
 

To ensure the best experience, our bar packages are thoughtfully curated and served as listed. Please note that wine labels and vintages may vary.  
Quoted prices are subject to applicable tax and service charge and are subject to change without notice. Ice and staffing charges are required and will be 
billed separately; they are not included in the bar packages. Super premium spirits list available upon request. A special event permit may be required. 
 
 

 

SPECIALTY DRINKS 
 
9TH WARD 
bourbon, st-germain, lime juice, falernum, bitters 
 
APEROL SPRITZ 
aperol, prosecco, orange 
 
BASIL HONEYDEW MARGARITA 
honeydew & lime juice, tequila, orange liqueur, basil syrup 
 
BERRY MOJITO 
spiced rum, fresh lime, mint, crushed berries 
 
BLOOD ORANGE FIZZ 
blood orange juice, orange liqueur, prosecco 
 
BLUE PEA FLOWER INFUSED VODKA 
butterfly blue pea flower vodka, basil, lime 
 
BOURBON APPLE KISS 
bourbon, spiced apple cider syrup, bitters, lemon juice, sparkling apple kombucha 
garnished with dehydrated apple & rosemary 
 
CALI NEGRONI  
california gin, campari, limoncello, sweet vermouth, agave, tonic water, orange slice 
 
CHERRY BLOSSOM  
vodka, lemon juice, cherry rose syrup, sparkling rosé 
 
COCONUT MATCHA  
vodka, coconut water, matcha green tea, lime juice, basil syrup 
 
DARK SAINT  
activated charcoal vodka, st-germain, lime, orange bitters, seltzer, blood orange 
 
DATE NIGHT  
bourbon, lemon juice, orange juice, tamarind-ginger syrup, date 
 
FIRE WATER  
reposado tequila, licor 43, lime, ancho verde, chile de árbol garnish 
 
GIN-BERRY FIZZ  
gin, lemon, simple syrup, berries, berry soda 
garnished with mint & frozen raspberry 
 
GODFATHER 
bourbon, amaretto, lemon twist 
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SPECIALTY DRINKS 
 
GRAPEFRUIT RICKY  
vodka, grapefruit juice, st-germain, lime juice, seltzer 
 
HIBISCUS COOLER 
hibiscus tea, agave, lemon, spiced rum 
ginger beer 
 
HIBISCUS GIN & TONIC 
gin, hibiscus syrup, tonic, lime, mint 
 
INDIAN SPICED LEMONADE  
cumin-scented lemonade, white rum 
fresh cilantro 
 
JALABUCHA 
vodka, cointreau, pink lady apple kombucha, jalapeño syrup, lime, mint 
 
JALAPEÑO MARGARITA 
tequila, cointreau, jalapeño, lime juice, agave 
 
KIWI CRUSH  
kiwi-infused vodka, lime juice, agave, thai basil, fresh kiwi 
 
MONTE NEGRO 
amaro montenegro, maple syrup, lemon, agave, rosewater, angostura bitters 
garnished with rosemary & pansy 
 
MULLED APPLE CIDER 
spiced rum, apple cider, cinnamon, clove, star anise, nutmeg, orange peel 
 
PALOMA  
tequila, grapefruit juice, lime juice, fever tree sparkling grapefruit 
salt rim, grapefruit garnish 
 
PASSION SAKETINI  
passion fruit nectar, sake, simple syrup, pellegrino 
 
PEPINO 
cucumber water, mint, lime juice, agave syrup, vodka 
 
PIMM’S SMASH 
pimm’s, vodka, muddled cucumber, lime 
spiced blood orange syrup, soda 
 
POMEGRANATE MOJITO 
white rum, pomegranate molasses, pomegranate juice, lime, mint, sparkling water 
spiced rum float 
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SPECIALTY DRINKS 
 
RUM PUNCH 
blended rum, lime, orange bitters, mango purée, velvet falernum, absinthe 
orange wheel garnish 
 
RUMMY 
rum, lemon, crème de cacao, lillet blanc 
chocolate flake garnish 
 
SEASON’S GREETINGS 
irish whiskey, ramazzotti amaro, holiday syrup, orange bitters 
cinnamon stick garnish 
 
SPICED RUM FIZZ 
dark rum, falernum, lemon juice, simple syrup, sparkling wine 
 
STRAWBERRY RHUBARB COOLER  
hendrick’s gin, rhubarb syrup, mint, lime, sparkling water, strawberries, thyme 
 
SUMMER THYME 
vodka, ramazzotti amaro, peach purée 
lemon juice, thyme syrup 
garnished with thyme sprig 
 
TEQUILA BLAST 
reposado, cold brew, cream of coconut, orgeat, black lemon bitters 
lemon peel garnish 
 
THE GIRL FROM IPANEMA 
cachaça, blackberry purée, lime juice 
simple syrup, seltzer, blackberry 
 
TOMATINI 
tomato-celery water, pepper vodka, lemon 
 
VODKA ANCHO COLLINS 
vodka, ancho pepper syrup, lime, agave, pear, firewater bitters 
garnished with lemon peel & rosemary 
 
WATERMELON LIME AGUA FRESCA  
watermelon & lime juices, vodka, fresh mint 
 
WHITE SANGRIA 
seasonal fruit, honey, st-germain, sparkling wine 
 
 


