+  Seasonal Cocktails s14 §

g

¢ CLASSICS  TCpASsics
Carni Plant GoodMorning Vieux Carre
AIMIVOTOUS LIS 1938, Hotel Monte Leon Baked Apple Sazerac
Parsley infused rhum agricole, Baci)nbfat \gashed liourbon, Brooklvn .
apple cordial, soda water, lime juice ~_ 4PP:¢ brandy, map e%y rup, 1910, Schmidr Cate Fred & Ginger
whole egg, orange & Turkish Sazerac SalmaHavek
Rum Dll]lmpSt@T tobacco bitters 18305, Antoine Peychard a, fatiaye
Matcha banana greek yogurt N : SlicedBread
The Rapheal egroni
syrup, coconut rum, overproof Scdud il 1919, Cafe Casoni GoldenBanana
rum, Malort, blue curacao, Turtlefuice, gin, Midor, Mai Tai
banana, grapefruit juice Faccia Brutto, Chartreuse 1944 Trader Vic
’ vegetal, pineapple, and
Biscotti Doesn’t Know atomize absinthe .
Faretti biscotti Liqueur, Amaro Team Rocket HAPPY H@UR 2 Da«]ﬂly 4=7PM
Nonino, Mr. Black Coftee e e R A $S COCKTAILS $7 WINE
Li . b butt hed " Old Fashioned
mescl, ceg white,coldbrew,  ReYes Verde, Yuzurquen, | | choie of F Rossr O vt Tyong Samvgnon Bl
Aztec l;itters and s’aline créme’ strawberry, kiwi, and Ryl Rioja Blanco
bl habanero shrub French 75 Aliss Pinot No:
Tuice Cucumber-Rosemary G&T las Finot INoir
Daiquiri Casa Ferreirinha Douro
N/A Seasonal Cocktails $12 Margaria Bordeaux Rouge
$7 VOLSTEAD DINNER rosecco
Chai Napp]les Emerald Room Four Roses Bourbon & Tall Boy $3.5 BEER
Seedlip Spiced 94, chai tea syrup, ~ [urtle Juice, lemon, pineapple, $8 FERNET DINNER Pabst Blue Ribbon
lemon, pineapple juice Ritual Zero Proof, Saline Fernet-Branca shot & Tall Boy Rolling Rock
Mexican Style Lager
Peek at Chu $4.5 SINGLE | $7 DOUBLE
Strawberry kiwi shrub, Martini & » Whiskey * Gin * Rum ‘25 U?Zcm&sympsmcrcatedlh
' Rossi Floreale, fresh lemon + Tequila * Vodka CONSUMER ADVISORY '

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially 1f you have certain medical conditions.
- Section 3-603.11, FDA Food Code
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