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DESERT 1

401 SAZERAC

DEAH IN THE
AFTERNCDN

MOIITO

NAKED &
FAMOUS

O’Brien & Brough Cherrystone Rye
and Absinthe No. 1/ Angostura and
Peychaud'’s Bitters/ Lemon

La Fée Absinthe/ Gooseneck
Vineyards Prosecco

Plantation White Rum/ Mint
Simple Syrup/ Lime/ Soda

Bozal Mezcal/ Yellow Chartreuse/
Aperol/ Lime

HONY BOU

JUST BEET IT

MIDNIGHT
COWBOY

NWPORT
SOUR

PAPA'S SOUR

THE PINK
GENTIEEMAN

SECRET
GARDEN

SHRUB IT OFF

Redemption Bourbon/ Burnt Honey/
Peach/ Black Walnut Bitters/ Flamed
Orange Peel

Aviation Gin OR Ketel One Vodka/
Pickled Beet Juice/ Yuzu

Cacao -Infused Ketel One Vodka/
Borghetti Espresso Cordial/ Aztec
Chocolate Bitters/ The Coffee Guy
Cold Brew Concentrate

Newport Craft Sea Fog Whiskey/
Demerara Simple Syrup/ House
Bitters/ Lemon/ Egg White/ Red Wine
Float

Papa’s Pilar Dark Rum/ Fruitful Ginger
Liqueur/ Demerara Simple Syrup/
Cardamon Bitters/ Lemon/ Egg White

Empress Elderflower Rose Gin/
Rosehip & Sage Simple Syrup/
Lemon/ Rose Water/ Aquafaba

Lime Rock Gin/ Hibiscus Tea/ Fruitful
Ginger Liqueur/ Burlesque Bitters/
Lime/ Simple Syrup/ Sparkling Rose

21 Seeds Cucumber Jalapeno Tequila/
Strawberry Shrub/ Fresh Cilantro/
Lime & Yuzu Soda/ Strawberry Black
Sea Salt

*Make it with Bozal Mezcal +$2

FAUXBISCUS

ALITTLE
LESS RITA

Hibiscus Tea/ Lime/ Ginger Beer

Blood Orange/ Jalapeno Simple
Syrup/ Lemon/ Lime/ Soda/ Splash of
Sprite/ Tajin Rim

DANCE THE
MRINGUE

THIN MINTINI

Limoncello/ Giffard Vanilla Liqueur/
Whipped Cream Vodka/ Lemon/
Aquafaba

Cacao-Infused Ketel One Vodka/

Créme de Menthe/ Giffard Vanilla
Liqueur/ Cream/ Aztec Chocolate
Bitters



