Crafted using the freshest seasonal ingredients, our culinary inspired cocktails are well balanced and

Recipe #
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977

921

927

refined. Please ask your server for recommendations to help guide your experience.

Cocktails

Crimson
Pimm’s, Passion Fruit Tea Gin, Fresh Pomegranate
15

Cinder

Del Maquey Mezcal, Chartreuse, Luxardo, Grapefruit, Sparkling
16

Nashi
Grey Goose, Junmai Sake, Pear, Lemon Oil

14

Violet
Hennessy VS, Spiced Ube, Cynar, Peychaud’s, Ginger
16

Oakland
Bulleit Rye, Aperol, Lime, House Orgeat

14

Non-Alcoholic Infusions

Warm Apple Cider
Apple, Nutmeg, Cinnamon, Vanilla, Clove, Star Anise
8

Grapefruit-Rosemary Soda
Fresh Grapefruit, Rosemary, Fever Tree Soda
7

Pomegranate Spritz
Fresh Pomegranate, Vanilla, Lime, Fever Tree Ginger Beer
8

Drinking Vinegars
Light, Tart, Refreshing and Naturally Flavored
Infused with Sparkling Water

Apple - Honey - Tangerine - Berry - Ginger
6



