
S P I R I T S

TEQUILA

Casamigos Blanco, Añejo, 
Reposado; Gran Centenario Leyenda, 

Padre Azul Añejo, El Mayor Extra 
Añejo, Clase Azul Reposado, Creyente 

Mezcal, 1800

GIN

Tanqueray, Roku, Empress, Hendricks, 
�e Botanist

SCOTCH

Monkey Shoulder, Glenlivet 12, Glenmorangie 
10yr, Johnnie Walker Blue, Macallan 12, 

Macallan 18, Oban 14, Glenfiddich 12, Dewars, 
Chivas, Balvenie Doublewood 12 

RUM

Don Q, Diplomatico Exclusivo, Mt. Gay 
XO, Flor de Caña Gran Reserva, Don Q 
Reserva 7 yr, Kraken Black, Plantation 

Pineapple, Blue Chair Coconut

VODKA

Redmont, John Emerald Elizabeth, 
Tito’s, Chopin, Ketel One, Grey Goose, 

C�stal Head

LIQUEURS

Aperol, Campari, St. Germaine, 
Sambuca, Italicus Rosolio di 

Bergamo�o, Ancho Reyes, Herbsaint, 
Disaronno, Limoncello, Amaro 

Montenegro, Grand Marnier, Lucid, 
Kahlua, Bailey’s, Trincheri, Carpano 

Antica, Punt e Met, Noilly Prat

ST. CROIX JOY

Mt. Gay Rum, Blue Chair Coconut Rum, Orange-Pineapple, 
Vanilla, Coconut La Croix, Crème de Cassis

PICK ME

House-Infused Rhubard Vodka, Lillet Rosé, 

Strawber� Basil Soda, Lemon

PALOMINA

Casamigos Añejo Tequila, Cointreau, Grapefruit Marmalade, 
Sage, Lime, Club Soda

C O C K TA I L S
F I N E

CLEMENTINI

House-Infused Clementine Gin, Italicus Rosolio di Bergamo�o, 
Cointreau, Cardamom, Clementine Foam 

1856 OLD FASHIONED
Uncle Nearest 1856, Woodford Reserve 

Bourbon Barrel Chocolate Bi�ers, Lemon Peel

Uncle Nearest 1856 celebrates the year that Nathan “Nearest” Green was credited with 

perfecting the Lincoln Coun� Process. Uncle Nearest was the first African American Master 

Distiller and known for teaching his distilling techniques to Jack Daniel’s

PECAN PIE TAI

Gautier VSOP, Chef Dallas’s Pecan Orgeat, Lime

A rotation of our favorite local and regional brewers. 

D R A F T  B E E R

M O C K TA I L S

MOJITO

Fever Tree Key Lime & Yuzu Tonic, Sage, Mint

SARITA

Coconut La Croix, Fever Tree Elderflower Tonic, Orange, Lime


