
Specialty Cocktails

Alchemist — $17
buffalo trace, dolin genepy, mezcal, serrano honey, lemon & pineapple juice

– Produced by Ricky Navarro “Your blue eyes show the strength of your soul.” -  Paulo Coehlo –

Aspirations of idiots and dreamers — $16
pisco, yellow chartreuse, rose hips liqueur, rose & lavender simple, lemon juice

– Produced by Mandi Davis, "We will journey to Thorn Valley. My child, we can no longer live as rats. We know too much."
- Nicodemus  –

Butterflies and Unicorns — $17
popsicle made of mezcal, ancho reyes chili,  mango & prickly pear, served in

aperol, corazon tequila, and gruet sparkling rosé, with grapefuit & lime juice
– Produced by A. L. D. "Unicorn, mermaid, sorceress... No name you would would give her would surpise or frighten me. I

love whom I love. - Jeff Bridges –

Pillars of Hercules — $17
house made rum boba, denizen 5 year rum clarified coconut milk punch,

disaronno, allspice dram, orange juice & citric acid pineapple juice
– Produced by Amy Upside Downing “Them: Whoa. Just trying to be a gentleman. Us: Be careful. Gentlemen don't last long

around here." - The Last Ship, Episode: Pillars of Hercules –

Negroni Nostalgia — $16
roku gin, campari, prosecco, rhubarb simple, house grenadine, orange juice

– Produced by Amy Downing Jr. "Eat at a local restaurant tonight... Order the steak rare. Eat an oyster. Have a Negroni.
Have two. Be open to a world where you may not understand or agree with the person next to you, but have a drink with

them anyways. Eat slowly. Tip your server. Check in on your friends... and on yourself. Enjoy the ride." Bourdain –

Dad's Waffle Recipe — $15
pendelton whiskey, fernet branca, angostura bitters, house made "buttermilk

syrup" simple, orange
–  Produced by Alex Heitz "He gave her a look that you could have poured on waffles. " - Ring Lardner, Jr –

Jacuzzi Cassanova — $17
sotol, nixta liqueur, kiwi & habanero simple, celery bitters, lime juice, topped

with liquid nitrogen and tajin dusted pineapple slice
– Produced by Roberto Delgado “I don't have to write a test to tell you I do drugs."- Pig Pen –

Something About a Mustache — $17
rose & grapefruit liqueur foam, mezcal, amaro nonino, créme de violette, dolin

genepy, house orgeat, house lime cordial
– Produced by Roberto Delgado  “Here in Cloud Cuckoo Land, there are no rules! There's no government, no babysitters,

no bedtimes, no frowny faces, no bushy mustaches, and no negativity of any kind." -Unikitty –

Welcome to the Jungle — $16
plantation pineapple rum, aperol, ginger simple, lime & pineapple juice

– Produced Amy Goose Downing “I'm the king of the swingers. Whoa, the jungle V.I.P.  I've reached the top and had to stop.
And that's what's botherin' me." - King Louie –

You can be the Moon — $17
licor 43 horchata liqueur, suntory toki whisky, cocoa bitters, espresso liqueur,

81301 cold brew, house vanilla cream
– Produced by Destinee Roquemore "Sometimes, I think of the sun and the moon as lovers who rarely meet, always chase,
and almost always miss one another. But once in a while, they do catch up, and they kiss, and the whole world stares in

awe of their eclipse." - Written on a Note Hidden in the walls of El Moro at Table 53, or 34... we forget. –

C
o

c
k

ta
ils &

 N
o

n
-A

lc
o

h
o

lic



House Classics

TRUE ROMANCE — $14
Corazon blanco tequila infused with

jalapeno, cucumber and basil,
Luxardo limoncello, simple syrup,

lemon juice

ESPRESSO MARTINI — $15
House Nitrogen Carajillo Base of

Luxardo Espresso Liqueur, Licor 43,
81301 Cold Brew, plus call spirit :

Vodka, Bourbon, or Tequila
– *house vanilla cream added upon request* –

CALIFORNIA WALTZ — $12
Lavender infused Spring 44 Gin,

Lillet Rosé, lemon juice, simple syrup

NEGRONI #2 — $12
Bombay Original Gin, Campari,

Aperol, Dolin Rogue Sweet Vermouth

BEE'S KNEES — $13
Leopold Brothers Small Batch Gin,

honey syrup, lemon juice

OLD FASHIONED #4 — $12
Buffalo Trace Bourbon, house

aromatic bitters, demerara sugar,
orange, cold Durango waterCOFFIN VARNISH — $14

Buffalo Trace Bourbon, lemon juice,
simple syrup, absinthe bitters, house

grenadine

PEPE'S TORONJAS — $12
Corazon Blanco Tequila, grapefruit

juice, jalapeño syrup

COLORADO MULE — $12
Peach Street Goat Vodka, lime juice,

Zuberfizz ginger ale

SAZERAC — $12
High West Double Rye Whiskey,

demerara sugar, super fine sugar,
Peychaud's Bitters, absinthe bitters,

house aromatic bitters
BARREL AGED MANHATTAN — $12
Barrel Aged High West Double Rye
Whiskey, Dolin Rouge Vermouth,
Grand Marnier, house aromatic

bitters

SOUTHSIDE — $12
Peach Street Jackelope Gin, lemon

juice, simple syrup, soda water, mint

L. G. & T. — $12
house lavender-infused Spring 44

Gin, house tonic syrup, soda water,
lime

SYMMETRY — $13
Spring 44 Honey Vodka, Leopold

Brothers Blackberry Liqueur, lemon
juice, simple syrup

Mocktails

HOP ON POP $6
Butterfly Hop Tea made by Steamworks, Zuberfizz Strawberry Rhubarb Soda,

GREEN EGGS & HAM — $8.50
Basil, lemon juice, ginger simple syrup, fee foam, mango ice cube

COLD BREW ICED MOCHA (non-alcoholic) — $9
81301 cold brew concentrate, simple syrup, vanilla crème, cinnamon, chocolate

sauce, toasted marshmallow
– add a spirit of your choice - 6 –

C
o

c
k

ta
ils &

 N
o

n
-A

lc
o

h
o

lic


