COCKTAILS

REFRESHING:
LIGHT, CRISP, INVIGORATING

AVIATION

Gin / Lemon / Créme de Violette /
Butterfly Peaflower Tea Syrup

$18

CHARLIE CHAPLIN SOUR
Gin / Floral / Herbal / Lemon / Grapefruit / Cherry

$18

MOSCOW MULE
Vodka / Lime / Bitters / Ginger

$18

STAY TOXIC
Raspberry Vodka / Herbal / Hibiscus /
Lime / Slight Heat

$20

WINTER SPRITZ
Port / Bitter / Cherry / Butterscotch /
Sparkling Wine

$18

DISTINCT:
BOLD, DARING, COMFORTING

DEL-LIGHTFUL
Vanilla Vodka / White Chocolate / Hazelnut / Cream

$20

GOIN’ APE
Brandy / Apricot / Lime / Rum Liqueur

$20

THEE QUEEN BEE

Gin / Dry Vermouth / Lemon / Chamomile /
Honey / Cardamom

$20

COCKTAILS

SPIRITED:
STRONG, FORWARD, COMPLEX

EMERIL'S HOUSE SAZERAC
Rye / Brandy / Smoked Maple Syrup / Bitters /
Absinthe

$20

50 CONNECTIONS

Cognac / Amaretto / Amaro / Pineapple Rum
$20

OLD FASHIONED VARIATIONS:

MEXICO FASHIONISTO
Tequila / Mezcal / Tamarind / Chocolate

$20

NEW FASHIONED
Bourbon / Dry Orange Curagao /
Maraschino Liqueur / Bitters

$20

PIRATES GOLD FASHIONED
Rum / Coconut / Pineapple Amaro /
Tropical Spices / Cherry

$20

BARREL-AGED:
ROBUST, BOOZY, STRUCTURED

STRIP VIEW
Emeril’'s Weller Full Proof Bourbon / Brandy /
Sweet Vermouth / Yellow Chartreuse / Bitters

$30

WAY OUT WESTWARD
Stout-Finished Whiskey / Drambuie / Sherry

$35

SPIRIT-FREE:

MORE THAN A MOCKTAIL
Apple Spice / Coconut Cream / Lemon / Ginger

$12

NA BOULEVARDIER

Lyre’s Aperitif / Lyre’s American Malt /
Lyre’s Italian Orange

$14




