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SOME LIGHT TREASON
It’s vodka—it goes bad once it's opened. Bright, accessible vodka-
based drink, served over crushed ice in a pilsner 8lass. Excellent
' choice if you're new to cocktails.
VODKA, BRENNIVIN SCHNAPPS, SLOE GIN,

RASPBERRY, GINGER, LEMON

MONEY IN THE BANANA STAND
No banana, but this drink is money. Tropical and floral tiki rum
'cockt'ail, served over crushed ice in a mug and fopped with an orchid!
Bl DORAbO RUM, KIRSCHWASSER CHERRY BRANDY,

PINEAPPLE, LIME, HIBISCUS TEA

JUST BLUE MYSELF
For the man inside you. Spirited, with whiskey, smoke, and a topch .
of elderflower, served with big rock of ice in an 0/d Fashioned glass.
JAMESON BLACK BARREL WHISKEY, DEL MAGUEY VIDA
MEZCAL, CARPANO BIANCO VERMOUTH, ST. GERMAIN
ELDERFLOWER LIQUEUR, BITTERMEN'S CITRON SAUVAGE

GRAPEFRUIT LIQUEUR

POP-POP IN THE ATTIC
The fact that you call it that tells me you're ready for this drink. A
spicy play on a margarita, with ;graper’ruit and pepper, served up in
cocktail glass.
TAPATIO BLANCO TEQUILA, MANZANILLA SHERRY,

GRAPEFRUIT, LIME, SERRANO PEPPERS

NEVER NUDE:
There are dozens of us! Bright, herbal, and refreshing —
a gin & tonic drinker’s favorite! Served with cubes in a Collins glass.
' BEEFEATER GIN, MANZANILLA SHERRY, ST. GERMAIN
ELDERFLOWEP'LJQUEUR, SK:JZE GENTIAN APERITIF, LEMON,

SELTZER,CELERY BITTERS
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