
Tavern Cocktails
Our craft cocktails are our takes on classics. Using fresh juices, homemade
syrups, and named after some of our favorite schoolhouse pop culture
references.

Dear Old Shiz - 14
Gin. Granny Smith Apple. Matcha. Lemon. Pink Peppercorn. 
Class: Sour

New Moon - 14
Bourbon. Allspice Dram. Port. Orange. Lemon. 
Class: Sour

Wheels On The Bus - 14
Illegal Mezcal. Rosemary. Chile Liqueur. Grapefruit, Lime. 
Class: Paloma

Take Carrie To The Prom- 14
Irish Whiskey. Pomegranate. Cranberry. Lime. Ginger Beer. 
Class: Mule

The Faculty– 14
Aged Rum. Black Strap Molasses Rum. Pineapple. Orgeat.
Orange Liqueur. Lime.
Class: Tiki

Ms. Frizzle – 14
Gin. Turmeric. Ginger. Carrot. Lime.
Class: Super Juice/Gimlet

The Sorting Hat – 15
Vodka, PX Sherry. Coffee. Pumpkin Spice. Cream.
Class: Espresso “Martini”

Nevermore Academy – 15
Brown Butter Washed Reposado Tequila, Burnt Cinnamon &
Orange Infused Campari. Sweet Vermouth. Orange Peel.
Class: Negroni

Saved By The Bell – 15
Gin. Pear Brandy. Cardamom Bitters. Lemon Peel.
Class: Martini

Scott’s Totts – 15
Monkey Shoulder Scotch. Mr. Black Cold Brew Liqueur. Sweet
Vermouth. Chocolate Bitters. Cherry. Lemon Peel.
Class: Manhattan/Rob Roy

The Breakfast Club – 18
Bacon Fat Washed Blend of Whistle Pig’s 6Year Rye & Bourbon,
Whistle Pig Barrel Aged Maple Syrup, Bitters, Orange & Lemon Peel.
Class: Old Fashioned

Mocktails
Living sober is great too. You should have something fun to
drink.

Botany 108 – 13
Seedlip Garden 108, Matcha, Lemon, Lime.

Sex Ed – 13
Faux Campari, Orange, Peach Bitters, Cranberry.

Home Ec – 12
Local Apple Cider, Cinnamon Simple, Lemon.

Woodshop – 12
Cranberry, Sage, Oak, Black Tea.
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