orange bitters

13 QUEEN OF HEARTS
crown peach, george dickel rye, hennessy, black 
currant liqueur, cranberry, plum-earl grey tea, lemon, 
clarified with oat milk
14 FROM MANILA, WITH LOVE
ube infused bacardi, coconut syrup, coconut liqueur, 
apricot liqueur, lemon, oat milk clarification, topped 
with banana-ube whipped cream (optional) *dairy 
allergy for cream only*
15 SPIRIT OF THE SKY
st. george botanivore gin, pear-lavender syrup, 
orchard pear liqueur, creme de violette, lemon, lime, 
vanilla bitters, pear-lavender foam
16 NITRO ’SPRO
ketel one, licor 43, blend of three coffee liqueurs, cold 
brew

$15
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HAPPY HOUR
SUN-THURS 4pm-6pm

$7.50
(all signature cocktails)

**excludes weekly specials**

HOURS
Monday-Sunday 

04:00 PM – 12:00 AM

scan code for our 
BOURBON 
and WHISKEY collection

WHISKEY LIST

BEE’S KNEES $10

BOULEVARDIER $10

CAIPIRINHA $12

DAIQUIRI $10

FRENCH 75 $10

GIMLET $10

MANHATTAN $10

MOSCOW MULE $10

NEGRONI $10

PALOMA $10

SAZERAC $12

SIDECAR $12

TOM COLLINS $10

VIEUX CARRE $12

CLASSICS

NARRAGANSET PILSNER 
FAT HEADS HEAD HUNTER IPA

BEER $6

COMTE DE LAUBE-
BRUT BLANC DE BLANCS $12

WINE

WIFI:
Alibi Guest
guest843

BODEGAS SHANIA-
CABERNET SAUVIGNON $9

BODEGAS SHANIA-
SAUVIGNON BLANC BLEND $9

843 North High St, 
Columbus, Ohio
(614) 914 6477

All Parties Of 6+ Will Be Subject To 20% Auto-Gratuity


