MOONRISE DISTILLERY COCKTAIL MENU

STANDARD COCKTAILS - ($14)

Aviation - Gin, elderflower and grapefruit cordial

Bloody Mary - Rye whiskey and a unique blend of tomato, herbs and spices

Bourbon Lemonade - Bourbon whiskey, natural lemon with local honey

Bourbon/Rye Whiskey - Served neat or with a classic block. (Single Barrel Option $20)
Margarita - Rye whiskey, natural lime, key lime and pink grapefruit

Moonrise Daly - A mix of peach tea and bourbon lemonade

Peach Tea - Rye whiskey, tea, natural peach and local honey

Snow Cream - Madagascar vanilla, distillers select bourbon and all natural fresh cream
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Bees Knees - Gin, citrus and local honey:

Canary - Vodka, limoncello and orange cello

Cosmopolitan - Vodka, dry cranberry, orange cordial brandy and a hint of lime
Countess - Vodka, orange cello and grapefruit cordial.

Gin Apple Martini - Moonrise Distillery Gin with house made champagne style apple cider
Lemon Drop - Vodka, Nana’s Limoncello and local honey:

Manbattan - Rye whiskey and natural bitters with hints of cherry and spice

Manrtini - Choice of Vodka or Gin

Old Fashioned - Bourbon whiskey, house natural bitters. (Premium smoked option $20)
Sazarac - Rye whiskey and natural bitters with a hint of star anise

Sidecar - Mature brandy, orange cello and a hint of lemon.

Ward 8 - Rye whiskey, lemon and-a hint of orange-and cherry.——

Whiskey Sour - Bourbon whiskey, natural lemon, lime and classic egg white

DESSERT COCKTAILS & ALCOHOL FREE OPTIONS

Chocolate Cherry Snow Cream Martini - Snow cream, vodka, dark cherry and chocolate

Espresso Snow Cream Martini - Snow cream, vodka and fresh espresso

Champagne Apple Cider - Alcohol free champagne cider blend of Fuji and Granny Smith apples.
Old World Birch Beer - Alcohol free, old world style alternative to traditional root beer

Please see our food menu for dining options



BOTTLE MENU
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HAND CRAFTED SPIRITS

GEORGIA BOURBON ($40) - 82 Proof. Four grain utility bourbon. (Fans of this bourbon
also drink Woodford Reserve, Eagle Rare, Makers Mark and Four Roses)

SELECT BOURBON ($55) - 90 Proof. Four grain sipping bourbon. Rated 96 nationally by
Tasting Panel Magazine. ( Fans of this bourbon drink Blanton’s, EH Taylor, McKenna)

SINGLE BARREL BOURBON (875) - 112 Proof. Four grain complex sipping bourbon. (Fans
of this bourbon drink the Pappy 12, Bookers, Bakers, Weller 12, Antique 107 and Elijah Craig 15)

SPECIAL EDITION BOURBON (8150) - 112 Proof. Four grain complex sipping bourbon.
(Fans of this bourbon drink the Weller 12, Antique 107 or Elijah Craig 15)

SELECT RYE (8$60) - 90 Proof. Four grain complex Rye Whiskey. (Competes with Templeton,
Michters, Angel Envy and Bulliet Rye’s)

SINGLE BARREL RYE (8$80) - 112 Proof. Four grain complex rye whiskey. ( Michters,
Templeton, Angel Envy, Bulliet).

VODKA ($30) - 80 proof sipping vodka made from heirloom white silver queen corn.
GIN ($35) - 80 proof botanical gin (Culinary lavender, coriander, cardamom & grapefruit notes.

CORDIALS

SNOW CREAM (845) - Fresh vanilla, select bourbon and fresh cream. (Competes with Baileys
and Buffalo Trace Bourbon Cream).

PEACH BRANDY ($50) - Fine wine distilled then aged in bourbon barrels with honey
ORANGE CORDIAL BRANDY (8$50) - (Our version of Grand Marnier)
LIMONCELLO (850) - Three generation Italian recipe with local honey
READYTO DRINK COCKTAILS
MARGARITA ($30) Fresh lime, key lime, grapefruit and rye whiskey
PEACH TEA ($30) Fresh peaches, Black pekoe tea, rye whiskey and local honey
BOURBON LEMONADE ($30) Fresh lemons, local honey and bourbon whiskey
BLOODY MARY ($30) Italian local tomatoes, fresh berbs and spices and rye whiskey.
OLD FASHIONED ($50) Bourbon whiskey, bouse natural bitters
MANHATTAN ($30) Rye whiskey and natural bitters with bints of cherry and spice



