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WILKIE COLLINS

Mpyer’s Caribbean rum, thyme, forced rhubarb, creme de violette, lemon, soda
~ on the rocks ~

13

LA FLAMA BLANCA

Arette tequila blanco, creme de }{amplemousse, housemade sriracha
Ancho Reyes chili poblano liqueur, agave, lime
~ on the rocks ~

14

ALMOST A LASSI
curry leaf infused Wheatley vodka, salted cucumber, melon liqueur, lime, yogurt
~ king cube ~
17

NITRO WILLY

cocoa nib infused reposado, cold brew coffee, coffee liqueur
cinnamon, Oaxacan mole bitters

~ served up ~

15

CATALAN MANHATTAN
earl grey infused rye whiskey, mediterranean spiced vermouth
black walnut bitters, orange peel

~ served up ~
14




