
 
 

  S e a s o n a l    
 

 
Kentucky 75 

Bourbon, lemon, honey, prosecco 
 

Little Havana 
 Muddled Georgia Strawberries, Meyers Platinum Rum, 

Luxardo Maraschino, Lime, Crushed ice 
 

The Boulevard 
 Elijah Craig 12-Year old Bourbon, Campari,  

Carpano Antica Formula, Flamed Orange Peel 
 

Double Cross 
 No. 209 Gin, Miller High Life, Thyme Syrup, Lemon 

 
Clear and Present Danger 

 Breckenridge Vodka, Dolin Blanc, Grapefruit Bitters, Grapefruit Zest 
 

Wallflower 
Martell VS Cognac, Nux Alpina Walnut Liqueur,  

St. Germaine, Flamed orange peel, Served up 
 

Farmer Tom’s Collins 
 Farmer’s Gin, lemon, Herbsaint, Fresh Herbs, Soda 

 
The Armadillo 

Tamarind Puree, Lunazul Blanco, Domaine de Canton,  
chili powder, salt, lime 

 

 
  F a v o r i t e s    

 
 

Leaves of Grass 
Bison Grass Vodka, Dolin Blanc, Lemongrass Syrup,  

Fresh Tarragon 
 

JCTea 
Ice-Tea Infused gin, grand marnier, lemon,  
Fee Brothers orange bitters, served up 

 
Texas Star 

Gran Centenario Rosangel Tequila, St. Germaine,  
Ruby Red Grapefruit and Lime, on the rocks 

 
Rough rider 

Vanilla-Bean infused 10Cane Rum, Velvet Falernum, Mexican Coca-Cola, lime wheel 
 
 


