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HOUSE SIGNATURE

COCKTAILS

The Blacksmith

four roses | burnt orange syrup | black
walnut bitters | large cube

$14

The Foundry Barrel Aged Old Fashioned

whistlepig piggy back 6-vear rye |
demerara | angostura + orange bitters |
large cube

$l4-traditional
$15-smoked

Basil Spark

titos | fresh lemon juice | basil syrup |
sparkling

$14

Brass & Bramble

tanqueray | blackberry rosemary syrup |
fresh lemon juice | montenegro |
peyvchaud'’s bitters | sparkling

$13

il Yy hond o i s

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
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HOUSE SIGNATURE

COCKTAILS

Sawmill Sour *

amaro nonino | buffalo trace | fresh lemon
juice | cinnamon syrup | egg white |
angostura bitters

$15

Redsmith

espolon reposado | strawberry shrub |
fresh lemon juice | angostura + black
walnut bitters

$14

The Alloy
(Non-Alcoholic)

ginger beer | blackberry rosemary svyrup |
strawberry shrub | lime

$8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
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MODERN CLASSICS

COCKTAILS

Martini

bombay sapphire or ketel one | dry
vermouth | olives

$15

Negroni

aviation | nolly prat vermouth | campari

$13

Manhattan

jetferson bourbon | averna amaro |
grand marnier mist | pevchaud’'s bitters
| large cube

$15

Paloma

espolon blanco | honey syrup | lime |
fever tree sparkling grapefruit

$14

Franklin Mule

hangar 1 |peppercorn ginger syrupl
fever tree ginger beer | lime juice

$13

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.



&
>

MODERN CLASSICS

COCKTAILS

Jefferson Gimlet

haberdasher barrel ginl honey thyme syrup
| lime juice
$114

Espresso Martini

hanger 1 | mr. black coffee liqueur |
espresso

$15

Coffee Old Fashioned

old forester | vanilla demerara |
mr. black coffee liqueur | mole bitters |
large cube

$14

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
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RED

WINE

Meiomi Pinot Noir
$14 | $21 | $48
Boz 90z bottle

Columbia Crest H3 Merlot
$12 | $17 | $39
6oz 90z bottle

Tribute Cabernet Sauvignon
$14 | $21 | $48
6oz 90z bottle

Banshee Cabernet Sauvignon
$64
bottle

The Prisoner Red Blend
$100
bottle

Federalist Zinfandel
$60
bottle
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WHITE

WINE

Chateau Ste Michelle Riesling
$9 | $13 | $30
6oz 90z bottle

Benvolio Pinot Grigio
$8 | $12 | $27
6oz 90z bottle

Kim Crawford Sauvignon Blanc
$12 | $18 | $40
6oz 9oz bottle

Freixenet Blanc de Blanc
$8 | $10 | $23
6oz 90z bottle

Kendall-Jackson Vintner’s Reserve
$11 | $17 | $38
6oz 90z bottle
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ROSE & SPARKLING

WINE

Mionetto Avantgarde Prosecco Brut
$10 | $15 | $34
6oz 90z bottle

Whispering Angel Rosé
$60
bottle

Moet & Chandon Brut Imperial

$172
bottle
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BOTTLES & CANS

BEER

Michelob Ultra
Los Angeles, CA

$5

Stella Artois
Belgium

$6

Modelo

Mexico

$6

Strongbow Cider
United Kingdom

$6

Stella Artois 0.0 (NA)
Belgium

$6

Sam Adams Seasonal
Boston, MA
$6
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BOTTLES & CANS

BEER

Guiness

Irelannd

$6

Rhinegeist Bubbles
Cincinnati, OH

$6

Bell’s Two Hearted IPA

Kalamazoo, MI

$6

Kona Big Wave

Hawaii

$6

Bell’s Kalamazoo Stout

Kalamazoo, MI

$8

Ruby Bloom Amber
Bloomington, IN

$10
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DRAFT

BEER

Shale Creek Rotating Tap
$7-9

Sun King Cream Ale
Indianapolis, IN

$7

Three Floyds Gumball Head
Munster, IN
$8

Three Floyd’s Zombie Dust
Munster, IN

$8

Three Floyds Deluxe
Munster, IN

$8

Quaff Six Foot Strawberry Blonde
Nashville, IN

$7

Sierra Nevada Hazy Little Thing
Chico, CA
$7
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DRAFT

BEER

Yuengling Lager
Potitsville, PA
$7




