CURATED CLASSIC COCKTAILS /ERO-PROOF COCKTAILS
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PISCO SOUR 16 DEARLY DAIQUIRI 19 CLEARLY CULTURED 15 FRESH CUT GRASS 13

logia acholado pisco, tangerine browned butter washed shakara 12 yr rum, seedlip grove, probiotic yogurt clarification, dandelion honey, grasshopper syrup,
apricot oleo saccharum, quail egg kaffir lime leaf infused tenjaku gin, lime, mallorca melon, hibiscus, ginger, liquid chlorophyll, lime, soda
| ' koloa coconut rum, lime, demerara, saline rose water

lime, shaved juniper berry

ESPRESSO MARTINI 18 BELOVED OLD FASHIONED 19 OAXACAN COLD FASHIONED 16 LIFE OF THE PARTY 15

tenjaku vodka, good liquorworks bearface matsutake 01 whiskey, vanilla, maple, bacon washed seedlip notas de agave, tangerine apricot oleo saccharum,
coffee fruit vodka, big shoulder’s chocolate bitters, branded orange peel lapsang souchong & chocolate puerh, scorched fennel, oddbird
espresso, mascarpone, *premium michter’s bourbon +$5 ancho chili agave nectar, orange zest non-alcoholic blanc de blancs

faretti biscotti liqueur

SIDECAR 18 SMOKED OLIVE MARTINI 17 SODA POP 13

brandy sainte louise, lemon, citrus skeptic vodka, smoked olive brine, italian orgeat, oat milk, coconut soda,
curd, pierre ferrand dry curacao, lemon olive oil, smoked pimento olive orange flower water, rose water,
la muse verte absinthe *add smoked blue cheese olive for $1.5 hint of lime

SIGNATURE COCKTAILS
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ROLL THE DICE

The dice under each cocktail represents their level of boldness. The less di shown,

the more fresh and clean the drink is. The higher the number, the higher the level of funk and savagery.

STRANGE SANCTUARY 21

pithy | floral | citrusy
mi campo blanco, malort, sirene americano, luxardo bitter

bianco, tangerine, apricot, lime, fever-tree grapefruit soda,

saline, chamomile sachet, honeycomb

L

LOVE IN THE NIGHT 19

botanical | whipped | spirited
kaffir lime infused tenjaku gin, agave nectar, orange
bitters, la muse verte absinthe, coconut horchata chai
foam, pharoah’s lemon dust
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SHADOW LAURELS 23

fruitful | stimulating | floral
milk punch: hendrick’s grand cabaret gin, lillet rose,
lemon, lavender, cacao, splash of soda,
ube pineapple air
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BEAUTIFUL & DAMNED 24

resinous | complex | boozy
ritual sister smoked pineapple, amara di arancia rossa,
matchbook squash, finochietto cordial, dandelion honey,
fenugreek, freeze dried manuka honey

LI

THE OFFSHORE PIRATE 22

funky | tart | off-beat
clairin pignon rum, matchbook peach amaro, lime,
coriander, sambuca secolare black cup, exterior garnish

CICICEE

Take a gamble!

FRESH B@ B E FUNKY

RICE & SHINE 2 MORE THAN JUST A HOUSE 19

nutty | umami | delicate herbal | balanced | transporting
lichiko saiten shochu, don ciccio & figli finochietto, papa’s pilar blonde rum, font bonne liqueur de plantes,
orgeat, stirred on rice, miso sesame rice krispie lime, lavender, vanilla, chicory, coco-rico coconut soda
lapsang souchong meringue E]E]
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EMOTIONAL BANKRUPTCY 22 LAST KISS 20

savory | vivacious | fearless ~ woody | colming_l incense
fortaleza blanco, pine nut & parmesan syrup, coconut kyro dark gin, luxardo espresso liqueur, giffard banane du
milk, smoked olive brine, bordiga extra dry bresil, faretti biscotti liqueur, fee foam, orange bitters, soda,

t milk, palo santo smoke
E]BE]E] coconu
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THE SPIRE & THE GARGOYLE 17 AT YOUR AGE 21

spicy | aromatic | zesty spiced | savory | dynamic
gochugaru infused vodka, new deal ginger, lemon, almond, spice note cinnamon & cumin tequilas, coriander,
orange flower, rose, chocolate bitters, pomegranate apple ice, apologue spiced saffron, lime, greek yogurt naan garnish

volcano rim
o 10| [

DICE, BRASSKNUCKLES, & GUITAR 28 TWO WRONGS 22

spiced | decadent | boozy formidable | earthy | nutty
michter’s rye, browned butter washed shakara 12 year rum, chapuline infused los magos sotol, convite una, cochineal,
braulio amaro, carpano antica, hamilton pimento dram, chapuline syrup, coconut rum, cacao, chocolate bitters,
demerara, decanter bitters tarantula tincture, white sesame oil
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HOT & COLD BLOOD 14  HOUSESHOTS CRAZY SUNDAY 13

two-faced | smoldering | peaty daiquiri |‘buttery |_tropicq|
balvenie 14yr caribbean scotch, passionfruit, Amaretto cookie infused Cihuatan Artesano
lime, triple syrup, tres leches espuma pineapple rum, lemon, demerara

WINE
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BY THE GLASS

Sparkling - Raventos ‘De Nit’ 2021 Reserva Rosado Cava 18/69

White - Quinta da Muradella 2022 Candea Blanco, Monterrei DO 18/69
Rose - Can Sumoi “La Rosa” 2023 Catalonia, Penedés DO 16/62
Red - Quinta da Muradella 2020 Candea Tinto, Monterrei DO 18/69

BY THE BOTTLE

Charles Orban NV ‘Carte Noire’ Brut, Champagne  375mL 58

750mL 102



