
 

 

 

 

Burning Mandarin $13 / $ 8 

Absolut Mandarin, muddle chile serrano, cranberry juice, 

orange juice, lemon juice, and a sugar rim. 

 

Steve's Favorite $14 

Grey Goose vodka stirred ice cold and garnished with 

Roquefort stuffed olives. 

 

White Ginger Cosmo $11 / $7 

Skyy infused ginger, lime juice, triple sec, and white cranberry. 

 

Sage Martini $14 / $8 

Tanqueray gin, muddled mint, cucumber, lime juice, simple 

syrup, and a pinch of salt. 

 

White Linen $12 

Ketel One vodka, St. Germain, muddled cucumber, lemon 

juice, egg whites.  

 

African Flower $13 

Marker's Mark bourbon, Averna amaro, honey, orange bittes, 

and garnished with an orange twist. 

 

Blood and Sand $11 

Johnnie Walker Black scotch, Carpano Antica vermouth, 

Cherry Herring, orange juice, and an orange twist. 

 

Aviation $11/ $9 

Tanqueray gin, Luxardo maraschino liqueur, creme de violette, 

lemon juice, and served with a Luxardo maraschino cherries. 

 

 

Breeder's Cup $15 

Beefeater gin, red beet horseradish,  

cucumber, Lime juice, agave syrup, finished with a  

pinch of kosher salt. 

 

Spanish Rose $15 

Beefeater gin, muddled strawberries, agave syrup, 

chocolate mint, lime juice, and topped off with a  

saffron infused St. Germain foam. 

 

Earl Grey martini $9 

Hayman's Gin infused with Earl Grey Tea,  

lemon Juice, Simple syrup, and a dash of  

Orange bitters. 

 

West Julip $13 

Wild Turkey Rye, Cynar, dash of bitters, muddled mint, and 

served on the rocks with a splash of soda. 

 

Sandi's Cantaloupe $ 11 

Absoult vodka, Marie Brizard watermelon liqueur, and 

orange juice. 

 

The Carpano $ 14 

Knob Creek bourbon, Cynar, Carpano Antica Formula, 

Peychaud's Bitters, garnish with an orange peel, and served 

in a martini glass. 

 

 


