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T A B L E  O F  C O N T E N T S

COCKTAILS

ZERO-PROOF

BEER & CIDER

WINE COLLECTION

CHARACTERISTICS 

CARAFES

SPARKLING

CRISP & MINERAL
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AROMATIC & FRUITY

LUX & DYNAMIC

FORTIFIED & DESSERT

ROSÉ & ORANGE

SIMPLE & LIGHT

RICH & SMOOTH

BOLD & COMPLEX

SPIRITS

Enclosed is a carefully curated beverage roster. Our team has taken 
great pride in crafting all of our syrup and spirit infusions in house. 
Our wine collection celebrates the characteristics that make each 
bottle of wine unique. 

We are passionate about our wine and spirits list and would be 
excited to show off how they contrast with your everyday selections, 
don't let the unfamiliar names stand in your way! Those that are 
difficult to pronounce are often ridiculously easy to drink. Please 
inquire with your server or bartender with any questions about our 
wine collection, cocktail list or spirit roster. 



S I G N A T U R E  C O C K T A I L S
T h e  B r o t h e l
grey goose vodka / cracked pepper vermouth  
/ house olive juice / umami bitters / with  
preserved lemon + bleu cheese + feta stuffed 
castelvetrano olives + proscuitto 

C r a n b e r r y  G a n o u s h
garden club spiced citrus vodka / italicus 
rosolio di bergamotto / house cranberry 
sweet potato syrup / lime / orgeat 

S u n s e t  i n  S e v i l l a
sevilla orange tanqueray gin / mathilde pear 
/ house spiced pear pie syrup / lemon / egg 
white / cinnamon glitter

O l d  F a n c y  F a s h i o n e d
whistle pig 10 yr / angostura bitters / orange 
bitters / sugar cube / cherry

D a m a  B l a n c a
hibiscus arette tequila blanco / house 
lavender syrup / hibiscus foam / rose dust

S p i c e d  W i n t e r  R e d  S a n g r i a  
sharing with the table? of course you are...
make it a pitcher!

13 13

12 13

13 13

15 13

13 11

10 | 30 12

S u e ñ o s  d e  A l h a m b r a
barbadillo cream sherry / carpano antiqua 
vermouth / house sueños de alhambra tea 
syrup / lemon / soda / orange / lime / 
cinnamon / dried rose

V o y a g e r
sazerac rye / ansac cognac / chai bitters
/ house cardamon fig syrup / angostura /  
orange peel / cinnamon stick

F i g  B a n g  T h e o r y
elijah craig small batch bourbon / sandeman 
port / house cardamom fig syrup / lime / 
brûléed cardamom fig

M o r o c c a n  M o j i t o
dos maderas + bacardi rum / house moroc-
can mint tea syrup / lime / mint

T o u r n e v i s
grey goose vodka / house cinnamon honey 
syrup / orange / carrot / cracked pepper 

A m a l f i  7 5
malfy gin / prosecco / house blueberry 
lavender syrup / lemon

C L A S S I C  C O C K T A I L S  10 each 

N e g r o n i
C l o v e r  C l u b
E s p r e s s o  M a r t i n i
D a i q u i r i
S i d e c a r

A p e r o l  S p r i t z
F r e n c h  7 5
V i e u x  C a r r e
S a z e r a c
B l o o d y  M a r y

1.

S I G N A T U R E  S H O T S  6 each 

M o r o c c a n  G r e e n  T e a
rum / moroccan lemon cordial / pear cordial
/ house moroccan mint tea syrup / lime / sprite

L i t t l e  L a d y
hibiscus tequila / house lavender syrup / lime 



2.

H e i n e k e n  0 . 0  L a g e r
zero proof beer - Netherlands

S i l k  R o a d
lavender / cinnamon / pistachio / nutmeg / soda / cream

M y  B i g  F a t  G r e e k  M o c k t a i l
abstinence cape spice / lemon / house hibiscus tea syrup / hibiscus foam

U r b a n  T e a h o u s e  H o t  T e a  P o t
sueños de alhambra / moroccan mint / hibiscus summer love / earl grey

R e d b u l l  
regular / sugar free / watermelon / tropical

A l m a z a  P i l s n e r  Lebanon

A u s t i n  E a s t c i d e r s  P i n e a p p l e  Texas

B l u e  M o o n  W h e a t  Colorado

C h i m a y  B l u e  D a r k  A l e  Belgium

C i g a r  C i t y  M a d u r o  B r o w n  A l e  Florida

C l u b b y  S e l t z e r  Oklahoma

C o o p  I c e  C h e s t  I P A  Oklahoma

C o o r s  B a n q u e t  L a g e r  Colorado

C o o r s  L i g h t  L a g e r  Colorado

E s t r e l l a  J a l i s c o  P i l s n e r  Mexico

F a t  T i r e  C l a s s i c  A l e  Colorado

G u i n n e s s  S t o u t  Ireland

H e i n e k e n  L a g e r  Netherlands

I s a s t e g i  C i d e r  Spain

K r o n e n b o u r g  1 6 6 4  P a l e  L a g e r  France

M i c h e l o b  U l t r a  L a g e r  Missouri

M o d e l o  L a g e r  Mexico

P e r o n i  L a g e r  Italy

P r a i r i e  B o m b  S t o u t  Oklahoma

P r a i r i e  R o t a t i n g  S o u r  Oklahoma

Roughta i l  ERWO IPA  Oklahoma

S t e l l a  P i l s n e r  Belgium

W h i t e c l a w  S e l t z e r  Canada

Weiss  Weiss  Baby Hefeweizen  Oklahoma

Y u e n g l i n g  L a g e r  Pennsylvania
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F a m i l l e  P e r r i n  C ô t e s  d u  R h ô n e  W h i t e
Vallée du Rhône, France; apricot, peach, white flower

S t e m m a r i  N e r o  d ’ A v o l a  R o s é
Sicilia DOC, Italy; strawberry, wild flowers

T r o u b l e m a k e r  R h o n e  R e d  
Paso Robles, California; dark fruit, black pepper, currant

S t e m m a r i  N e r o  d ’ A v o l a  R e d  
Sicilia DOC, Italy; bold, dry, strawberry, pomegranate

S p a r k l i n g

C r i s p  &
M i n e r a l l y

Pinot Grigio
Dry Whites

Un-Oaked Chardonnay
Sauv Blanc
Pinot Gris

A r o m a t i c
&  F r u i t y

Pinot Noir
Sangiovese

Grenache

S i m p l e
&  L i g h t

R i c h  &
S m o o t h

Cabernet
Merlot

Syrah / Shiraz

Bordeaux
Big Italian Reds

Malbec

B o l d  &
C o m p l e x

L u x  &
D y n a m i c

Creamy Chardonnay
Semi-Sweet Whites

Viognier

Sweet
Full-Bodied

Served in 2oz pour

Fo r t i f i e d
&  D e s s e r t

R o s é
&  O r a n g e

Champagne
Brut / Cava

Prosecco

1/2 L      1 L



4.

A k a k i e s  S p a r k l i n g  R o s é         
PDO Amyndeon, Greece; strawberry, cherry, elegant 

F a i r e  L a  F ê t e  B r u t  
Limoux, France; pear, vanilla wafer, lemon peel

H o n e y  B u b b l e s  M o s c a t o        
Piedmont, Italy; citrus, honey, white flower

K o b a l  B a j t a  L a s k i - C h a r d  P é t - N a t  S p a r k l i n g
Haloze Hills, Slovenia; citrus, honey, zesty lemon, exotic fruit

S e g u r a  V i u d a s  B r u t  R e s e r v a  C a v a      
Barcelona, Spain; dry, fruity, grassy

V e u v e  C l i c q u o t  B r u t  R o s é       
Reims, France, Spain; strawberry, creamy, complex
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D o m a i n e  d e  l a  Q u i l l a  M u s c a d e t  
Loire Valley, France; white nectarine, lemon

E t u d e  P i n o t  G r i s         
Carneros, California; pear, applesauce, stone fruit

G a i n t z a  T x a k o l i n a  
Basque, Northern Spain; dry, lemon, green apple

J a d i x  P i c p o u l  d e  P i n e t   
Langeudoc, France; fresh citrus, exotic fruits

T e n u t a  R e g a l e a l i  ‘ C a v a l l o  d e l l e  F a t e ’  G r i l l o
Sicily DOC, Italy; musky, savory, stone fruit

T r i m b a c h  D r y  R i e s l i n g  
Alsace, France; dry, green apple, lemon
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5.

D u c k h o r n  S a u v i g n o n  B l a n c        
Napa Valley, California; mango, pineapple, key lime 

G r a d i s ‘ C i u t t a  S a u v i g n o n
Friuli-Venezia Giulia, Italy; grassy, grapefruit, lemon

I x s i r  G r a n d e  R e s e r v e  W h i t e  B l e n d
Batroun, Lebanon; white flower, peach, citrus

K o b a l  B a j t a  B e l o  W h i t e  B l e n d
Haloze Hills, Slovenia; nutmeg, cinnamon, orange peel

L u l u  S a u v i g n o n  B l a n c        
Domaine Jacky Marteau, France; tropical, grassy, pear

R o y a l  T o k a j i  D r y  F u r m i n t
Tokaj, Hungary; dry, pear, apricot

S a n t o  A s s y r t i k o       
Aegean Islands, Santorini; honey, golden apple, for the sauv blanc lover

W i n e  A r t  E s t a t e  P l a n o        
Malagousia, Macedonia; citrus, peach, flower, for the viognier lover 

W i n e  A r t  E s t a t e  T e c h n i  A l i p i a s  W h i t e
Malagousia, Macedonia; bay leaf, mango, melon, for the sauv blanc lover 
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A l b e r t  B i c h o t  S e c r e t  d e  F a m i l l e  C h a r d o n n a y
Burgundy, France; citrus, white flower, honey

C a r p i n u s  T o k a j i  F u r m i n t
Tokaj, Hungary; for the riesling lover

C h â t e a u  L a  F r e y n e l l e  B l a n c  
Entre deux Mers, France; tropical, citrus, beeswax, buttery finish

C h â t e a u  K s a r a  B l a n c  d e  B l a n c s
Beqaa Valley, Lebanon; for the savory chardonnay lover

L i m i z z a n i  V e r m e n t i n o   
Sardinia, Italy; summer flower, citrus, textured fruit

M e r c a t o  P e s c e  B i a n c o       
Veneto, Italy; apple, pear, lemon
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W I N E  C O L L E C T I O N

6.

B a r b a d i l l o  C r e a m  S h e r r y
[2oz pour] Andalućia, Spain; pairs with fruit based desserts

C h â t e a u  L e s  J u s t i c e s  S a u t e r n e s
[2oz pour] Bordeaux, France; pairs with bleu cheeses 

R o y a l  T o k a j i  5  P u t t o n y o s  A s z u       
[2oz pour ] Tokaj, Hungary; lush white, pairs with fruit based desserts

S a n d e m a n  F i n e  T a w n y  P o r t
[2oz pour] Portugal; rich red port, pairs with bleu cheeses

W a r r e ’ s  O t i m a  1 0 y r  T a w n y  P o r t
[2oz pour] Portugal; red port, pairs with chocolate & caramel
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R o m b a u e r  C h a r d o n n a y
Carneros, California; fruit, butter, oak

S h a f e r  R e d  S h o u l d e r  R a n c h  C h a r d o n n a y
Carneros, California; tropical fruit, butter, lemon

T e r l a n  P i n o t  B i a n c o
Alto Adige, Northern Italy; creamy mouth feel like a crisp, dry chardonnay
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A k a k i e s  S p a r k l i n g  R o s é         
PDO Amyndeon, Greece; strawberry, cherry, elegant 

B e l  a  C i a o  O r a n g e  S é m i l l o n
Bordeaux, France; robust + dry white, tangerine peel, wild flowers

C h â t e a u  B e a u l i e u  R o s é
Provence, France; crisp, dry, exotic guava

D o m a i n e  G a s s i e r  G r e n a c h e  R o s é
Rhone, France; yellow peach, apricot, strawberry

V e u v e  C l i c q u o t  B r u t  R o s é       
Reims, France, Spain; dry, fruity, complex
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A n c i a n o  R i o j a  R e s e r v a  N o . 7  T e m p r a n i l l o  
Rioja Alta, Spain; for the sonoma pinot lover

A n d r i a n  P i n o t  N o i r
Alto Adige, Northern Italy; balance of tart & sweet fruit

A n t o n e l l a  C o r d a  C a n n o n a u  d i  S a r d e g n a  
Sardinia, Italy; ripe dark fruit, baking spices

A s h e s  &  D i a m o n d s  C a b  F r a n c  
Napa Valley, California; like black pepper infused cherry coke

B o d e g a s  A l t o  M o n c a y o  G a r n a c h a      
Campo de Borja, Spain; fruit forward, bright acidity 

C h â t e a u  d u  C a i l l a u  M a l b e c
Cahors, France; merlot’s earthy sister

C h â t e a u  d e s  J a c q u e s  M o u l i n - a - V e n t
Beaujolais, France; for the willamette pinot lover

D o m a i n e  M a t r o t  M a r a n g e s  V i e i l l e s  V i g n e s
Cote de Beaune, France; earthy, musky pinot

F e u d o  M o n t o n i  V r u c a r a  N e r o  d ’ A v o l a
Sicily, Italy; blueberry, bergamot, licorice

G . D .  V a j r a  L a n g h e  R o s s o
Piedmont, Italy; rose, cherry, raspberry

G i l g a l  S y r a h
Golan Heights, Israel; bold, cranberry, pine, butterscotch

G u l p  H a b l o  E s p a n o l  R e d  B l e n d     
Castilla La Mancha, Spain; perfect patio red

H e g y i - K a l ó  S z e p t e m b e r  7  2 0 1 7
Szomolya, Hungary; fresh flower, spiced dark fruit, smoke

M a c e d o n  P i n o t  N o i r
North Macedonia; earthy, black cherry

M e r c a t o  C a r n e  R o s s o
Veneto, Italy; plum, cherry, blackberry

P a l a  C e n t o s e r e  C a n n o n a u
Sardinia, Italy; bold, rustic grenache-like
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S e b e s t y é n  B i k a v é r
Szekszárd, Hungary; pomegranate, grippy, earthy

S a n  P o l o  R u b i o  S a n g i o v e s e
Montalcino, Italy; juicy black cherry, cassis

T w o m e y  P i n o t  N o i r
Russian River Valley, California; silky baking spices, red fruits 

V a l l  L l a c h  P o r r e r a  C a r i g n a n
Priorat, Spain; oak, blueberry, fennel seed

Z o e  R e d  B l e n d
Peloponnese, Greece; red table wine

A n e m o s  R e d
Peloponnese, Greece; cherry, pepper, plum

A s h e s  &  D i a m o n d s  R e d  H e n  C a b e r n e t
Oak Knoll District, Napa; for the classic napa cabernet lover

B l a c k b i r d  V i n e y a r d s  P a r a m o u r       
Napa Valley, California; herbal, grippy, tangy

C h â t e a u  H e r i t a g e  F a m i l y  R e s e r v e
Bekaa Valley, Lebanon; balsamic, cherry, oak

C h â t e a u  M u s a r  J e u n e  R e d  B l e n d
Bekaa Valley, Lebanon; silky, unoaked, ripe blueberries

C o t a r e l l a  S o d a l e  M e r l o t
Lazio, Italy; blackberry jam, mocha, clove

G a j a  C a ' M a r c a n d a  M a g a r i  T o s c a n a
Tuscany, Italy; rich, jammy, earthy 

I x s i r  E l  I x s i r  R e d  
Batroun, Lebanon; fleshy apple, lychee, zesty, french oak

M a i s o n  L e s  A l e x a n d r i n s  H e r m i t a g e  
Rhone, France; blueberry, spicy plum compote, full-bodied, prominent acidity
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W I N E  C O L L E C T I O N
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P a l a m à  A r c a n g e l o  S a l e n t e n o  N e g r o a m a r o  
Puglia, Italy; jammy, woodland berry, cooking spice

P a u l  H o b b s  C a b e r n e t  S a u v i g n o n  
Napa Valley, California; black currant, olive, cassis

R o b e r t  B i a l e  R o y a l  P u n i s h e r s  P e t i t e  S i r a h
Napa Valley, California; lush, super ripe fruits

R o c o  T h e  S t a l k e r  P i n o t  N o i r
Willamette Valley, Oregon; smooth, fruity, earthy

S c a i a  P a r a d i s o  R o s s o
Veneto, Italy; for the napa cabernet lover

T i t u s  V i n e y a r d s  C a b e r n e t  S a u v i g n o n  
Napa Valley, California; dark fruits, lush tannins

T i t u s  V i n e y a r d s  Z i n f a n d e l
Sonoma Mountain, California; full-bodied, jammy raspberry, soft tannins

T r i o n e  B l o c k  2 1  C a b e r n e t  S a u v i g n o n  
Alexander Valley, California; approachable, black cherry, currant

W o r l d ' s  E n d  S t i r  I t  U p  C a b e r n e t  S a u v i g n o n  
Napa Valley, California; robust, brambly, blackberry

Y a r d e n  C a b e r n e t  S a u v i g n o n  
Golan Heights, Israel; kosher, ripe red spiced fruits, french oak
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C a s a n o v a  d i  N e r i  B r u n e l l o  d i  M o n t a c i n o
Montalcino, Italy; sangiovese, almonds, cumin, amaretto

C h a t e a u  P o r t o  C a r r a s  C a b e r n e t
Slopes of Meliton, Greece; vanilla, cream, tobacco

C h â t e a u  L a f o r g e  S a i n t - É m i l i o n  G r a n d  C r u
Bordeaux, France; cardamom, blackberry, vanilla, intense richness
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A G AV E
C a s a m i g o s  B l a n c o
C a s a m i g o s  R e p o s a d o
C i n c o r o  R e p o s a d o  
C h a m u c o s  R e p o s a d o
C h a m u c o s  D i a b l o  B l a n c o
C l a s e  A z u l  R e p o s a d o
D e l  M a g u e y  C r e m a  d e  M e z c a l  
D e l  M a g u e y  C h i c h i c a p a
D o n  J u l i o  1 9 4 2
E l  T e s o r o  P a r a d i s o
F u e n t e s e c a  S i l v e r
I l e g a l  M e z c a l
K o m o s  R e p o s a d o
L a l o  S i l v e r
M a e s t r o  D o b e l  E x t r a  A n e j o
P a t r o n  S i l v e r
R o c k  N  R o l l  M a n g o
T a p a t i o  A ñ e j o
T e q u i l a  O c h o  B l a n c o
T e q u i l a  O c h o  P l a t a v

A L L O C AT E D
   * l i m i t e d  a v a i l a b i l i t y *
B l a n t o n s
B u f f a l o  T r a c e
E a g l e  R a r e
E H  T a y l o r  S m a l l  B a t c h
E l i j a h  C r a i g  B a r r e l  P r o o f
E l i j a h  C r a i g  T o a s t e d  B a r r e l
E l i j a h  C r a i g  1 8
H e n r y  M c K e n n a  1 0
W e l l e r  1 2

S C OTC H
B a l v e n i e  1 2 ,  1 4
B r u i c h l a d d i c h  L a d d i e
G l e n f i d d i c h  1 2
G l e n l i v e t  1 2
L a g a v u l i n  1 6
L a p h r o a i g  1 0
M a c a l l a n  1 2

V O D K A
B e l v e d e r e
C h o p i n
G a r d e n  C l u b
G a r d e n  C l u b  C i t r u s
G r e y  G o o s e
K e t e l  O n e
K e t e l  C u c u m b e r  M i n t
K e t e l  P e a c h  O r a n g e
K e t e l  G r a p e f r u i t  R o s e
T i t o s
T L C

G I N
A v i a t i o n
B l u e c o a t
B o m b a y  S a p p h i r e
G a r d e n  C l u b
G o r d o n ’ s
H e n d r i c k s
M a l f y
M o n k e y  4 7
N o l e t ’ s
T a n q u e r a y

R U M
B a c a r d i  8
B a c a r d i  L i g h t
C a p t a i n  M o r g a n
D o n  Q  C o c o n u t
G o s l i n g ’ s
P l a n t a t i o n  P i n e a p p l e
R o n  Z a c a p a  2 3
S m i t h  &  C r o s s
W r a y  &  N e w p h e w

M E D  S P I R I T S
A m a r o  N o n i n o  
A r a k  R a z z o u k
C y n a r  7 0
F e r n e t  B r a n c a  
F e r n e t  B r a n c a  M e n t a   
G i o l a  L u i s a  l e m o n c e l l o  
L i c o r  4 3
L u c i d  A b s i n t h e
O u z o  d e  P l o m a r i  

B O U R B O N
A n g e l ’ s  E n v y
B a s i l  H a y d e n
B o o k e r s
E l i j a h  C r a i g  S m a l l  B a t c h
F o u r  R o s e s  S i n g l e  B a r r e l
J e f f e r s o n ’ s  O c e a n
K n o b  C r e e k
L a r c e n y
M a k e r s
P i n h o o k  H i g h p r o o f
S a m e  O l d  M o s e s
W e l l e r  S p e c i a l  R e s e r v e
W i l d  T u r k e y  1 0 1
W o o d f o r d

W H I S K E Y
A n g e l ’ s  E n v y  R y e
B a s i l  H a y d e n  D a r k  R y e
C h i v a s  1 2 ,  1 8
C r o w n  R o y a l
J a c k  D a n i e l s
J a m e s o n
J o h n n i e  W a l k e r  B l a c k
J o h n n i e  W a l k e r  B l u e
K n o b  C r e e k  R y e
P i n h o o k  R y e
S a m e  O l d  M o s e s  R y e
S a z e r a c  R y e
S k r e w b a l l  P e a n u t  B u t t e r  
T o k i  S u n t o r y
T u l l a m o r e  D e w
W h i s t l e p i g  1 0 ,  1 2 ,  1 5
W h i s t l e p i g  P i g g y b a c k
W i l d  T u r k e y

C O G N A C
A n s a c  V s  C o n g a c
D ’ u s s e  V S O P
L o u i s  X I I I
R e m y  1 7 3 8


