
spirits. Innovation at play in a glass.
Playful and whimsical creations with our
THE MUSE

spirits. Classics made contemporary.
Traditional cocktails with our signature
THE METHOD

On tap or otherwise.
All of the bubbles. Tall and refreshing.

LONG DRINKS

GIN &TONIC ($10 tap/$12 made-to-order)
Your pick of gin and tonic water.

FRENCH 
Your pick of gin, simple, lemon and prosecco.

75 ($14)

LAGNIAPPE
Your pick of gin, Cocchi rosa, lemon and rose.

75 ($14)

MULES ($14)
Your pick of spirit, ginger beer, and lime.

SPARKLING COSMO ($10 tap/$12 made-to-order)
Our gin, orange liqueur, cranberry, lime, and soda.

NON-ALCHOHOLICS ($7)
Shirley Temple, Juniper Spritz, Juniper Tonic

SKY’S OUT THIGHS OUT ($14)
Perpetual summer in a glass. Your choice of gin, equal parts
pineapple and passionfruit juices, habanero amaretto,
fresh lime, and a float of our caribbean-style amaro.

When you want the Negroni, but not as much bitter.
This botanical-forward blend features Persepolis gin,
Cocchi Americano, our Salute, and an orange twist.

NEGRONI BIANCO ($14)

BLACK MANHATTAN ($15)
Nontraditional meets tradition. A cocktail featuring
our Caribbean-style amaro, house rye whiskey or 
house bourbon, and bitters. Served straight up.

THE REVOLVER ($15)
Powerful spices, heat, and coffee make for a heady
combination. Paired with a spicy straight rye whiskey,
stirred and served with an orange twist.

IZATINI ($14)
It’s a martini! But not really. But actually it is. Using
our izakaya gin, chamomile simple, grapefruit liqueur,
and an orange twist. Stirred and served.

BANGKOK [DANGEROUS] ($15)
This wasn’t made in Hollywood, and contains 0% 
Nicholas Cage. An inspired take on a classic using
Thai-style amaro, house rum, and vermouth.

THE PRESTIGE ($15)
Our nod to all things tiki is our house version of the
Prestige cocktail. House rum, pineapple juice, falernum,
lime, orange liqueur, and Angostura bitters.

The beloved gin classic from Florence, Italy. Our 
Bergamot Dreams gin, paired with Campari, sweet
vermouth, Salute rinse, and an orange twist.

NEGRONI ($14)

MANHATTAN ($15)
The classic Manhattan cocktail. Rye, sweet red 
vermouth, and a dash of bitters. Luxardo garnish. 
Straight or a cube.

SAZERAC ($15)
The New Orleans staple. Rye whiskey, Akajiso Ginger 
amaro, our wormwood-infused Bartender’s Salute, 
and a dash of bitters. Balanced sweetness and spice.

MARTINI ($14)
Wet or dry? Dirty or Perfect? It’s all up to you. We can’t
decide. Sweet or dry vermouth, or split proportions? 
We recommend Bergamot Dreams and dry vermouth.

MOJITO ($14)
Our nod to the Cuban classic. Your choice of gin, 
rosemary simple, plus fresh lime. A splash of soda
for a refreshing lift.

SPIRIT FLIGHTS: Gin Flight ($10) | Amaro Flight ($10) | Aged Spirits Flight ($12)
The price of a flight will be applied to a bottle of spirit!


