CRAFT COCKTAILS

Winter Sunset 13
Kettle One Grapefruit, Aperol, Lavender syrup, fresh grapefruit juice

The Violet Rose 14

Barr Hill gin, Cointreau, Créme de Violette & rose water

Spanish Pear G&T 15
Citadella Gin, St George Spiced Pear, pear puree & lemon. “A twist to the Spanish Gin Tonic”

Smoking Herbs 13

Vida Mezcal, Garden Party Basil Liqueur, lime juice & agave syrup

Blood Orange Margarita 14

Avion silver tequila, Solerno’s liqueur & blood orange puree (can be made sweet or spicey)

Why'’s the Rum Gone? 12

Plantation 5 yr rum, St Germaine, Rockey’s liqueur, ginger syrup & egg whites

The Upper West 16
Basil Hayden’s dark rye, Campari, Carpano Antica, turbinaro syrup, chocolate & peychaud bitters.

The Beggar’s Mug 15
Redemption bourbon & rye, maple syrup, lemon & Maine Lunch IPA. Bourbon and Rye meet IPA !

Please let your server know about any allergies or dietary restrictions. Our cocktails may contain nuts, eggs and/or dairy products.

Whiskey Flights 30

1.5 oz pours

American Bourbon Tour Scotland’s Agenda
Breckenridge Dalmore 12 year (Highlands)
Widow Jane 10 yr Springbank 10 year (Campbelton)

Woodford “Double Oak” Laphroaig 10 year (Islay)



