
Specialty Cocktails
Rommel's Rules — $16

Buffalo Trace, Lemon Cubes, Mint Syrup, Cardamom, Coconut Foam

– "Sweat saves blood, blood saves lives, but the brain saves both," –

Lending an Olive Branch — $15
Gin, Amaretto, Lemon, Honey, Olive Oil, Egg White

– “In a world full of olives, stand tall like an olive tree.” –

Robbie's Best Friend — $16
Mezcal, Nixta, Ancho Reyes Rojo, Passion Fruit, Lime, Guajillo Syrup

– "Alcohol may be man's worst enemy, but the Bible says love your enemy." - Frank

Sinatra –

Shisogave — $16
Corazon Tequila, Shiso Leaf, Lime, Blackberry Liquor, Rose Water, Milk

– "Mezcal and ice and everything nice"  –

Questions & Answers — $17
Vanilla Vodka, Japanese Liquor, Vanilla Cream, Peach, Lime, Basil

– "Judge a man by his questions rather than his answers."   –

Hot Girl Summer — $15
Pasionfruit Liquor, Lime, Soda Water

– Chuggable, but keeping it classy" –

Let's Go Bananas — $16
Mezcal, Banana Liquor, Espresso Liquor, Chocolate Bitter

–  "Life is full of banana peels, you slip, you carry on."  Daphne Guinness  –

Oaxaca In Bloom — $16
Mezcal, St-Germain, Jamaica Syrup, Lime, Orange Bitter, Soda Water

– "Para todo mal, mezcal. Y para todo bien, tambien" –

Fuego Sonora — $17
Bacanora, Mango, Habanero, Rosemary, Lime, Angostura, Cointreau

– "Where there is love for what you do, there is magic" –
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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 , simple syrup NEGRONI #2 — $12
Bombay Gin, Campari, Aperol, Carpano

Classico

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 water

COFFIN 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,

Fevertree ginger beer 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, Carpano Classico, 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

Sage & Sound — $8
Sage, Blueberries, Ginger Syrup, Lime, Soda Water

E.M. ORANGE SODA — $6
house made orange syrup, soda, orange twist

COLD BREW ICED MOCHA — $9
81301 cold brew concentrate, simple syrup, vanilla crème, cinnamon, chocolate sauce,

toasted marshmallow

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