
Corpse Reviver No. 2 1930 15
Brothers Old Tom Gin, Lillet Blanc, Orange Liqueur, 
Lemon, Absinthe Wash

Marty’s Mai Tai 2014*  16
El Duque Rum, Piñon Orgeat, Orange Liqueur, 
Pineapple, Lime, Molasses Rum

Hemingway Daiquiri 1930 14
El Duque Rum, Maraschino Liqueur, Grapefruit, Lime

Sidecar 1922 16
Cognac, Licor 43, Lemon

* Contains Nuts

Sazerac 1890 Version 17
Rye, Absinthe Wash, Simple Syrup, 
Peychaud’s

Lion’s Tail 1937 16
Aztec Whiskey, Allspice Dram, Angostura, Lime

Mexican Firing Squad 1939 15
Rio Grande Sotol, Lime, Grenadine, Angostura

Penicillin 2005 16
Scotch, Honey, Lemon, Ginger Beer

The Sandia 18
Herradura Silver Tequila, Orange Curaçao, 
Agave Nectar, Lime Juice, Sea Salt,
Topped with Watermelon Soda

Smoky Note 17
Dessert Cask Scotch, Piloncillo Syrup, 
Cherry Bitters, Angostura, Flamed Rosemary

Tamarind Sour 16
Mezcal, Tamarind Syrup, Chile Bitters, Lemon, 
Red Chile Salt Mix, Torched Cinnamon

Smoky Note Margarita 15
Cucumber Infused Rio Grande Sotol, 
Green Chile Syrup, Orange Bitters, Lime Juice, 
Green Chile Salt Mix, Cucumber Ribbon

The Smoky Manhattan 16
Knob Creek Rye, Sweet Vermouth, 
Angostura Bitters, Served Smoked

Coffee Old Fashioned 17
Basil Hayden’s Bourbon, Kahlúa, Simple Syrup,
Chocolate and Angostura Bitters

Zodiac Suite 15
Brothers Old Tom Gin, Beet Juice, Lemon, 
Absinthe Cream, Dill Sprig

Aztec Manhattan 18
Don Quixote Blue Corn Whiskey, 
New Mexico Red Wine/Vermouth Reduction, 
Aztec Chocolate, Angostura, 
Flamed Orange Twist, Luxardo Cherry

Zia Sun* 17
Aztec Whiskey, Piñon Orgeat, Lemon, Pineapple, 
New Mexico Red Wine, Anise Star

Untitled 16
Cognac, Mango Syrup, Cardamom, Lemon, 
Gruet Blanc de Blancs, Lemon Twist

Nob Hill Sour 16
Tito’s Vodka, Lemon Juice, Aquafaba
(Vegan)

SIGNATURE COCKTAILS

CLASSICS
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ZERO PROOF
Amuse-Bouche 10
Creme de Coconut, Mango Purée, Saline, 
Cracked Black Pepper, Mint Sprig

Don’s Secret 10
Grapefruit, Cinnamon Syrup, Lemon, 
Sparkling Water, Lemon Wedge

LOW PROOF
Amaretto Sour 12
Disaronno, Piloncillo Syrup, Lemon, 
Lemon Twist

Hello Dolly 12
Lillet Blanc, Elderflower, Grapefruit, 
Lemon Bitters

ON TAP COCKTAILS
House-Made Seasonal Sangria 12
Ask For Daily Feature

House-Made Seasonal Punch 12
Ask For Daily Feature

WINE Glass Bottle

Blanc de Blancs, Gruet Sauvage 12 46

Sauvignon Blanc, Biscaye Baie 11 42

Rosé, Domaine de Fontsainte 12 46

Malbec, Antigal Uno 12 46

Cabernet Sauvignon, Cordillera 13 50

BEER
La Cumbre Elevated 7

Marble Cerveza 7

Santa Fe Brewing Social Hour 7

Firestone 805 7

Ex Novo Perle Haggard 7

Bosque Scotia 7 

Welcome to The Smoky Note. A modern cocktail lounge with a soul. 

Paying homage is kind of our thing... this building, its history, the neighborhood and its future; 
the art of crafting drinks, a worthy night out, memories and special occasions. We’re equal parts playful, 

artful and engaging; delivering a sensory-driven experience through the celebration of local makers, 
regional ingredients and contemporary techniques. 

Here we believe in the power of 3—Cool Music, Great Drinks & Good Company—This trinity forms 
the cornerstone of our ethos ensuring every visit is an experience to remember. 

Sit back and enjoy, we have a feeling you’ll stay a while. 
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