IMES]

Specialty Cocktails 12

CRIMSON SUNDOWN
- Green Hat Gin
— Fresh lemon juice
- Spiced blood orange shrub (or soda)
— Boston bittahs

EL MEJICANO
— Jalapeno Mezcal
- Patron Citron
— Fresh lime soda

NIGHT STARS
- Cognac
- Aperol
— Absinthe
— Chocolate-mole bitters

THE HOSKINS
- Tequila Blanco
— Amaro
- Cointreau
- Marasquino liquor
- Orange & Angostura bitters

HOMESTEAD JULEP
- Cynar
- Springs mint
— Simple syrup
= Fresh lemon juice & grapefruit soda

PISCO & ME
- Pisco
— Fresh lemon juice
- Egg whites
- St. Germaine
- Angostura bitters

Classics with your own twist 10

Choose the spirit and bitter flavors...
We’ll do the rest

OLD FASHION
- Spirit + bitters
— On the rocks with an orange peel

MANHATTAN
— Spirit + bitters + vermouth
- Stirred and served up

NEGRONI
— Spirit + bitters + vermouth + amaro
- On the rocks

SIDECAR
— Spirit + Cointreau
— Shaken and served up with fresh lemon juice

Your bartender is happy to make personal
suggestions, so don’t hesitate to ask




