
cocktails  
Crafted by KAYLA OTTO

R I C H A R D ’ S  M A R T I N I   14.00  •  12.00 hh 

titos vodka, carpano dry vermouth, olive, stirred, up
 

N O R T H  E N D  M A N H A T T A N   14.00  •  12.00 hh

knob creek bourbon, carpano antica sweet vermouth, 
carpano dry vermouth, bitters, cherry, up
 

P O R T  O F  I S L A Y   14.00  •  12.00 hh

botanist gin, priorat natur vermut, creme de cassis,
lime, ginger beer, candied ginger
 

S H I F T  D R I N K   13.00  •  11.00 hh

idaho koenig vodka, cranberry kombucha, 
orange oleo-saccharum, lime
 

L O U I S I A N A  H O T  D A M N   14.00  •  12.00 hh

buffalo trace bourbon, st. elizabeth allspice dram, 
bitters, tabasco, cinnamon
 

M A R R I E D  T O  M A G U E Y   15.00  •  13.00 hh

xicaru mezcal blanco, averna, 
carpano antica sweet vermouth, orange
 

O N  T H E  U P  &  U P   14.00  •  12.00 hh

patron reposado, turmeric simple, peach liqueur, smoked salt
 

P . S . L .  ( P U M P K I N  S P I C E  L I Q U O R )   12.00  •  10.00 hh

bulleit rye, house-made pumpkin spice simple, lemon, cardamom bitters,

dehydrated spiced orange  •  can be served iced or hot
 

T H E  L A S T  R E S E R V A T I O N   14.00  •  12.00 hh

banane du brésil, glenmorangie, cynar, egg white, lemon, banana chip
 

B A R T E N D E R ’ S  W H I M   9.00  •  7.00 hh

happy hourdaily4 - 6pm9 - 10pm
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