
SIGNATURE

Charcuterie Boards $30

Augusta Old Fashion 16

A rich and smoked twist on the
Old Fashioned brings the
smooth warmth of Maker’s Mark
46, sweetened with a touch of
maple and brightened with
citrusy orange bitters. 

COCKTAILS

Memorial Margarita

A timeless refreshment, this
margarita blends Tres
Generaciones Reposado with
Grand Marnier for a smooth yet
zesty sip.

Mission Hills Manhattan

A bold and refined take on the
classic, this Manhattan boasts
the spice of Milam & Greene
Rye, the depth of sweet
vermouth, and a whisper of
orange bitters.

This cocktail swings for the
fences with Willet Bourbon, a
tangy sweet & sour blend, and
a striking float of red wine for a
dramatic finish. With a foamy
crown and a lemon twist.

Norwood Hills Sour

Mar-A-Lago Presidente

This sophisticated blend of
Diplomatico Reserva Rum,
Blanc vermouth, and Cointreau
delivers a citrusy, velvety
experience.
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Golf Crest Smokey Paloma 12

A bold twist on the Paloma, this
cocktail brings the smokiness
of El Silencio Mezcal together
with floral St. Germain and
refreshing grapefruit juice. 

COCKTAILS

French Lick Bloody Bull

The Bloody Mary gets a
gourmet upgrade with Grey
Goose, rich bloody mix, and a
surprising twist—savory French
onion broth. With pickled
veggies and olives.

Lefty Lemon Drop

A sweet and tart masterpiece,
this lemon drop shakes up
Tito’s Vodka, Tuaca, and
homemade limoncello for a
citrus explosion. 

Muddled mint and lemon juice
bring a refreshing kick to
Bushwood Bourbon in this
easygoing, yet refined cocktail.
Served up or over ice.

Caddy Shack

Bethpage Gin Sour

A bright and velvety gin sour
showcasing Still Austin gin,
bittersweet and citrusy Aperol
and fresh lemon juice with a
frothy finish.
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Smoke can be added to any drink


