
Classic
Cocktails 

$17

THE MANHATTAN
Lock Stock & Barrel 13 Year Rye Whiskey, Sweet Vermouth, Angostura Bitters

THE SAZERAC
Sazerac Rye Whiskey, Cocktail & Sons Spiced Demerara Syrup, Peychaud’s Bitters,

Angostura Bitters with an Absinthe Rinse

OLD FASHIONED
SAHARA Rare Character Kentucky Rye Whiskey,

Tippleman’s Barrel Aged Smoked Maple Syrup, Angostura Bitters

TORONTO COCKTAIL
Crown Royal Canadian Whisky, Fernet-Branca, Chamomile Tea Syrup, Chocolate Bitters

PHILADELPHIA FISH HOUSE PUNCH
Rémy Martin 1738 Cognac, Appleton Estate Rum, Bols Peach, Cocktail & Sons Oleo Saccharum, 

Lemon Juice, Black Tea over a Peach Ice Sphere

BOULEVARDIER
The Duke Bourbon, Campari & Carpano Antica Sweet Vermouth

PENICILLIN
Johnnie Walker Black Label Scotch Whisky, Honey & Ginger Syrup, Lemon Juice with an Islay Float

VIEUX CARRÉ
Angel’s Envy Rye Whiskey, Rémy Martin 1738 Cognac, Bénédictine, Sweet Vermouth,

Angostura Bitters, Peychaud’s Bitters



Specialty 
Cocktails 

$17
KYURI HIGHBALL

Suntori Toki Japanese Whisky, Nagomi Lychee Syrup, 
Lime Juice, Cucumber Tonic

CARAVAN OF ONE
Glenmorangie 10yr Scotch Whisky, St-Germain Elderfl ower Liqueur, 

Grapefruit Juice, Sandeman Character Sherry, Angostura Bitters

THE CHOSEN ONE
Buffalo Trace Bourbon, Ambros Banana Liqueur, Funkin Passion Fruit Purée, 

Lemon Juice, Pineapple Chipotle Syrup

THE FALL OF ‘52
Wild Turkey Rye 101 Whiskey, Plantation Pineapple Rum, Aperol, Angostura Bitters

SMOKE SHOW
Glenfi ddich 14yr Scotch Whisky, Giffard Banana Liqueur, Gomme Syrup, 

Angostura Bitters, Smoked with Apple Tree Chips

DON BUT NOT FORGOTTEN
Bacardi 8yr Rum, Giffard Pineapple Liqueur, Brown Sugar Syrup, 

Wray & Nephew Overproof Rum

SELF-MADE MAN
Gran Centenario Añejo Tequila, Amaro Lucano, 

Cocktail & Sons Spiced Demerara, Angostura Orange Bitters

PRIZE FIGHTER
Slane Irish Whiskey, Giffard Vanilla Liqueur, Real Pumpkin Purée, 

Stout Beer, Cinnamon Bun Cream



Beer
DOMESTIC $8

Truly Wild Berry Seltzer

Bud Light

Michelob Ultra

Budweiser

Shock Top

IMPORT $9
Corona

Modelo Especial

Heineken

Stella Artois

Guinness

CRAFT $9
College Street Blueberry Wheat

Big Dog’s A Dog Gose Woof

10 Torr Secret Cove Cerveza

Ballast Point Sculpin IPA

Dogfi sh Head 90 Minute IPA

Belching Beaver Peanut Butter Stout

Elysian Space Dust IPA



Wine
SPARKLING

 Glass Bottle

Prosecco, La Marca – Veneto Italy  11 50

Rosé, Lucien Albrecht “Crement d’Alsace” – Alsace, France  19    90

WHITE
Rosé, Chateau D’Esclans “Whispering Angel” – Provence, France  14 52

Riesling, Dr. Thanisch Kabinett – Mosel, Germany  15 56

Sauvignon Blanc, Rombauer – Napa Valley  15 56

Pinot Grigio, Santa Margherita – Aldo Adige, Italy  18 68

Chardonnay, Chalk Hill – Sonoma Coast 13 46

Chardonnay, The Prisoner – Napa Valley  20 76

RED
Pinot Noir, Decoy “By Duckhorn” – Sonoma Valley  16 60

Merlot, Roth Estate – Alexander Valley  15 56

Cabernet Sauvignon, Justin Vineyards – Paso Robles  18 68

Cabernet Sauvignon, Peju – Napa Valley  25 96

Malbec, Alamos – Mendoza, Argentina  14 52



REFRESHMENTS 
& SNACKS

EVIAN $5

PERRIER SPARKLING $5

SODA $5

RED BULL $7
Regular

Sugar Free

Red

Blue

Yellow

POPCORN $5
Salt & Vinegar

Buffalo Ranch

Caramel Almond



BARREL-AGED 
TITO’S HANDMADE 

VODKA OLD FASHIONED  
16

We age the Tito’s Handmade Vodka in three-liter barrels on-site to 
create a whiskey that goes great in this cocktail. All vodka is aged a 
minimum of 30 days which gives it a nice amber color with hints of 
caramel and vanilla. Because this vodka is a corn base, it will have 

characteristics of a bourbon.

Two ounces of barrel-aged vodka

Tippleman’s Smoked Barrel-Aged Maple Syrup

Two dashes of Angostura Bitters


