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Welcome to the bar.

A few house rules:

Drinks are shaken or stirred, always with
lots of ice.

Serving option #1 is in a nice rocks glass on
a large cubic rock; option #2 is straight-up
in either a pre-chilled thrift-store coupe, or
a Stokes’s (the store) margarita glass.

Lemons and limes will frequently fill-in for
each other, and garnishes are more often
whatever is at hand.

For whisky drinks, it’s generally rye in the
winter, and bourbon in the summer.

Juice means pure, no sugar added. Grena-
dine means lingonberry syrup from Ikea; it
has a nice tartness.
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clear sailing

xmas 2025

1.25 oz bourbon
1 oz falernum

.33 oz amaretto

.25 oz simple syrup
.5 oz lime juice

1 dash angostura bitters

shake
rocks

lime wheel
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les mercredis sans soleil

summ 2025

1.5 oz rum
1 oz sherry
1 oz amaro (averna)

.25 oz coffee liqueur (mr black)
1.25 oz pineapple juice
.75 oz lemon juice
.25 oz simple syrup

shake
coupe

orange wheel
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the oasis

summ 2025

1.5 oz reposado tequila
1.5 oz aperol
1 oz grapefruit juice

.25 oz lime juice
4 dash peychauds bitters

shake
rocks or coupe
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angels in the architecture

spri 2025

.75 oz aperol

.75 oz lilet blanc

.75 oz sweet vermouth (lano d’or)
.5 oz manzanilla sherry

.25 oz elderflower liqueur (st germain)

shake
rocks or coupe
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what do

wint 2025

1 oz watermelon gin (romeos)
.75 oz aperol
.75 oz ginger liqueur
.25 oz elderflower liqueur (st germain)
.75 oz lemon juice

shake
rocks or coupe
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pretty boy

wint 2025

.75 oz watermelon gin (romeos)

.75 oz campari

.75 oz elderflower liqueur (st germain)
.5 oz lemon juice
5 pc blackberries

muddle and shake
coupe
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black blossom

spri 2024

1.5 oz gin (7th heaven)
.75 oz aperol

.375 oz elderflower liqueur (st germain)
.33 oz crème de cassis (monna & filles)
.75 oz lemon juice

shake
coupe
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kevin’s passionfruit daiquiri

summ 2023

2 oz jamaican rum (appleton)
.5 oz passionfruit liqueur (cirka)
1 sp agave syrup
.5 oz lime juice

shake
coupe
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calv’n’cran

fall 2025

1 oz calvados
.5 oz high-proof rye (bulleit)

.75 oz sweet vermouth (lano d’or)

.25 oz amaretto

.25 oz simple syrup

.75 oz cranberry juice
1 dash angostura bitters

stir
rocks

fresh rosemary sprig
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last chance

fall 2024

1.25 oz aperol
1 oz whisky

.33 oz apricot brandy

.25 oz amaro (cynar)
1 dash orange bitters

shake
rocks or coupe

orange peel
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summerset

fall 2024

2 oz apricot brandy
.75 oz whisky
.25 oz amaretto (avril)
1.5 oz lemon juice
3 dash angostura bitters
1 dash cacao bitters

shake
rocks or coupe

dehydrated citrus wheel
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currant event

spri 2024

1.5 oz mezcal
.67 oz luxardo aperitivo
.67 oz bergamot liqueur (italicus)
.25 oz crème de cassis (monna & filles)
.5 oz lime juice

3 dash orange bitters

shake
coupe
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five-colored bird

spri 2024

1 oz aperol
.75 oz jamaican rum
.75 oz green chartreuse
1 sp crème de cassis (monna & filles)
1 oz lemon juice

shake
rocks or coupe

lime peel
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goldfish

wint 2024

2 oz ginger gin (köı)
.5 oz aperol

.25 oz maraschino liqueur (luxardo)
1 sp bitter citrus syrup

.75 oz lime juice

shake
rocks or coupe

dehydrated citrus wheel
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flying reindeer

xmas 2023

1 oz bourbon (bulleit)
1 oz aperol
1 oz allspice liqueur (st elizabeths)
.5 oz lime juice
.5 oz clementine juice

shake
rocks or coupe

orange twist and lime twist
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mistletoe

xmas 2025

.75 oz high-proof rye (bulleit)
1 oz allspice liqueur (st elizabeths)
.5 oz cherry liqueur (heering)

.75 oz cranberry juice

shake
rocks or coupe
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no compromise

fall 2025

1.5 oz rye
1 oz aperol

.75 oz ginger liqueur

.75 oz lime juice
6 pc blackberries (optional)

(muddle and) shake
rocks
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my favorite things

xmas 2024

1 oz jamaican rum
1 oz campari
.5 oz amaro (cynar)

.33 oz hazelnut liqueur
.5 oz lime juice

stir
rocks

orange peel
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mr. chestnut

xmas 2024

1.5 oz aged rum
.75 oz amaro (cynar)
.25 oz hazelnut liqueur (st elders)
2 dash cacao bitters

stir
rocks

orange peel
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angela’s amaretto sour

fall 2023

1.5 oz calvados
.75 oz amaretto (avril)
.25 oz agave syrup
1 oz lemon juice

shake
rocks
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mrs. brown

spri 2023

1.5 oz rye
.75 oz amaro (nonino)
.25 oz amaretto (avril)
4 dash cacao bitters

stir
rocks

orange peel
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artificial sun

spri 2025

2 oz tequila
.75 oz aperol
.5 oz banana liqueur (giffard)
1 oz pineapple juice

.75 oz lemon juice

shake
rocks or coupe
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jabroni

wint 2025

1 oz bourbon
1 oz campari
1 oz banana liqueur (giffard)

stir
rocks

no garnish
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man in the yellow hat

wint 2025

.75 oz jamaican rum (appleton)
1 oz sweet vermouth (lano d’or)

.75 oz banana liqueur (giffard)
.5 oz lime juice

4 dash angostura bitters

shake or stir
coupe
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the late grapes

wint 2025

1.5 oz sweet vermouth (lano d’or)
1 oz manzanilla sherry

.67 oz campari
6 dash peychauds bitters

stir
rocks or coupe

no garnish
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missing tooth

fall 2024

1.5 oz jamaican rum
1 oz campari
.5 oz amaro (cynar)

1 dash angostura bitters

stir
rocks
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juan pomelo

summ 2024

2 oz mezcal
1 oz campari

.25 oz dry sherry

.75 oz lemon juice

shake or stir
rocks or coupe

lemon peel or grapefruit peel
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hello nurse

rose

wint 2024

1.5 oz gin
.75 oz campari
.25 oz sweet vermouth
.5 oz elderflower liqueur (st germain)
.5 oz lemon juice

rocks

lemon peel
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right hand man

shamrock

wint 2024

1.5 oz gin
.75 oz amaro
.5 oz elderflower liqueur (st germain)
.5 oz lemon juice

rocks

lemon peel
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butterfly collector

thistle

wint 2024

1.5 oz rye
.75 oz campari
.25 oz sweet vermouth
.5 oz elderflower liqueur (st germain)
.5 oz lemon juice

rocks

lemon peel
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plane to paris

lily

wint 2024

1.5 oz rye
.75 oz amaro
.5 oz elderflower liqueur (st germain)
.5 oz lemon juice

rocks or coupe

no time for a garnish
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41



red october

fall 2024

8 oz rousse
2 oz sweet vermouth (dolin)

swirl
beer glass

blood orange wheel
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black tom

spri 2023

8 oz stout or porter
2 oz demerara rum (el dorado 12)

swirl
beer glass

lime wheel
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cherry blossom

1.5 oz gin (7th heaven)
.25 oz maraschino liqueur (luxardo)
.5 oz elderflower liqueur (st germain)
.5 oz lime juice

shake
coupe
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last word

.75 oz gin (7th heaven)

.75 oz maraschino liqueur (luxardo)

.75 oz green chartreuse

.75 oz lime juice

shake
coupe
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(og) mr bali hai

2.5 oz jamaican rum
.75 oz coffee liqueur
.5 oz simple syrup

1.5 oz pineapple juice
1 oz lemon juice

2 dash orange bitters

shake
rocks or coupe
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naked and famous

.75 oz mezcal

.75 oz aperol

.75 oz yellow chartreuse

.75 oz lime juice

shake
coupe
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paper plane

.75 oz bourbon

.75 oz aperol

.75 oz amaro (nonino)

.75 oz lime juice

shake
coupe

miniature paper plane
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scofflaw

1.5 oz rye
.75 oz dry vermouth
.5 oz amaro

.25 oz grenadine (lingon syrup)
.5 oz lemon juice

2 dash orange bitters

shake
coupe
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