Seasonal Cocktails

Caligula An Englishman in Kentucky
Vodka, crushed cherry tomato, jalapefo, black pepper, Maker’s Mark bourbon, Earl Grey Syrup, Elderflower
cucumber, Tabasco, Worcestershire and clamato. 10 cordial, fresh lemon and egg white, bitters. 10

Secret Garden Cherry Pie Bellini
Gin, vanilla sugar, elderflower cordial, lemon juice, egg Amaretto, black cherry cordial, lemon juice, sugar
white and pressed apple juice. 10 and Prosecco. 10
Georgia Mint Julep Mexican Herb Garden
French brandy, creme de péche, passion fruit, sugar Sage infused tequila, rosemary Cointreau, thyme
and mint. 10 sugar, fresh lime and chardonnay oak salt rim . 10
Stonewall Jackson Maker’s Mark Mint Julep

Bourbon, Punt e Mes Italian vermouth, fresh orange
juice, French blackberry and raspberry. 10

Mint infused Maker’s Mark bourbon,
powdered sugar and mint. 10

Mule’s Hind Leg Southern Belle
Gin, apricot brandy, bourbon barrel aged maple syrup, White wine, Prosecco, créme de péche, brandy,
calvados and Benedictine. 10 strawberries, lemon, lime, grapes and

fresh pineapple juice. 10

Sazerac o |
Rye, Peychaud’s bitters, sugar and absinthe wash. , Mississippi Planter’s Punch
10 Appleton’s rum, bourbon, French brandy, lemon

juice, sugar and dark rum float. 10

Sweet Patotie
Gin, Cointreau and fresh orange juice. 10

Vieux Carre
Rye, Brandy, Italian Sweet Vermouth, Benedictine,

Pechauds bitters and Angostura bitters 10
The Hansel & Gretel

* The above is a very small selection of cocktails that our bartenders are able to create. If there is a
particular drink you like, or if you fancy something completely original, please speak to your server *

Draft Beer $6 Bottled Beer

Guinness

Driftwood Farmhand Ale

Red Truck Lager

Red Truck Pale Ale

Whistler Brewing Honey Lager
Tree Brewing Hophead I.P.A.

Corona

Heineken
Kronenbourg 1664
Steamwhistle Pilsner

Brooklyn Lager

Innis & Gunn Oak Aged Beer

Phillips Blue Buck Ale

6
6
6
6
Negra Modelo 6
6
8
6
Strongbow Cider 6



