cocktails

the baththub gin martini I 14 plymouth gin,

dolin dry vermouth, lemon oils & queen olives

fernet side H

14 spring 44 gin, fernet branca, fresh lime juice, cane syrup, fresh mint
leaves & chilled perrier

fizz de violette I

15 hayman's old tom gin, créme de violette, fresh lemon juice, cane
syrup, raw egg white & chilled perrier

-

barbara west \ 14
tanqueray gin, fino sherry, fresh lemon juice, cane syrup, grapefruit
bitters & grapefruit oils

sbagliato H 14 campari, punte
mes vermouth, orange bitters & prosecco

bijou

15 plymouth gin, dolin rouge vermouth, green chartreuse, orange

bitters & lemon oils

sloe gin ginger sling H
beefeater gin, plymouth sloe gin, cherry heering, orchard apricot
liqueur, fresh lime juice, ginger extract, cane syrup & chilled perrier

coo-ee collins H

14 hols aged genever, fresh lemon juice, orgeat, absinthe & chilled perrier

martinez %

14 junipero gin, dolin rouge, maraschino liqueur, bokers bitters, lemon oils

cocktails

la louisiane v

14 yittenhouse rye whiskey, noilly prat rouge vermouth, benedictine,
absinthe & angostura bitters

cameron's kick Y

H

14 tamous grouse blended scotch, fresh lemon juice & orgeat

15



bishop a la straub

14 plend of jamaican rums, claret, fresh lemon & orange juices, cane syrup

matador Y
14 olmeca altos plata tequila, dolin blanc vermouth, grand marnier,

orange bitters & orange oils

- 14
the chocolate cocktail I
green chartreuse, maraschino liqueur, raw egg, freshly grated nutmeg

[

carol channings #2 15
moutard brut champagne, cherry heering & kirsch eau-de-vie

barrel aged cocktails

our cocktails are aged for 50 days in used rye whiskey barrels from tuthilltown

distillery in gardiner, ny. due to the aging process there is a limited availability

the plum bullet v

16 pulleit rye whiskey, averel damson plum gin liquer, cocchi vermouth,
pychaud bitters

negroni \ 16
beefeater london dry gin, campari & punt e mes vermouth



