J hiskey, @ourbon,

$10 THE STANDARD POUR || GEORGE DICKEL RYE, COCCHI TORINO, BENEDICTINE,
ROOT BEER BITTERS, ORANGE BITTERS, LEMON &
ORANGE PEEL

$12 WHISKEY SMASH || BASIL HAYDENS, LEMON, SIMPLE, MINT, ANGOSTURA BITTERS

$10 DEBUTANTE | PEACH INFUSED MAKERS MARK, SUGAR, CITRUS OILS, APRICOT
SAFFRON BITTERS, ANGOSTURA BITTERS

$11 SEERSUCKER .. PEACH INFUSED MAKERS MARK, LEMON, BITTERS, MINT,
PEACHES, TEA

$13 RYE AND VINE (| HIGH WEST TSP SELECTION RYE, CARDAMARO, RED WINE
GASTRIQUE, LEMON, STRAWBERRIES

Brandy, Cognac,

$13 HULK SMASH =~ HENNESEY VS, GREEN CHARTREUSE, CREME CACAO, LEMON,
MINT, ANGOSTURA BITTERS

$13 PASSENGER FROM PERU _ PISCO PORTON, CHAMOMILE COINTREAU, LIME,
PASSION FRUIT SYRUP, GINGER BEER
BY CHRISTIAN ARMANDO

"' "l;mo:]’,', 'I /,’1' )

BITTERS,
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1_%) Amaro & Y ermouth

(G$12 TOM & HUCK | OLD TOM GIN, HUCKLEBERRY VERMOUTH, FEVER TREE TONIC, %
LIME, BLACKBERRY

$10 WEEKLY VERMOUTH : TEA INFUSED DOLIN BLANCA VERMOUTH, CHANGES
WEEKLY, OVER ICE WITH GARNISH

$12 EVA PERON .. FERNET BRANCA, COCCHI TORINO, DOMAINE CANTON, LIME,
ANGOSTURA, GINGER ALE
$12 AN AMERICAN IN PARIS AVIATION GIN, LILLET ROUGE, RASPBERRY AGAVE

SHRUB, SODA, ORANGES, RASPBERRIES

Tequila &

$11 EL MAYOR BANDERA || EL MAYOR BLANCO, RASPBERRY AGAVE SHRUB, MINT,

$11 SMOKE ON THE WATER .. DEL MAGUEY VIDA MEZCAL, APEROL, GINGER PUREE,
HOUSEMADE TEPACHE - BY PHILLIP SMITH

$12 JAPANESE HORNET HORNITOS, GREEN CHARTREUSE, YUZU, TAMARIND SYRUP,
ANGOSTURA, LIME TWIST

$14 LA FLAMA BLANCA ~ AVION BLANCO, YELLOW CHARTREUSE, PINEAPPLE,
LEMON, AGAVE NECTAR, ANGOSTURA BITTERS, ORCHID
BY JAYME LANGLET

$14 HABITAT PUNCH = RHUM CLEMENT BLEUE, MANGO, TAMARIND SYRUP,
ANGOSTURA, LIME, NUTMEG, ORCHID

$12 CALYPSO = RON ZACAPA, CARDAMARO, ORGEAT, LIME, CARDAMOM BITTERS, MINT
LEAF - BY KENDYLL CLARK

$12 MAMA LUCIA . PAPA'S PILAR BLONDE RUM, MANGO, SPICED PINEAPPLE, LIME,
* CHILI POWDER RIM, FIREWATER BITTERS - BY KENDELL LIPTRAP

$13 TEXAS MAI TAI .. TREATY OAK RUMS, ANCHO REYES, ORGEAT, LIME, ANGOSTURA,
NUTMEG, ORANGE WHEEL
$10 PAINKILLER .. BRUGAL ANEJO, PINEAPPLE, 0J, COCONUT MILK, BITTERS, NUTMEG
$11 BUENA VISTA . HAMILTON DEMERARA RUM, TSP FALERNUM, COLD BREW COFFE
A CARDAMOM BITTERS, CREAM, LIME TWIST \
o, 10 CUBA LIBRE | CANA BRAVA, COLA SYRUP, ANGOSTURA, LIME, SODA e
A N
N 230 P ~Cu L D
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9 Yodka o
10 MOSCOW MULE > VODKA, LIME, GINGER BEER, MINT )

$10 GOLDEN GIRL .. ZODIAC VODKA, HONEY GINGER SYRUP, LEMON PINEAPPLE,
ANGOSTURA BITTERS, SODA

$11 VODKA DAISY | BELVEDERE, YELLOW CHARTREUSE, LEMON, VANILLA SYRUP, SODA

$10 PEACH SMASH PEACH INFUSED HANGAR ONE, VANILLA SYRUP, LEMON, BASIL,
PEACH BITTERS

$13 THE CAPE COD || CRANBERRY INFUSED EFFEN VODKA, CRANBERRY SHRUB,
LIME, FRESH CRANBERRIES

$11 OIL & VINEGAR | HENDRICKS GIN, STRAWBERRY GINGER PUREE, BALSALMIC
VINEGAR, BASIL OIL

$12 DOG DAYS OF SUMMER .. BULLDOG GIN, CAMPARI, WATERMELON SHRUB, LIME,
GINGER BEER, PICKLED WATERMELON RIND

$11 STRAWBERRY GIN TONIC | STRAWBERRY INFUSED FORDS GIN, FEVER TREE
ELDERFLOWER TONIC, STRAWBERRIES

$11 STIRRED GIN COCKTAIL . TANQUERAY NO. 10, LILLET BLANC, ORANGE BITTERS,
ORANGE TWIST, LEMON CORIANDER TINCTURE

$10 RIPENED RICKEY | FORDS GIN, VERJUS, SIMPLE, SODA, CONCORD GRAPES

$10 CUCUMBER GIN SMASH | HENDRICKS GIN, GARDEN PUREE, LIME, MINT, CUCUMBER
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: Classic Cocktails Céjgc)
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G STIRRED SHAKEN
$11 BOULEVARDIER $11 AVIATION
BUFFALO TRACE PLYMOUTH
$11 MANHATTAN $10 BLOOD N SAND
BB AT CUTTY PROHIBITION ED.
RAMBL
$11 MARTINEZ wli %OMBAYBSAEPHIRE
FORDS GIN
$11 CLOVER CLUB
$11 NEGRONI TANQUERAY GIN
O GHR $9 DAIQUIRI
$10 OLD FASHIONED TREATY OAK
DICKEL RYE $11 DERBY
$12 REMEMBER THE MAINE FERERE M
DICKEL RYE $12 EL DIABLO
$10 SAZERAC DON JULIO
SAZERAC RYE $12 g}}quscolg 75
$12 SEELBACH
ELIJAH CRAIG 12 39 gg%%sEgN
$11 VIEUX CARRE $10 HANKY PANKY
RHITTENHOUSE RYE GIN, FERNET, SWEET VERMOUTH
$12 SIDECAR
REMY MARTIN
BUILT $11 SOUTHSIDE F1ZZ
$10 DARK N STORMY FORDS GIN
$12 MINT JULEP $11 WHISKEY SMASH
$11 KENTUCKY MULE $10 SHERRY COBBLER
$10 PIMM'S CUP $11 PALOMA

TEQUILA CABEZA

$10 CAPRIHINIA
LEBLON CACHACA

¥ or the A.dventurous Imbiber

) $15 GRINGO IN A PINE BOX ' DEL MAGUEY VIDA MEZCAL, AVERNA, ZIRBENZ STO
PINE LIQUOR, COINTREAU, ABSINTHE, ANGOSTURA, ¢
BURNT ROSEMARY

9 O
15 CAMPFIRE | | HIGH WEST CAMPFIRE, PUNT Y MES, BENEDICTINE,
A ROOT BEER BITTERS, APPLEWOOD SMOKE, BURNED

IR ~Cu O

Happy Hour i ate

4pm - Tpm M-F 11PM-2AM
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C ocktails $5 Standard Fare
MOSCOW MULE CAESAR SALAD $9
VODKA, LIME JUICE, GINGER BEER, MINT ! baby romaine, anchovy dressing,

garlic ecrouton, pecorino
THE STANDARD POUR

GEORGE DICKEL RYE, HOUSE VERMOUTH, BENEDICTINE,
ORANGE PEEL, ORANGE BITTERS, ROOT BEER BITTERS LETTUCE WRAP $10
grilled shrimp, seasonal chow chow,

OLD FASHIONED boiled peanut vinaigrette

GEORGE DICKEL RYE, ANGOSTURA BITTERS,
SUGAR CUBE, CITRUS, ORANGE PEEL
SOFT PREZTEL $8
JAPANESE HORNET ‘ gruyere fondue, mustard
HORNITOS, GREEN CHARTREUSE, YUZU,
TAMARIND SYRUP, ANGOSTURA, LIME TWIST

DEVILED EGGS $7

CUBA LIBRE n'duja, sweet chilies,
CANA BRAVA, COLA SYRUP, ANGOSTURA, LIME, SODA pickled mustard seed
SEERSUCKER
PEACH INFUSED MAKERS MARK, LEMON, TOSTADAS $12
BITTERS, MINT, PEACHES, TEA black beans, spring vegetables,

$5 HIGH BALLS. HOUSE WINE cilantro, valentina, lime

STELLA ARTOIS
BUFFALO QUAIL $13

buttermilk dressing, pickled celery

v}%tandard ;'Frare $6 ARTISAN CHEESES $22

jam, cashew butter, lavosh
CAESAR SALAD

baby romaine, anchovy dressing,
garlic crouton, pecorino SELECTION'OF CURED I.WEATS $26
mustard, pickles, and grilled bread

BUFFALO QUAIL
buttermilk dressing, pickled celery FRIED CHICKEN $14

DEVILED EGGS braised greens, hot sauce
n'duja, sweet chilies, pickled mustard seed

CORNBREAD FRITTERS
LA hot sauce, Honey

SOFT PREZTEL POMMES FRITES $4
gruyere fondue, mustard roasted jalapeno ketchup

STANDARD BURGER
fries, roasted jalapefio ketchup




