
Signature 
Cocktails 



13.00 

14.00 

13.00 

-Vibrant, Floral, Bold

1. Bacardi Rum, Hibiscus, 

Lime, Egg White

2. (Method) Shake, Strain 

3. (Garnish) Mint

14.00 
Mint

Havana

1 3/4 oz 
Bacardi Rum

1 oz Egg 
White

1 oz 
Hibiscus 

5½" 
1 oz 
Lime

1. El Jimador Tequila, 
Lime, Cucumber, Naranja 
Liqueur
2. (Method) Shake, Strain 
3. (Garnish) Lime Wheel 

Jalisco
-Zesty, Tangy, Refreshing 

 Moscow

1. Hanson Organic Vodka, 
Blueberry, Lime, Ginger 
Beer 
2. (Method) Shake, Strain 
3. (Garnish) Blueberries

-Refreshing, Tart and Festive 

Mumbai

1. Old Forester Bourbon, 
Ginger, Turmeric, 
Honey, Lemon 

2. (Method) Shake, Strain 
3. (Garnish) Basil 

-Earthy, Warm, Invigorating 

4" 

1¾  Bourbon 

1½ oz Ginger, 
Honey, Turmeric 

1 oz Lemon 
Juice 

Basil 

4" 

1¾ oz 
Hanson 
Vodka 

1 oz Lime 
Juice 

1 oz 
Blueberry

Blueberries

1 oz Ginger 
Beer

1¾ oz 
Jimador 
Tequila

1 oz Lime

1/2 
Naranja 
Liqueur

Lemon Wheel

5½" 1 oz 
Cucumber



Amsterdam

1. Ford’s Gin, Lemon, 
Ginger Pear Tea, Prosecco 
2. (Method) Shake, Double 
Strain 
3. (Garnish)Lemon

-Bubbly, Tart and Elegant 

13.00 

Kentucky

2. (Method) Stir, Strain 

3. (Garnish) Orange 
Peel, Luxardo Cherry 

-Smooth, Bold and Sophisticated 

1. Old Forester Bourbon, 
Hickory Infusion, 
Angostura Bitters, Orange 
Bitters 

-Rich, Smokey and Bold 

1. Banhez Mezcal, Orgreat,  

Lime, Angostura, 

Egg Whites  

2. (Method) Shake, Strain 

3. (Garnish) Torched                          
Rosemary Sprig 

1. Hansons Organic Vodka, 
Coffee Liquor, Fresh 
Espresso, Vanilla
2. (Method) Shake, 
Strain 
3. (Garnish) Coffee 
Beans 

 Veracruz
 -Bold, Cozy and Indulgent 

13.00 

14.00 

14.00 

10¼” 

4" 

½ oz Egg White

1 oz Lime Juice

1¾ oz Banhez Mezcal

1¾ oz Hansons 
Organic Vodka

1 oz Orgreat

Orange Peel & 
Luxardo Cherry 

1½ oz Gin 

½ oz Lemon 
Juice 

½ oz Ginger 
Pear Tea

1 oz 
Prosecco 

5½" 

½ oz Coffee 
Liquor 

2 oz 
Bourbon Rye 

½ oz 
Hickory 

Orange Bitters 

Angostura Bitters 

Espresso Beans 

Rosemary 
Sprig 

Oaxaca 

Lemon

4" 

3 Dashes of 
Angostura Bitters

1 oz Vanilla

1 oz Espresso



Mocktails 
(Non-Alcoholic) 

10.00 

10.00 

10.00 

10.00 

-Vibrant, Floral, Bold

1. Hibiscus, Lime, Soda 

Water

2. (Method) Shake with 
Mint, Strain 

3. (Garnish) Mint

Mint

Annabella

5½" 1 oz 
Soda Water

1 oz 
Hibiscus 

1 oz 
Lime Juice

4" 

1½ oz Ginger, 
Honey, Turmeric 

1 oz 
Lemon Juice 

Basil 

Riya

1.Ginger, Turmeric, 
Honey, Lemon 
2. (Method) Shake, Strain 
3. (Garnish) Basil 

-Earthy, Warm, Invigorating 

4" 

Blueberries

1 oz 
Lime Juice 

1 oz 
Blueberry

1 oz 
Ginger Beer

 Poznan  ´

1. Blueberry, Lime, 
Ginger Beer 
2. (Method) Shake, Strain 
3. (Garnish) Blueberries

-Refreshing, Tart and Festive 

´

1 oz 
Lime Juice

2 oz 
Soda Water

Lemon Wheel

5½" 1 oz 
Cucumber

1. Lime, Cucumber, Soda 
Water
2. (Method) Shake, Strain 
3. (Garnish) Lime Wheel 

 Maria
-Zesty, Tangy, Refreshing 



Classic 
Cocktails 



1¾ oz 
Bourbon/Rye 

1 oz 
Lemon Juice 

1 oz 
Simple Syrup 

1 oz 
Dry Red Wine 

Lemon Twist 

1. Bacardi Rum, Lime, 
Simple Syrup, Mint Leaves, 
Club Soda
2. (Method) Shake, Strain 
3. (Garnish) Mint Sprig, 
Lime Wheel 

13.00 Mojito 
-Vibrant, Clean and Refreshing 

1. Old Forester Bourbon, 
Lemon, Simple Syrup, Dry 
Red Wine 
2. (Method) Shake, 

Strain 
3. (Garnish) Lemon Wheel 

NY Sour 
-Tart, Rich and Balanced 

Martini 
-Crisp, Aromatic and Classy 

1. Fords Gin, Dry    
Vermouth 
2. (Method) Shake,Double 
Strain 
3. (Garnish) Olive 

Old Fashioned 
-Bittersweet, Mellow and Warming 

1. Old Forester Bourbon, 
Simple Syrup, Angostura 
Bitters, Orange Bitters 

2. (Method) Stir 
3. (Garnish) Orange 
Twist, Luxardo Cherry 

14.00 

14.00 

14.00 

5¾ 
1¾ oz 
White Rum 

Club Soda

1 oz 
Simple Syrup 

Mint 

Lime 
Wheel 

5½" 1¾ oz Gin

Olive 

4" 

4" 

Orange Bitters 

1¾ oz 

Rye Whiskey

Orange Twist Luxardo 
Cherry 

1 oz 
Lime Juice 

½ oz 

Simple Syrup 

2 oz Dry Vermouth

Angostura Bitters 



1 oz 
Triple Sec 
1 oz 
Lemon Juice 
1¾ oz 
Bourbon/Rye 

Lemon Wheel 

5½" 

1. Fords Gin, Campari, 
Sweet Vermouth 
2. (Method) Stir 
3. (Garnish) Orange Twist 

14.00 Negroni 
-Bitter, Herbal and Balanced 

Manhattan 
-Robust, Bittersweet and Smooth 

2. (Method)Stir, Strain 
3. (Garnish) Bourbon Cherry 

1. El Jimador Tequila, 
Lime, Cointreau 
2. (Method)Shake, Strain 
3. (Garnish) Lime Wheel 

Margarita 
-Zesty, Tangy and Refreshing 

1. Conjure Cognac, 
Cointreau, Lemon 
2. (Method) Shake, Strain 
3. (Garnish) Lemon Wheel

14.00 Sidecar 
-Citrusy, Sweet and Tangy 

14.00 

13.00 

5¾ 
1¾ oz 
Tequila 

1 oz 
Lime Juice 

1 oz 
Cointreau 

Lime 
Wheel 

5½" 

Bourbon 
Cherry 

4" 
1¾ oz 
Gin 

Campari 

1 oz 
Sweet Vermouth 

Orange Twist 

1 oz 
Sweet Vermouth 

1¾ oz 
Bourbon/Rye 

Angostura 
Bitters 1. Old Forester Bourbon, 

Sweet Vermouth, Angostura 
Bitters  

1 oz Cognac



1. Fords Gin, Prosecco, 
Lemon, Simple Syrup 

2. (Method) Shake, Strain 

3. (Garnish) Lemon Wheel 

13.00 French 75 
-Bubbly, Citrusy and Refreshing 

10¼" 

Lemon Wheel 

1 oz 
Lemon Juice 

1¾ oz Gin 

1 oz 
Prosecco 

1 oz 
Simple Syrup 

1. Hanson Organic Vodka,  
Espresso, Simple Syrup, 
Coffee Liquor 
2. (Method) Shake, Strain 
3. (Garnish) 3 Espresso 
Beans 

Espresso Martini 
-Silky, Bold and Invigorating 

14.00 

5½" 

1 oz 
Coffee Liquor 

Espresso Beans 

2 oz 
Light Rum 

5½" 

Lime Twist 

Daiquiri 
-Refreshing, Tangy, Crisp 

1. Bacardi Rum, 
Lime Juice, Agave 
2. (Method) Shake, Strain 
3. (Garnish) Lime Twist 

13.00 

5¾ 

Lemon Wheel 

Tom Collins 
-Citrusy, Bubbly, Refreshing 

1. Fords Gin, Lemon Juice 
Simple Syrup, Club Soda 
2. (Method) Shake, Strain 
3. (Garnish) Lemon

13.00 

Luxardo Cherry 

1 oz 
Lemon Juice 
1 oz 
Simple Syrup 
1¾ oz 
Fords Gin

Club Soda 

1 oz 
Simple Syrup 

1¾ oz 
Vodka Espresso 

1 oz 
Lime Juice

¾ oz Agave 



Wine 
Selection 



RED BLEND | MURCIA SPAIN

A powerful and sun-drenched choice for 
the adventurous red drinker. Intense 
notes of ripe blackberry, wild herbs, and 
a savory, earthy depth.

PINOT NOIR | ARGENTINA

Patagonian ripe red berries, soft plum, 
and gentle spice. Silky tannins, graceful 
balance and an elegant finish. 

RED 
9 | 36 

12 | 36 

MERLOT | COLUMBIA VALLEY

Smooth & balanced with notes of dark 
cherry, plum and a hint of cocoa. Soft 
velvety texture and a long, rich finish. 

CABERNET | CALIFORNIA

Bold, rich flavors of black cherry, 
plum and hints of mocha. Smooth texture 
and well-balanced tannins.

12 | 48 

9 | 36 

Glass | Bottle 

TEMPRANILLO | RIOJA SPAIN 

Tempranillo/Syrah blend. Fresh, 
quaffable rose. Cherry and strawberry on 
the nose with a beautiful, round finish. 

9 | 36 



CHARDONNAY | NAVARRA SPAIN

A vibrant alternative for the traditional 
Chardonnay drinker. Features a profile of 
ripe stone fruits, toasted oak, and a 
crisp, citrus-driven elegance. 

ALBARINO | ABADIA DE SAN CAMPIO 

A bold and aromatic upgrade for the Pinot 
Grigio lover. Crisp notes of white peach, 
tropical fruit, and a bright finish. 

RIESLING | SCHLOSS VOLLRADS 

Crisp and refreshing with flavors of 
green apple, pear, and lemon zest, and 
slightly off-dry with a hint of honey. 

ROSE | NAVARRA, SPAIN 

Refreshing and delicate flavors of 
strawberries and raspberries, along with 
subtle floral and citrus notes. 

PROSECCO | BENVOLIO, ITALY

Soft with elegant and aromatic citrus 
notes. Very well balanced, light and 
refreshing. 

9 | 36 

12 | 48 

14 | 56 

WHITE 

12 | 48 

9 | 36 

ROSE 

BUBBLES 

˜ ´

Glass | Bottle 

Glass | Bottle 

Glass | Bottle 

SAUVIGON BLANC | ARGENTINA 

Bright aromas of lime, grapefruit, and 
wild herbs. Crisp palate. Vibrant citrus, 
subtle minerality, and a clean finish.

12 | 36 



Cheese & Charcuterie 

2 Cheese 2 Meats Nuts, 

Jam, Olives & Fruit 

Empanadas - Chicken or Beef

Golden, crispy pastries stuffed with 

savory fillings. Perfectly seasoned and 

fried to a delicious, flaky crunch.

Hummus & Pita 

Middle Eastern dip, savory dish made from 

cooked, mashed chickpeas blended with 

tahini, lemon juice, and garlic.  Served 

with pita bread 

Potato Chips 

This classic snack is the perfect 

match for any drink and is sure 

to satisfy any craving. 

Spinach Artichoke Dip 

The contrasting combination of crunchy 

and silky textures, of saltiness 

against creaminess, is so perfect it’s 

hard not to double-dip 

22.00

4.00 

Lite Bites Menu 

Dessert 

Rotating dessert options. 

**Please ask your server for 

todays offerings. 

9.00 

5.50 

9.00 

** 





Signature 
Cocktails 


