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S E A S O N A L  C O C K T A I L S  
___________________________________________________ 

 

VIEUX CARRE MAGNIFIQUE 75 

Hennessy XO Cognac, Whistle Pig Rye, Benedictine  
Sweet Vermouth, Angostura & Peychaud’s Bitters 
 
An opulent rendition of a classic New Orleans cocktail;  
It shares its name with the renowned French Quarter.  
 
 

VESPER 18 

Plymouth Gin, Grey Goose Vodka, Lillet Blanc, Lemon Twist 
 
Invented by Ian Fleming for the 1953 James Bond novel “Casino 
Royale”; it’s named for the femme fatale who stole Bond’s heart. 
This perfect summer martini will steal yours! 
 
 

THE SCOFFLAW COCKTAIL 18 

Rittenhouse Rye Whiskey, Lemon Juice, Grenadine 
Orange Bitters 
 

Named for the lawbreakers who sipped them in the Roaring ‘20’s. 
This cocktail was introduced to at Harry’s New York Bar in Paris. 
There is a debate over whether lemon or lime juice should be used. 
We are declaring for “house lemon!” 
 
 

PINK LADY 18 

Bombay Sapphire Gin, Applejack, Lemon Juice 
Grenadine, Egg White 
 
 

Named for the 1911 musical of the same name, this cocktail was 
made popular in the prohibition era at bars such as the “Southern 
Yacht Club” in New Orleans. It was a favorite of 1940’s starlet 
Jayne Mansfield, and remains one of ours today. 
 
 

ORIGINAL TEQUILA SUNRISE 18 

Cazadores Reposado Tequila, Crème De Cassis  
Lime Juice, Soda Water 
 

This recipe dates back to the 1930’s and the Arizona Hotel in 
Scottsdale, AZ. Although you may be more familiar with the 
bastardized version created in the 1970’s, the high-born original 
is less sweet and more refreshing than its offspring.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

W H I S K E Y / B O U R B O N  

Jameson, 12, 18, Gold Jack Daniels 

High West Double Rye Bulleit, Rye 

Woodford Reserve Maker’s Mark 

Eagle Rare Buffalo Trace  

Crown Royal Sazerac Rye 

Whistle Pig Rye Blanton’s 

Dickel, 8, 12, Rye Booker’s 

Red Breast 12, 15 Rittenhouse Rye 

Midleton’s Very Rare Knob Creek 

Midleton’s  Green Spot, Yellow Spot 

Russel’s Gyr Rye  
          
                                           

S C O T C H  

Dewar’s wl, 12, 18, Signature Springbank 15 

Chivas 12, 18, 25, Extra Macallan 12, 18, 25, Rare 

Glenlivet 12, 15, 16, 18, 25 Lagavulin 16 

Talisker 10yr Balvenie 12  

Oban 14yr Johnnie Walker Black, Gold 

Johnnie Walker Blue Label Nikka Coffey Grain 

Yamazaki 12, 18 Highland Park 12, 18 

Glenmorangie 10 Hakasha 12 
 
 

C O G N A C / B R A N D Y  

D’Ussé Hennessy VSOP, XO 

Remy Martin VSOP Remy Martin Louis XIII 

Cardenal Mendoza Delamain XO  

Martell VSOP, Cordon Bleu, XO 
 
 

B E E R  
___________________________________________________ 

Peroni Nastro Azzurro 8 

Founder’s “All Day” IPA 8 

Beck’s 8 

Stella Artois 8 

Wynwood Brewing Co. “La Rubia” 8 
 
 

 

 

 

 

 

 

 



 

S P I R I T S  S E L E C T I O N  
___________________________________________________ 
 
 

V O D K A  

Elyx Grey Goose 

Absolut Tito’s 

Ketel One                               Belvedere  
 
 

R U M  

Bacardi Superior, 8 Zacapa 23, XO 

Smith & Cross Cana Brava 

Appleton VX, 12  Plantation Overproof, XO 

Facundo Neo Facundo Eximo  

Facundo Exquisito Facundo Paraiso 

El Dorado 8 Rhum Barbancourt        

Santa Teresa 1793 
 
 

G I N  

Plymouth Oxley 

Beefeater Bombay Sapphire 

St George’s Botanivore Hendrick’s  

Ford’s                                     Brooklyn  
 
 

T E Q U I L A /  M E Z C A L  

Avion Silver, Repo, Anejo              Altos Silver  

Patron Silver                                Ocho Plata, Repo, Anejo  

Don Julio Silver, Repo                   Don Julio Anejo, 1942  

Avion 44                                     Jose Cuervo La Familia  

Maestro Dobel                             Milagro Select Silver  

Corzo Silver, Repo, Anejo             Clase Azul Blanco, Repo  

Del Maguey Vida, Chichicapa       Amaras Joven  

Viejo Indecente Joven                   Casa Dragones Joven 

Casamigos Silver, Repo, Anejo      Clase Azul Mezcal 

                                M o n t e l o b o s  M e z c a l  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

S I G N A T U R E  C O C K T A I L S  
___________________________________________________ 

 

THE PINEAPPLE 30 

Elyx Vodka, Oloroso Sherry, Salted Carmel Syrup 

Elemakule Bitters, Pineapple, Lemon & Rosemary  

 

JULMUST CUP 30 

Elyx Vodka, Blackberry Puree, Crème de Fraise 

All Spice Dram, Julmust Swedish Soda, Lemon Juice 

 

COPPER CUP #3 18 

Elyx Vodka, St. Germain, Lime Juice  

Cucumber Juice, Hibiscus Cordial 

 

MORELLINO 18 

Maker’s Mark Bourbon, Salers Aperitif, Morello Cherry 

Vanilla Syrup, Lemon Juice  

 

BARCELONA G&T 18 

Bombay Sapphire Gin, Herbs, Citrus 

Tonic Syrup, Soda 

 

ALHAMBRA GARDEN  18 

Del Maguey Vida Mezcal, Yellow Chartreuse 

Lime, Cucumber Juice 

 

BITTERSWEET SYMPHONY 18 

Belvedere Vodka, Blackberry Shrub, Grapefruit 

Lemon, Sage 

 

MELISANDRE  18 

Reposado Tequila, Hibiscus Cordial, Passion Fruit 

Lime, Grapefruit, Hellfire Bitters, Pinch of Salt 

 

THE DREAD PIRATE ROBERTS 18 

Pineapple Rum, Lemon Juice 

Coriander Peppercorn Syrup, India Pale Ale 

 

MEXICAN BULL 18 

Avion Reposado Tequila, Pineapple, Lime 

Cardamom Syrup 

 

FBD (Fredo’s Banana Daiquiri) 18 

Banana-Washed Rum, Orgeat, Lime Juice 

Baname du Bresil, Nutmeg 

 

 

 

 

 

 

 

 

 



 

 

B I T E S   
___________________________________________________ 

Shishito Peppers, Sea Salt and Sesame  9 
 

Sweet Pea Guacamole with Warm Crunchy Tortillas  14 
 

Florida Keys Wild Shrimp in “Agua Diablo” 15 
Banana and Almonds 
 

Peeky Toe Crab and Corn Fritter  15 

Chipotle Aioli and Cilantro 
 

Crunchy Potato Nuggets, Spicy-Tangy Sauce 8 
Rosemary Aioli 
 

Achiote Pork Tacos  16 
Pickled Red Onion, Cilantro 
 

Black Truffle and Fontina Cheese Pizza 24 
 

Spicy Tuna Tartare 20 
Black Olive, Cucumber and Avocado* 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase the risk of food borne illness.  

 
 

D E S S E R T S  
___________________________________________________ 

Toasted Almond Crème Catalan, Pear Sorbet  9 
 
Warm Valrhona Chocolate Cake                                     10 
Vanilla Ice Cream 
 
Cinnamon Sponge Cake, Candied Apples                         9 
Red and Green Apple Sorbet 
 
 

W I N E  B Y  T H E  G L A S S  
___________________________________________________ 

R E D                                                     GL     BTL 

Malbec, Alma Negra, San Juan, AR        15      60 

Tempranillo, Ysios Reserva, Rioja, SP        21     84 

Pinot Noir, Smoke Tree, Sonoma, CA        18     70 

Cabernet Sauvignon, Atalon, Napa, CA        17     77 
 

W H I T E  

Sauvignon Blanc, Brancott, NZ        12     48 

Pinot Grigio, Borgo Conventi, IT        15     60 

Albariño, Bodegas Eidosela Neboa,  
Rias Baixas, SP        15      60 

Chardonnay, Newton, Napa, CA        18     84 

Sake, Soto Sake, Japan        25   250 

 

R O S E  

Vie Vite, Cotes de Provence, FR        17     68 

 

C H A M P A G N E  
________________________________________________ 

     Moët Imperial Brut                                          19     150 

Ruinart Rose                                                   30     200 

Krug Grand Cuvee Brut (375mL)                               250 

     Krug Grand Cuvee Brut                                            500 

Moët Rose                                                               250 

Veuve Clicquot Yellow Label 200 

Veuve Clicquot Rose                                                 325 

Laurent Perrier Rose 300 

Ruinart Blanc de Blanc                                              200 

Krug Clus Du Mesnil Blanc De Blanc                           2,000 

Dom Perignon 600 

Dom Perignon Rose                                                  1,200 

Perrier Jouët Belle Epoque Brut 300 

Perrier Jouët Belle Epoque Rose 900 

Perrier Jouët Belle Epoque Blanc de Blanc                 1,200 

     Perrier Jouët Belle Epoque Brut 1.5L                          550 

     Dom Perignon 1.5L                                                  1,200 
 

 

   A P E R I T I F  

     Campari                                           Ricard 

     Aperol                                              Averna 

     Cocchi Americano                              Fernet Branca 

     Lillet                                                 Pimm’s No. 1 

     Amaro Nonino                                   Chartreuse 

     Grand Marnier                                  Pernod Absinthe 
 
 

   V E R M O U T H  

     Punt e Mes                                       Cocchi di Torino Rosso 

     Carpano Antica                                Martini Gran Lasso 

     Dolin Blanc, Extra Dry 
 
 

   S H E R R Y  

    Manzanilla, Bodegas Hidalgo La Gitana, Spain      12 

    Harvey’s Fine Old 30 Yr Amontillado, Spain 14 

    Oloroso, Bodegas Hidalgo Faraon, Spain 16 

    Pedro Ximenez, Bodegas Hidalgo Triana, Spain 20 


