
Beer

southern star bombshell blonde ale.......................... 7

yellow rose lone pint ipa.............................................. 8

southern star buried hatchet....................................... 8

Wine

olena sauvugnon blanc......................................... 16/66

judith beck zweigelt ............................................. 16/66

chateau moncontour cremant brut.................... 16/66

krug 350 ml.................................................................149

Blue Cheese Stuffed Olives   10 Blue Cheese Stuffed Olives   10 
danish bleu, tellicherry pepper, citrusdanish bleu, tellicherry pepper, citrus

L.S. Crudite   10 L.S. Crudite   10 
crisp vegetables with house horseradish dressingcrisp vegetables with house horseradish dressing

Snacks

Two by Two   38 
rotating selection of two cheese & two 
meats, seasonal accoutrements

Cheeses

Seafood

 
upgrade w/ miniature  scandinavian martini +8

Bruléd Leonora   18 
spanish goat cheese, topped with pistachio & rose

Grilled Cheese Sandwich   12 
smoked gouda, pear, preserved lemon, berbere spice

'Tini Smörgåsbord   20 
a collection of bright nordic flavors, pickles, 
smoked salmon & tinned seafood
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Spirits List

EVERGREEN 
tea infused st lucian rum, 
bruleed grapefruit, rosemary                            
fresh & herbal

QUARTER NOTE 
london dry gin, williams 
pear, bergamot, soda                         
effervescent & tart

MACE RUNNER 
bonded bourbon, mace, 
amaro, brown sugar                                    
boozy & nutty

EMBARQMENT 
zombie blended rums, 
house “root beer” 
complex, coconut, maple                                     
tropical & nostalgic

EVITA 
argentinian gin, 
sauternes, grappa & 
chamomile liqueur, honey                                           
floral & complex

MONTEZUMA 
peated apple brandy, sweet 
vermouth, drambuie, genepy                                       
sultry and smoky

Originals 16

RUBY COBBLER 
ruby port, pomegrante, 
thyme, zirbenz                                          
fruity & vibrant

OSAKA BUCK 
five-spice infused japanese 
whisky, fig, lemon, soda                               
spiced & bubbly

ROSITA 
reposado tequila, vino 
amaro, rosewater                                   
bitter & bold

BAMBOO 
manzanilla sherry, aged 
kimoto junmai sake, secco 
vermouth, yuzu bitters                                    
savory and umami-forward

COMMODORE’S CADILLAC 
cognac, galliano, banana, 
creme de cacao, cream                              
silky & indulgent

BOBBY’S MARTINI 
two gins, dry vermouth, no 
bitters, accoutrements 20

Classics & Riffs 

CADILLAC MARGARITA $28 
pastry war private barrel 
el tesoro reposado tequila, 
grand marnier cuvee louis 
alexandre, lime, agave

SAZERAC ON THE ROCK $32 
anvil private barrel weller full 
proof single barrel bourbon, still 
austin cask strength rye whiskey, 
jade 1901 absinthe superieure, 
peychaud’s and orange bitters

HANKY PANKY $36 
the botanist 3 year cask rested 
islay gin, cocchi dopo teatro 
vermouth amaro, amaro nonino 
quintessentia 24 month riserva

Excessives

N.Y.N.M. 
blanco tequila, turmeric, ginger

NOT A FIREBALL 
bourbon, house spices, jager

Chikis 9

SIXPENCE 
black plum, almond, 
pineapple, molasses

NON-ALCOHOLIC OLD-
FASHIONED 
you, read, that, correctly

VIRTUOSO 
aperitif, verjus, fleur de sureau

Spirit Free 12


