Cocktails - $10

Our classic and original cocktails are
crafted using freshly-squeezed juices,
house-made syrups, and premium spirits,
as they were meant to be. Cheers!

Lion’s Tail
(1937)

Evan Williams bourbon whiskey,
fresh lime, simple syrup,
St. Elizabeth allspice dram,
Angostura bitters;
shaken, served up.

Singapore Sling
(1915-1930)

“.. a delicious, slow-acting, insidious
thing.”
-Charles H. Baker Jr.

Broker’s London Dry-gin, Cointreau,
Benedictine, Heering cherry liqueur,
house-made grenadine, pineapple;
shaken, served on the rocks.

La Lousiane
(1937)

Rittenhouse bonded rye whiskey,
Carpano Antica vermouth,
Benedictine, Peychaud’s Bitters,
Leopold Bros. absinthe verte;
stirred, served up.

Millionaire No. 1
(1930)

Plantation Original Dark rum,
apricot liqueur, Plymouth sloe
gin, fresh lime,
house-made grenadine;
shaken, served up.

Moscow Mule
(1941)

(ID required for copper mug)

Sobieski vodka, fresh lime,
Fever Tree ginger beer,
simple syrup;
shaken, served on the rocks.

Knickerbocker
(1862)

Appleton Estate 12 year rum,
orange curacao, fresh lemon,
raspberry gomme syrup;
shaken, served on the rocks.

Rattlesnake
(1930)

“So called because it will either cure
rattlesnake bite, or kill rattlesnakes, or

make you see them.”
-Harry Craddock

Rittenhouse bonded rye whiskey,
fresh lemon, simple syrup, egg white,
Leopold Bros. absinthe verte;
shaken, served up.

Caipirinha
(1918)

Ypioca Cachacga,
Cane syrup, fresh lime;
shaken, served on the rocks.

Queen B
(2014, Joshua Ramos)

Saint Germain, Drambuie,
fresh lemon, honey;
shaken, topped with

Moét et Chandon Champagne,
served on the rocks.




