CRAFT COCKTAILS

Twilight Smash

West Fork Signature Blend Bourbon,
Lemon, Simple, Blackberries 12

Nutty by Nature

Wheatley's Vodka, Espresso, Fabrizia Pistachio
Liqueur, Maraska Nocelino Chocolate Ligour,
Aztec Chocolate Bitters 13

Blood Orange Marg

El Charro Tequila, Blood Orange, Lime, Dry Curacao,
Tres Agaves, Tajin Rim 13

Garden Goth

See The Elephant Arugula Amaro, Citadelle Gin,
Lime, Rosemary Ginger Simple, Tonic 11

The Gumball Effect
Ha'Penny Rhubarb Gin, See The Elephant Arugula

Amaro, Aperol

WINE & CIDER

WHITE

Sauvignon Blanc, Overstone
(New Zealand) 9/32

Pinot Grigio, Beviamo
(Italy) 10/35

Chardonnay, Mason
(California) 10/38

RED

Pinot Noir, Joel Gott
(Santa Barbara, California) 11/34

Cabernet Sauvignon, William Hill
(North Coast, California) 11/34

SPARKLING
Prosecco, La Marca
(ltaly) 8/26
Clarea-Fizzy Apertif, La Mundial
(Spain) 42
CIDER

Ash & Elm
Dry & Seasonal (1202)
(Indianapolis, IN) 7

WHISKEY

West Fork Signature Blend Bourbon
Benchmark Bourbon
Town Branch Bourbon
Buffalo Trace Bourbon
Johnny Walker Black Scotch
Crown Royal Canadian VWhiskey
Sazerac Rye Whiskey

Pierre Ferrand Cognac

RUM

Plantation 5-Year Barbados
Plantation 3 Star White
Captain Morgan Spiced

SPIRITS LIST

VODKA

Grey Goose
Ketel One

Wheatley's
Tlto's
New Amsterdam

TEQUILA & MEZCAL

1800 Blanco
Olmeca Alto's Anejo

El Charro
Del Maguey Vida Mezcal

Don Fulano Reposado
Don Fulano Anejo

GIN
Citadelle
Tanqueray London Dry

New Amsterdam
Ha'Penny Rhubarb

AMARI & OTHER SPIRITS
Montenegro
Campari
Aperol
Cynar
Strega
Dolin Genepy
Green Chartreuse
Yellow Chartreuse
Jepson's Malort
Benedictine

**consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




