
  
 
 

DAGGERS 
Why Daggers? Well, a good drink anyone can enjoy is dangerous. 

 
Claire Hollywood |12 

 

Two of winter’s greatest gifts: that crazy lil’ mandarin-lemon and the abundance 
of spiced cider.  As hedonists, we must ensure you experience them together. 

 

Bols Genever, fresh Meyer Lemon, spiced cider gastrique, celery bitters 
 
 
Staggering Squirrel|12 
 

Squirrel n. (slang): The gentleman or lady that thinks they are the life of the party 
while they horrify and amuse the other guests with their antics.  They tend to 
bound about fraught with indecision like a squirrel trapped in a train station. 
 

Don Q Añejo, Carpano Antica, lemon, hazelnut orgeat, canela, fig bitters	
  
 
 
Lisca Bianca|12 
 

The Mediterranean Island where L’Avventura begins is a name perfectly 
befitting a cocktail as cool and sexy as Monica Vitti’s smile. 
Aquavit, Campari, lime, cucumber, B.G. Reynolds’ Passion Fruit Syrup 

 
 
Texas Early |12 
 

In tribute to the eccentric genius of former bartender Julian Wayser we’re 
taking a victory lap with his swizzle that deftly throws a lei on rye whiskey. 
 

Old Overholt, fresh lemon, blackberries, Don’s Mix  
 
 
 



 
 
PISTOLS   

When your troubles need to be dispatched quickly, here are options with a bit more “bang.” 
 

 
Twist on a Twist |12 

 

Our favorite critic’s favorite drink has to reappear at least once a year. 
This Last Word riff features a musky dark cherry liqueur and digestivi standing  
in for Chartreuse and Maraschino giving it a funkier complexity. 
 

Smith & Cross, lime, Sangue Morlacco, Amaro Cio Ciaro, Angostura 
 
 
An Actual Apple Martini |12 

 

If you regularly drink “apple martinis” you will hate this.  If you enjoy actual 
martinis then you’ll appreciate this ridiculously good spin on the tried & true. 
 

Apple-infused Plymouth & Death’s Door Gins, Pommeau de Normandie, 
Dolin Dry Vermouth, Bitter Truth Creole Bitters 
 
 
Quick Lil’ Pick Me Up |12 

 

This easily overlooked shot by Audrey Saunders in The Joy of Mixology 
captured our hearts (and livers) last year.  We’ve lengthened it to a cocktail 
so you too can utilize its restorative powers. 

 

Buffalo Trace Bourbon, lemon, turbinado syrup, Fernet Branca Menta 
 
 
Tennessee Isle |12 

 

This is what a Sazerac would taste like if the wicked witch of the west overtook 
Kansas and sent Tennessee to the Caribbean via flying monkey. 

 

Prichard’s Fine Rum, overripe mango-infused absinthe, coconut Peychaud’s 

 
 



 

 
 
 

CANNONS 
These are quite literally our big guns. Whether their strength is gathered from spirit, spice, 
proof,  daring ingredients, or a combination of all four, they each have earned their caliber. 

 
 
Camptown Twist |12 

 

It starts out hot and simmers down to something cool, just like a Sam Cooke 
song.  If you enjoyed this with Demerara rum, you’ll love it with Cachaça. 
 

Serrano & Anaheim-infused Leblon, pineapple, lime, cilantro 
 
 
Duplicity|12 
 

Whether it’s a rye made with molasses or a rum made with rye mash, the unique 
spirit at the heart of this cocktail is what makes it such a one-of-a-kind sipper. 
 

Monterey Rye, R&W apricot brandy, St. Maria Amaro, Kaluah Especial  
 
 
Angostura Fizz |13 

 

In 1947, way before cocktail geeks enthusiasts got all rogue and started wiling out 
over bitters-based drinks, Trader Vic created this tasty eye-opener.  With 
Danielle’s adaptation, it’s shockingly easy to knock down a few of them. 

 

A full shot of bitters, house pomegranate reduction, lemon, cream, soda 
 
 
Luau Old Fashioned|13 

 

Allan went down to Austin to get the nation’s greatest ribs into your drink. 
From there we layer on everything you’d find at a luau except the volcano.  

 

Franklin’s cue-infused Rye, roasted pineapple syrup, espresso-cherry bitters 
 
 
 



 
 
 
PUNCH SERVICE  

 
HERE we’ve taken a trio of our house favorites and given them  
the “more is more” treatment.  Each punch is lovingly prepared  
just like any one of our cocktails; except the preparation involves 
large measuring cups and small power tools. 
 
           four     six     eight 

Missionaries’ Downfall  |48  |72  |96 

 

Donn Beach’s OG frozen cocktail makes for a glorious addition to any table.  
Ours is adapted from Jeff “Beach Bum” Berry’s, so tiki nerds need not freak.  
 

Don Q Cristal, Zaya, lime, fresh pineapple, peche de vigne, mint, honey 
 

 
 
                four    six    eight 

Cheshire Grin              |48 |72 |96 
Inspired by a classic cocktail that comingles gin with brandy we’ve decided to 
create this punch to comingle your good spirits with the resultant questionable 
behavior that ensues once the bowl’s run dry. 

 

Tea-infused Plymouth gin, tequila, pomegranate, lime, a kiss of absinthe 
 
 
      four     six     eight 

Fuchsia Luzon Punch  |48  |72 |96 

 

In honor of the official drag queen of La Republica de Caña Milan and Danielle 
managed to capture the Irish roots and bitterly fruity demeanor of its namesake. 

 

Bushmill’s Irish Whiskey, Aperol, fresh-pressed pear, apple, and beet juice, 
lime, Clemént Creole Shrubb, honey 

 
 



 
 
 
 

FRESH CANE RUM  

 

These rums are all distilled from cane juice or agua miel rather than molasses.  
Most have a distinctly vegetal nature, not unlike good tequila.   

Feel free to ask about regional differences, as the flavor range is quite wide.

MARTINIQUE – FRENCH VIRGIN ISLE 
 

St. James Royal Ambre [12] 
St. James Hors de Age [15] 

St. James Extra Old [13] 
Neisson Blanc [12] 

Neisson Elévé Sous Bois [13] 
Neisson Reserve [15]  

Rhum J.M. White [12] 
Rhum J.M. Gold [12] 

Rhum J.M. VSOP [14] 

Clément Premiere Canne [12] 
Clément VSOP [13] 

Clément Homeré [36] 
Clément XO [42] 
Depaz Amber [13] 

La Favorite Blanc [12] 
La Favorite Amber [13] 
La Favorite Vieux [16]

BRAZIL 

Oronoco Brazilian Rum [13] 
Velho Barreiro [10] 
Ypióca Ouro [11] 

Sagatiba Velha [12] 
Sagatiba Pura [11] 

 

Cuca Fresca 3 yr. [12] 
Fazenda Mae de Ouro [12] 
Weber Haus Premium [15] 

Novo Fogo Ouro [12] 
Leblon [12] 

HAITI 
 

Barbancourt White [10] 
Barbancourt 5-star [12] 

Barbancourt Estate Reserve [16]

TRINIDAD 
10 Cane [12] 

 
MAURITUS 

Starr African [12] 
 
 
 

U.S.A. 
Agua Libre! [13] 

Agua Libre! Aged [14] 

 
GUATEMALA 
Zacapa 23yr [14] 

 
DOMINICAN REPUBLIC 

Vizcaya Cristal [11] 
Vizcaya Cask No. 12 [12] 

Vizcaya VXOP Cask No. 21 [14]
 

 
 

 
 
 



 
 

 
 
 

ENGLISH STYLE  

 

These molasses-based rums feature a greater weight and viscosity than the other categories. 
This is rum at its richest in its most classic form.  Whisk[e]y lovers can find a lot to like here. 

 
 

ANGUILLA 

 

Pyrat XO [12] 
Pyrat Cask 1623 [38] 

 

ANTIGUA  

 

English Harbor 5 yr. [11] 
English Harbor 10yr. Reserve [50] 

 

GRENADA 
Renegade Grenada 1996 [22] 

Westerhall [11] 
 

BERMUDA  

 

Gosling’s Black Seal [10] 
Gosling’s Black Seal 151 [12] 

Gosling’s Old Rum [16]
 

 TRINIDAD
Angostura Reserva White [10] 

Angostura 5 yr. [11] 
Angostura 7 yr. [12] 
Angostura 1919 [13] 

Forres Park 150 pf. “Puncheon” [10] 
Plantation Overproof Blend [12] 

Banks [12] 
Plantation Trinidad [13] 

Royal Oak Extra [11] 
Zaya 12 yr. [12] 

The Scarlet Ibis [12] 
Renegade Angostura 1991 [28]

BARBADOS
Mount Gay Sugarcane Brandy [11] 

Mount Gay Extra Old [13] 
Mount Gay Old Cask 1703 [19] 

Plantation Grande Reserve 5 yr. [12] 
Plantation Barbados 2000 [13] 
Renegade Barbados 2000 [20] 

 

JAMAICA  

Blackwell’s Spiced [12] 
Plantation Jamaica 2000 [13] 
Appleton Estate Reserve [11] 
Appleton Estate 12 yr. [12] 
Appleton Estate 21 yr. [37] 

Coruba Dark [10] 

Myers’s Dark [10] 
Sea Wynde [15] 

Renegade Jamaica 1992 [26] 
Wray & Nephew 126* [10] 

Smith & Cross Pot-Stilled [13]

GUYANA & ST. LUCIA
Lemon Hart 151* [12] 

El Dorado Cask Aged 3 yr. White [10] 
El Dorado Cask Aged 5yr. [11] 

El Dorado Cask Aged 12 yr. [12]  
El Dorado Reserve 15 yr. [13] 

El Dorado Reserve 21 yr. [36] 
Renegade Guyana 1990 “Enmore” [18] 

Chairman’s Reserve Silver [11] 
Chairman’s Reserve Aged [12] 

Chairman’s Reserve Spiced [12]



 
 
 
 
 
 

 
SPANISH STYLE  
Distilled in a lighter fashion, these rums range from crisp and dry to downright unctuous.  
The grand majority of them are very approachable and work quite well with a nice smoke.  
 

DOMINICAN REPUBLIC 
Matusalem Classico [11] 

Matusalem Gran Reserva 15 yr.[12] 
Matusalem Reserva 18yr. [13] 

Barceló Gran Añejo [11]  

Barceló Imperial [12] 
Brugal Blanco [10] 

Brugal Extra Viejo [12] 
Brugal 1888 [15]

 
COLOMBIA & PERU

Ron Medellin 8yr. [12] Millonario 15yr. [13] 

 
NICARAGUA 

 

Flor de Caña 4yr. White [10] 
Flor de Caña Grand Reserve 7yr. [12] 

Flor de Caña 12yr. [13] 

Flor de Caña 18yr. [15] 
Plantation Nicaragua 1998 [13]

COSTA RICA & PANAMA 
Centenario Fundacion 20 yr. [14] 

Ron Abuelo 12 yr. [12] 
Plantation Panama [13] 
Renegade Panama [22]

GUATEMALA 
Ron Botran Reserva [12] 

Ron Botran Solera 1893 [13] 
Montecristo Spiced [11] 
Montecristo 12 yr. [12]

 
PUERTO RICO 

Don Q Cristal [10] 
Don Q Añejo [12] 

Don Q Gran Añejo [14] 
Blackbeard 86 pf. Spiced [11]

Bacardi Ocho Años [12] 
 

Bacardi 1909 Ron Superior 90* [13] 

VENEZUELA 
Diplomático Añejo [10] 

Diplomático Reserva Exclusiva [12] 
 

Santa Teresa 1796 [13] 
Pampero Anniversario [13]

 
 



 
 
 
 
 
 

All of the spirits on this page are part of a dramatic range of flavors and style. 
Questions are warmly welcomed and adventurous tasting is highly recommended. 

 
 

NORTH AMERICA  

 

Maui Reserve [13] 
René Alambic Rum [13] 

Charbay Tahitian Vanilla [12] 
Prichard’s Fine [12] 

House Spirits “100% Turbinado” [12] 
Railean’s Texan Reserve [12] 
Old New Orleans Blanc [10] 

 

Old New Orleans Spiced [11] 
Old New Orleans Aged [12] 

 

MEXICO 
Potosí Añejo [10]  

D’Aristi Reserva [12] 
Mocambo 15 yr. single barrel [12] 
Mocambo 20 yr. single barrel [14]

CANE SPIRITS OF THE WORLD 
 

ST. CROIX 
Cruzan Single Barrel Rum [12] 

Cruzan 9 Spiced Rum [10] 
Cruzan Black Strap Rum [10] 

 
SPAIN 

Dos Maderas 5+3 Oloroso Sherry Cask-Finished Caribbean Rum [12] 
Dos Maderas 5+5 PX Sherry Cask-Finished Caribbean Rum [13]

 
MARTINIQUE 

RHUM INDUSTRIEL 
St. Paul Traditionnel [12] 

Mangoustan’s [12] 
 

EVERYWHERE ELSE 
Mekhong Thai Spiced Rum [10] 
Old Port 10 yr. Indian Rum [10] 

Kannia Cristal (Ecuador) [10] 
Batavia Arrak [11] 

Stroh 160*[13] 
Sailor Jerry’s Spiced Navy Rum [10] 
Seven Tiki Fijian Spiced Rum [11]

 
Feel free to inquire about tasting flights and cigar pairings. 



 
 
 
 

REFRESHERS  
 

Avery Joe’s Pilsner [7]   Great Divide Double IPA [10] 
Maui Brewing Seasonal Selection [8] Abita Light [7] 

 

Fever Tree Craft Sodas [5]            Evian or Badoit Spring Water [4] 

Coca-Cola Mexicana [5]   Fresh Young Thai Coconut [MP] 
Ginger Slap Fizz Sin Alcholado [6] 
 
 

SPARKLING ENTERTAINMENT 

 

Louis Roederer Cristal 2000   [350] 

Louis Roederer Cristal 2002   [325] 

Perrier Jouet Fleur de Champagne Rosé 2002   [450] 

Piper-Heidsick Brut NV [88] 

Piper-Heidsick Brut NV Split [22] 

Mumm Napa Brut Reserve [12] 
 

 
SMOKE  

 

Nub [17] 
Oliva Aged Cameroon [17] 
Rocky Patel The Edge [19]  
Romeo y Julieta Cedro Deluxe [17] 
Monthly Smokers’ Choice [MP] 

SHORTER SESSIONS 
Ashton Esquire & other Premium Cigarillos [10] 

American Spirit & other Premium Cigarettes [10] 
 
 

Parties of 5 or more will be subject to 20% gratuity, as will any abandoned tabs or rounds purchased for five or more 
guests.  Please enjoy our offerings responsibly.  We are always happy to call a car service for any guest.

	
  


