
Cocktails

Angèle Pimm’s Cup             
Pimm’s, Citrus, Ginger Ale, Cava, Mint

The Final Word              
Templeton Rye Whiskey, Green Chartreuse, Maraschino Liqueur, Lemon, served up

The French Pear           
Leblon Cachaça, Muddled Pear, Floc de Gascogne, Spiced Syrup, Poire Cider, served up

Sparkling Orange Blossom              
Qi White Tea Liqueur, Orange Bitters, Sparkling Wine

Diane Lane            
Rosemary, Lime, Swan’s Neck Vodka and Bundaberg Blood Orange Soda, served on the rocks 

Manhattan Maison             
Bulleit Bourbon, Carpano Antica Sweet Vermouth and Cherry Bitters, served up

Clear Conscience             
Muddled Cucumber, Ginger, Orange and Vodka over ice with Ginger Ale

River’s End              
Botanical Vodka, Dimmi, Cocchi Americano, Grapefruit, Grapefruit Bitters, served on the rocks

Negroni Umbria           
209 Gin, Nocino Walnut Liqueur, Vya Sweet Vermouth, Campari, served up

Fallen Apple           
Bulleit Bourbon, The King’s Ginger Liqueur, Allspice Dram, Cinnamon Maple Syrup, served on the rocks

Bellini
Peach Purée, Sparkling Wine

Dark Night
El Dorado Rum, Averna, Firelit Coffee Liqueur, Maple, served up

 

Bar Manager Leslie Morris
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