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‘ T R E U S E S  W I L D Green Chartreuse, Maraschino, Lime

T H E  C A R D S  Y O U ’ R E  D E A L T Gin, Cucumber, Lime, Mint

F O L L O W  T H E  Q U E E N Blended Scotch, Cognac, Lime, Bitters, Ginger Beer

Y O U ’ R E  M A K I N G  M E  B L U F F Vodka, Lillet Rose, Vermouth, Grapefruit, Prosecco

S L O E  P L A Y Sloe Gin, Lemon, Egg White

G O L D  F L U S H Rye, Drambuie, Lemon, Honey

R E A D  E M  A N D  W H E A T Whiskey, Campari, Orange, Bitters

J A C K  O F  A L L  S P A D E S Bourbon, Triple Sec, Dom Benedictine, Lemon, Bitters

E A T  A  P E A C H Pisco, Lime, Lemon, Peach, Egg White

M E Z C A L  O R  F O L D ? Mezcal, Pineapple, Lime, Jalapeno, Cilantro

C O C K TA I L S

S P A R K L I N G
Prosecco/Sekt  (Adami Garbèl Brut Prosecco or Zonin)
Grower Champagne  (domaine j laurens brut, limoux 
france)

R O S É
(annibals, provence, france)  

W H I T E
Sauvignon Blanc (wither hills, new zealand 2019)

Chardonnay (four bears, central coast, california 2018)

Grüner Veltliner or Dry Riesling (Forge Cellars Breakneck Creek, 

Finger Lakes NY 2019)

R E D
Pinot (Argyle Reserve Willamette Valley, Oregon)

Malbec (el enemigo, mendoza, argentina 2017)

Grenache (shatter, languedoc-roussillon, france 2018)

Cabernet Sauvignon (Raymond Reserve Selection 2018, Napa 

Valley, CA) & (Turnbull Cabernet 2018, Napa Valley, CA)
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