TIPPLE (N): An alcoholic drink

Usage: “What’s your tipple?”

(“What alcoholic beverage do you normally drink?”’)

THIS BOOK CONTAINS ALL KNOWN COCKTAILS
CREATED BY CLOCK BAR BARTENDERS
SINCE THE BAR OPENED IN JULY OF 2008,
PLUS A COUPLE WE MAY NOT HAVE INVENTED,
MINUS A FEW THAT AREN’T INCLUDED
FOR ONE REASON OR ANOTHER.

MANY OF THESE TIPPLES CONTAIN
SPECIALIZED INGREDIENTS THAT
MAY NOT BE AVAILABILE TODAY.

C L O C K B A R

THANK YOU FOR DRINKING.



1707
PIMMS, CHIPOTLE INFUSED HENDRICK’S GIN,
HOUSE-MADE LEMON SYRUP, FRESH LEMON,
HOUSE-MADE GINGER SYRUP, FRESH CUCUMBERS
SERVED UP WITH A CUCUMBER WHEEL

5 O’CLOCK SOMEWHERE
BULLEIT RYE, RASPBERRY GUM SYRUP,
FRESH STRAWBERRY, ONE WHOLE EGG
SERVED IN A RECLAIMED COFFEE MUG

WITH A FRESH STRAWBERRY

AHUMADOS
SOMBRA MESCAL, CANTON GINGER LIQUEUR, FRESH LIME,
AGAVE, HOUSE-MADE GINGER SYRUP
SERVED UP WITH A LIME HORSE’S NECK

ALL OUR SWEETEST HOURS
MACALLAN CASK STRENGTH SCOTCH,
MICHTER’S US-1 RYE, GRAN CLASSICO BITTERS,
URBAN WILDFLOWER HONEY, FRESH LEMON,
2 SLICES FRESH PEAR
SERVED ON THE ROCKS



APIUM WAY
PLYMOUTH GIN, SAUVIGNON BLANC,
CELERY SODA, SIMPLE SYRUP
SERVED TALL WITH EDIBLE ARUGULA FLOWERS

AUTUMN FIZZ
YELLOW CHARTREUSE, LEOPOLDS APPLE LIQUOR,
FRESH EGG WHITES, FRESH ORANGE JUICE,
CHERRY BITTERS
SERVED IN A HI-BALL WITH 3 CHERRIES

AUTUMN SWEATER

BOLS GENEVER, DIMMI, PRESSED APPLE JUICE,
HOUSE-MADE VANILLA ROSEMARY SYRUP,
FRESH EGG WHITES
SERVED UP WITH ROSEMARY

BEET GINGERATION
BOLS GENEVER, CANTON GINGER LIQUEUR,
HOUSE-MADE BEET REDUCTION,
FRESH GRAPEFRUIT JUICE, FRESH GINGER,
HEIRLOOM TOMATO SALT
SERVED UP



BICYCLE KICK
LEBLON CACHACA, CLEMENT CREOLE SHRUBB,
HOUSE-MADE PASSIONFRUIT-LONG PEPPER SYRUP,
FRESH LEMON JUICE
SERVED UP WITH A MINT LEAF

BLUE DOG
DON JULIO BLANCO TEQUILA, RITTENHOUSE RYE 100,
HOUSE-MADE HUCKLEBERRY JAM,
FRESH ORANGE JUICE, SWEET VERMOUTH
SERVED UP WITH AN ORANGE TWIST

BONNEVILLE SIDECAR
HIGH WEST BOURRYE, DIMMI, BULLEIT BOURBON,
FRESH LEMON, SIMPLE SYRUP
SERVED UP WITH AN ORANGE SLICE

BREAKFAST FlIZZ
NO. 209 GIN, COINTREAU, FRESH LEMON,
FRESH EGG WHITES, ORANGE MARMALADE, CLUB SODA
SERVED IN A HI-BALL (NO ICE) WITH FRESH NUTMEG



BRIGHT EYES
HENNESSY VS COGNAC, HOUSE-MADE MIXED BERRY JAM,
FRESH ORANGE JUICE, FRESH LEMON
SERVED WITH LOCAL BERRIES ON THE ROCKS
TOPPED WITH CALIFORNIA PINOT NOIR

BRITISH LIT

PIMM’S NO. 1, FIRELIT COFFEE LIQUEUR,
GUM SYRUP, FRESH BLACKBERRIES,
FRESH RASPBERRIES, FRESH BLUEBERRIES
SERVED UP WITH THREE COFFEE BEANS

BUBBLEY THYME
JUNIPERO GIN, BENEDICTINE, FRESH LEMON,
MARASCHINO LIQUEUR, FRESH LEMON THYME,
CHAMPAGNE GRAPES
SERVED UP WITH LEMON TWIST

CARA MIA
10 CANE RUM, FRESH LEMON JUICE, ORGEAT,
FRESH CARA CARA JUICE
SERVED TALL OVER CRUSHED ICE WITH
2 DASHES OLD FASHION BITTERS



CARIOCA
FRESH MINT LEAVES, FRESH RASPBERRIES,
LEBLON CACHACA, FRESH LEMON,
HOUSE-MADE CACAO SYRUP
SERVED TALL OVER CRUSHED ICE WITH MINT SPRIG
AND A FRESH RASPBERRY

CARL
KUHBLER ABSINTHE, HOUSE MADE ROOT BEER,
HOUSE-MADE APRICOT REDUCTION
SERVED TALL WITH A LEMON HORSE’S-HEAD

CHARLOTTE’S DOMAIN
TEMPLETON RYE, FRESH LOCAL PLUM,
EGG WHITES, RASPBERRY GUM SYRUP,
CARPANO ANTICA SWEET VERMOUTH,

SERVED OVER CRUSHED ICE WITH FRESH MINT
AND A BIT OF PLUM

CHARTREUSE SWIZZLE
GREEN CHARTREUSE, VELVET FALERNUM,
FRESH LIME JUICE, PINEAPPLE JUICE
SERVED TALL OVER CRUSHED ICE WITH
NUTMEG & FRESH MINT



COLIN’S ANTHEM
NO. 209 GIN, FRESH LEMON,
HOUSE-MADE MICRO-CHRYSANTHEMUM NECTAR
SERVED TALL ON CRUSHED ICE WITH SODA

"COSSACK" PUNCH
HENNESSEY VS, DIPLOMATICO RUM,
COINTREAU, FRESH LEMON JUICE, ORGEAT,
HOUSE-MADE BLACK TEA HONEY, ORANGE FLOWER WATER
SERVED HOT WITH A LEMON WHEEL

CRUSTINO
AMARO NONINO, HENNESSY VS,
COINTREAU, MARASCHINO LIQUEUR, FRESH LIME,
FRESH APPLE, ANGOSTURA ORANGE BITTERS
SERVED IN A GRAPPA FLUTE WITH
LIME PEEL AND A SUGAR RIM

CUNNINGHAM
JOHNNY WALKER BLACK, FRESH LEMON,
FRESH BLOOD ORANGE, BENEDICTINE, CHERRY BRANDY
SERVED UP WITH BRANDIED CHERRIES AND A
FLAMED ORANGE PEEL



DESMONDS PLEASURE
BEEFEATER 24, ST. GERMAINE ELDERFLOWER LIQUEUR,
PIMMS NO. 1, FRESH LEMON JUICE, GRAPEFRUIT BITTERS,
FEVER TREE BITTER LEMON SODA
SERVED TALL WITH A LEMON PEEL

DOBLE AGENTE

PARTIDA SILVER TEQUILA, LILLET, COINTREAU,
BELVEDERE VODKA, REGAN’S ORANGE BITTERS
SERVED UP WITH AN ORANGE HORSE’S NECK

EL BESO ARDIENTE
(THE HOT KISS)

EL TESORO BLANCO TEQUILA, CANTON GINGER LIQUEUR
FRESH LIME JUICE, AGAVE, FRESH CUCUMBER,
HOUSE-MADE HABANERO TINCTURE
SERVED ON THE ROCKS WITH FRESH CUCUMBER WHEEL

EMERALD OWL
HANGAR KAFFIR LIME VODKA, DIMMI,
FRESH LIME, MANDARINE LIQUEUR, SIMPLE SYRUP
SERVED UP WITH A LIME TWIST



EMILY’S ROSE
NOLET’S SILVER GIN, FRESH LEMON, PEYCHAUD BITTERS,
HOUSE-MADE ROSE GERANIUM SYRUP, FRESH MINT,
FEE BROTHERS BLOOD ORANGE BITTERS, CHAMPAGNE
SERVED UP WITH FRESH ROSE PETALS

END OF THE VISIBLE SPECTRUM

NOLETS SILVER GIN, FRESH GRAPEFRUIT,
AGAVE, FRESH LIME, CREME DE VIOLETTE,
MARASCHINO LIQUEUR, PEYCHAUD’S BITTERS
SERVED UP WITH A LIME HORSE’S NECK

ENGLISH BREAKFAST
EARL GREY-INFUSED 209 GIN, GRAND MARNIER,
ORANGE MARMALADE, FRESH LEMON, EGG WHITES,
QI BLACK TEA LIQUEUR
SERVED NEAT IN A PORT GLASS

EVERGREEN
FRESH MINT, ROSEMARY AND THYME,
JUNIPERO GIN, ZIRBENZ STONE PINE LIQUEUR,
FRESH LEMON, SIMPLE SYRUP, ROSEMARY SODA
SERVED UP WITH FRESH MINT



FIRE AND ICE
TEQUILA OCHO PLATA, PINEAPPLE GOMME SYRUP,
FRESH LIME, PINEAPPLE JUICE, FRESH CILANTRO
SERVED ON THE ROCKS WITH
CAYENNE SALT RIM AND CILANTRO SPRIG

FIRST WORD
NO. 209 GIN, YELLOW CHARTREUSE,
BENEDICTINE, FRESH LEMON
SERVED UP

FIZzz OF FURY
WILD TURKEY 101, COCKBURN’S LBV PORTO,
FRESH LEMON, PURE CANE SYRUP, EGG WHITES,
FRESH DRAGON FRUIT
SERVED IN A HI-BALL TOPPED WITH SODA
WITH A DRAGON-TAIL LIME TWIST

FLIP TO NUTS
BOLS GENEVER, PISTACHIO INFUSED GEORGE DICKEL,
ORGEAT, HOUSE-MADE CORIANDER SYRUP,
ONE WHOLE EGG, ST. ELIZABETH ALLSPICE DRAM
SERVED IN A HI-BALL
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FOOL’S GOLD
CAMPO DE ENCANTO PISCO, FRESH CARA CARA JUICE,
PINEAPPLE JUICE, APEROL, PINEAPPLE GUM SYRUP
SERVED ON CRUSHED ICE WITH AN ORANGE TWIST

FRANKMOON JEAN
NOB CREEK, AMARO NONINO, NOCINO WALNUT LIQUEUR,
BENEDICTINE, FRESH BLOOD ORANGE JUICE,
FRESH LEMON, FRESH KIWI, KIWI SODA
SERVED NEAT IN A CHILLED ROCKS GLASS
WITH A KIWI FLAG

FRESA

EL TESORO BLANCO TEQUILA, FRESH LIME,
AGAVE, FRESH STRAWBERRY
SERVED UP WITH A SPICED SUGAR RIM

GILLIGAN’S WISH

GOSLINGS 151 RUM, GOSLINGS BLACK SEAL RUM,
FRESH LEMON, PURE CANE SYRUP, FRESH GINGER
SERVED IN A PORT GLASS WITH CANDIED GINGER
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GINGER ROGERS
PLYMOUTH GIN, HOUSE-MADE GINGER SYRUP,
FRESH LEMON, FRESH MINT, GINGER ALE
SERVED TALL ON CRUSHED ICE
WITH A LEMON SLICE AND FRESH MINT

GONE AWRY
OLD OVERHOLT RYE, FRESH LEMON, AGAVE,
MARASCHINO LIQUEUR, EGG WHITES,
HOUSE-MADE HABANERO TINCTURE
SERVED UP WITH NO GARNISH

HAWAII 5.1
KETEL ONE VODKA, GRAND MARNIER,
FRESH MEYER LEMON, FEVER TREE BITTER LEMON SODA
SERVED IN A HI-BALL WITH AN ORANGE TWIST

HUMUHUMUNUKUNUKUAPUA’A
MARTIN MILLER’S WESTBOURNE STRENGTH GIN,
FRESH LEMON, PINEAPPLE JUICE, AGAVE,
ORGEAT, PEYCHUADS BITTERS
SERVED UP WITH BRANDIED CHERRIES
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IMANDARINE
HANGAR ONE MADARINE VODKA, APPLE SODA,
ST GERMAINE ELDERFLOWER LIQUEUR,
FRESH GRAPEFRUIT JUICE, ANGOSTURA ORANGE BITTERS
SERVED UP WITH AN ORANGE SLICE

INT’L ORANGE
CHARBAY BLOOD ORANGE VODKA, LICOR 43,
FRESH GRAPEFRUIT, FRESH LEMON,
SIMPLE SYRUP, APEROL
SERVED UP WITH AN ORANGE PEEL

IRISH FIRELIGHT
JAMESON IRISH WHISKEY, FIRELIT COFFEE LIQUEUR,
ORGEAT, PUNT Y MES, HEAVY CREAM, ORANGE BITTERS
SERVED UP WITH FRESH GROUND CLOVES

JOLLY DASH DASH DASH
BOOKER’S BOURBON, PLYMOUTH SLOE GIN,
NONINO UE GRAPPA, FRESH LIME, SIMPLE SYRUP,
HOUSE-MADE CHERRY REDUCTION
SERVED UP WITH BRANDIED CHERRIES
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LADY CYCLOPS
HANGAR ONE CITRON VODKA, MARASCHINO LIQUEUR,
FRESH LEMON, AGAVE, PEYCHAUDS BITTERS, KIWI SODA
SERVED TALL ON CRUSHED ICE WITH FRESH KIWI

LEONA HEIGHTS
CAMPO DE ENCANTO PISCO, FRESH LEMON, EGG WHITES,
HOUSE-MADE SPICED BLACK-BLUEBERRY REDUCTION
SERVED IN A PORT GLASS
WITH PEYCHAUD’S BITTER HEARTS

LONE STAR GIMLET

HANGAR ONE CHIPOTLE VODKA, FRESH LIME,
LUXARDO MARASCHINO LIQUEUR
SERVED UP WITH A LIME TWIST

LOST IN THE FOG

BULLEIT BOURBON, DOLIN DRY VERMOUTH,
BENEDICTINE, MAROLO CHAMOMILE GRAPPA
SERVED UP WITH DRIED CHAMOMILE FLOWER
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MELONIE
HANGAR ONE VODKA, FRESH CANTALOUPE,
LOCAL URBAN HONEY
SERVED UP WITH A MELON BALL

MISSION FLIP
PAMPERO ANNIVERSARIO RUM, PURE CANE SYRUP,
HOUSE-MADE FIG REDUCTION, ONE WHOLE EGG
SERVED IN A PORT GLASS WITH ANGOSTURA BITTERS

NAPA SOUR
BULLEIT BOURBON, FRESH LEMON,
SIMPLE SYRUP, EGG WHITES, CABERNET SAUVIGNON
SERVED TALL WITH AN ORANGE SLICE
AND A BRANDIED CHERRY

OREGON 609
BOLS GENEVER, CYNAR, BENEDICTINE,
FRESH LEMON, FRESH GRAPEFRUIT, OLALLIEBERRY JAM
SERVED NEAT WITH FRESH BLACKBERRIES
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PEAR STIMULUS
OLD OVERHOLT RYE, AMARO NONINO,
PEAR LIQUOR, PEYCHAUDS BITTERS
SERVED UP WITH A FLAMED LEMON PEEL

PADDINGTON
CAMPO DE ENCANTO PISCO, FRESH LEMON,
RUNNY HONEY, CELERY BITTERS,
HOUSE-MADE AJl AMARILLO TINCTURE
SERVED UP WITH A LEMON TWIST

PERSEPHONE
CHARBAY POMEGRANATE VODKA, PROSECCO,
POMEGRANATE JUICE, HOUSE-MADE GRENADINE
SERVED UP WITH A LIME TWIST

PLATA FlIZZ
EL JIMADOR ANEJO TEQUILA, FRESH MEYER LEMON,
EGG WHITES, MARASCHINO LIQUEUR,
AGAVE, APRICOT JAM, GINGER BEER
SERVED IN A PORT GLASS WITH A LEMON FLAG
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PUESTA DEL SOL
SIETE LEGUAS REPOSADO, MARASCHINO LIQUEUR,
ST. ELIZABETH ALL SPICE DRAM, AGAVE,
FRESH ORANGE JUICE, FRESH GRAPEFRUIT,
PEACH BITTBERS, CABERNET SAUVIGNON
SERVED ON CRUSHED ICE WITH AN ORANGE FLAG

PUSHING LIL DAISIES
MARTIN MILLER’S WESTBOURNE STRENGTH DRY GIN,
FRESH LIME, GREEN CHARTREUSE, AMARANTH GREENS
SERVED UP

QANTUTA
CAMPO DE ENCANTO PISCO, CREME DE VIOLETTE,
ST. GERMAINE ELDERFLOWER LIQUEUR,
PINEAPPLE GUM SYRUP, FRESH LEMON
SERVED UP WITH NO GARNISH

RAZZLE DAZZLE

SOMBRA MEZCAL, DIMMI, FRESH LEMON, FRESH LIME,
RASPBERRY GUM SYRUP, GINGER BEER
SERVED TALL WITH A LIME AND LEMON TWIST
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RELAMPAGO
DIPLOMATICO RUM, FRESH LEMON,
PEAR LIQUEUR, QI BLACK TEA LIQUEUR
SERVED UP WITH A FLAMED ORANGE

ROUND TREE FlIZZ
APPLETON VX RUM, QI WHITE TEA LIQUEUR,
VELVET FALERNUM, FRESH LEMON,
HONEY, EGG WHITES, ANGOSTURA ORANGE BITTERS
SERVED IN A PORT GLASS WITH SODA AND FRESH MINT

SAGE ADVICE
RITTENHOUSE RYE 100, AVERNA AMARO,
FRESH SQUEEZED ORANGE JUICE,
HOUSE-MADE BLACK TEA HONEY SYRUP,
PEYCHAUDS BITTERS, FRESH SAGE
SERVED UP WITH A SAGE LEAF

SAN FRANCISCO SENSATION

PLYMOUTH GIN, FRESH LIME, MARACHINO LIQUEUR,
FRESH MINT, AGAVE
SERVED NEAT WITH A MINT LEAF
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SCARLET HOOCH
NEISSON RESERVE RUM, FRESH SQUEEZED ORANGE JUICE,
VELVET FALERNUM, STRAWBERRY/CHERRY JAM,
FEVER TREE BITTER LEMON SODA
SERVED TALL WITH A LIME TWIST

SCOTTISH MULE

HENDRICK’S GIN, FRESH CUCUMBER, FRESH LIME,
SIMPLE SYRUP, GINGER BEER
SERVED TALL WITH A CUCUMBER SPEAR

THE SHORTEST STRAW

BULLEIT BOURBON, CLEMENT CREOLE SHRUB,
FRESH STRAWBERRY, EATWELL ROSE GERANIUM SUGAR
SERVED ON THE ROCKS WITH A FRESH STRAWBERRY

SILVER SUN

NOLET’S SILVER GIN, FRESH LIME, AGAVE, GINGER BEER,
ANGOSTURA BITTERS, ROYAL COMBIER ORANGE LIQUEUR
SERVED TALL WITH A LIME WHEEL

19



SMOKEY CLINCH MOUNTAIN
("CLINCH MOUNTAIN" IS OLD WEST SLANG FOR RYE WHISKEY)
HIGH WEST BOURYE, QI BLACK TEA LIQUEUR,
MARASCHINO LIQUEUR, HOUSE-MADE CINNAMON SYRUP
SERVED NEAT IN A CHILLED ROCKS GLASS

SNARED RUM
FLOR DE CANA RUM, GREEN CHARTREUSE,
ST. GERMAINE ELDERFLOWER LIQUEUR,
FRESH GRAPEFRUIT JUICE, GINGER BEER
SERVED TALL WITH FRESH GRAPEFRUIT
AND BRANDIED CHERRIES

SNOZBERRY
BARBANCOURT 8 YR HAITIAN RHUM, FRESH BLACKBERRIES,
PINEAPPLE JUICE, ST. ELIZABETH ALL SPICE LIQUEUR,
FRESH ORANGE JUICE
SERVED IN A HI-BALL WITH A BLACKBERRY

SOFIA’S KISS
LAVENDER INFUSED VODKA, YELLOW CHARTREUSE,
ST. GERMAIN ELDERFLOWER LIQUEUR, FRESH LEMON,
PEYCHAUD’S BITTERS, FRESH BLUEBERRIES
SERVED UP WITH DRIED EDIBLE LAVENDER
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SNAP
CANTON GINGER LIQUEUR, PINEAPPLE JUICE, FRESH LIME,
HENNESSEY VS, ST. ELIZABETH ALLSPICE DRAM
SERVED UP WITH FRESH NUTMEG

STRATHSPEY
CRAGGANMORE 12 YEAR, APRICOT LIQUEUR,
AMONTILLADO SHERRY, ST. ELIZABETH ALLSPICE DRAM,
OLD FASHIONED BITTERS
SERVED UP

SUN KISSED
KETEL ONE VODKA, FRESH STRAWBERRY,
TRU VANILLA VODKA, FRESH ORANGE JUICE,
ROYAL COMBIER ORANGE LIQUEUR
SERVED UP WITH A FRESH STRAWBERRY

SUNRISE AT HOMEWOOD

BOLS GENEVER, APRICOT EAU DE VIE, BENEDICTINE,
FRESH LIME, PINEAPPLE GUM SYRUP
SERVED UP WITH A BRANDIED CHERRY BARBELL
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TENNESSEE SOUR SMASH
GEORGE DICKEL CASCADE HOLLOW, FRESH LEMON,
ORANGE CURACAO, HOUSE-MADE BLACKBERRY SYRUP,
EGG WHITES, FRESH MINT, PEACH BITTERS
SERVED IN A MASON JAR OVER CRUSHED ICE
WITH FRESH MINT AND AN ORANGE/BLUEBERRY FLAG

THE INVISIBLE MAN
HIGH WEST SILVER OAT WHISKEY, DIMMI,
FEE BROTHER’S GRAPEFRUIT BITTERS
SERVED UP WITH FLAMED GRAPEFRUIT ZEST

THE BEAVER DAM WASH AFFAIR
HIGH WEST RENDEZVOUS RYE, CARPANO ANTICA FORMULA,
HOUSE-MADE PEACH COULIS, EGG WHITES
SERVED UP WITH A BITTER HEART

THE BURRITO COCKTAIL
HANGAR ONE CHIPOTLE VODKA, FRESH LIME,
LUXARDO MARASCHINO LIQUEUR, FRESH CILANTRO,
FRESH CHERRY TOMATOES, FRESH CIPOLLINI ONIONS
SERVED UP WITH AN EDIBLE CHIVE FLOWER
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THE SMASHING PUMPKIN
HENNESSEY VS, HOT WATER,
HOUSE-MADE PUMPKIN SPICE SYRUP
SERVED HOT IN A COFFEE MUG

THE USUAL
HIGH WEST RENDEZVOUS RYE, GREEN CHARTREUSE,
PEACH JAM, FRESH LIME, EGG WHITES,
AGAVE, GRAPEFRUIT BITTERS
SERVED UP WITH NO GARNISH

TOCO TOUCAN TURNS TWENTY-FIVE
NOLET’S SILVER GIN, SWEETENED COCONUT MILK,
FRESH SQUEEZED ORANGE JUICE, ORANGE FLOWER WATER
SERVED IN A SHERRY GLASS
WITH A TOASTED COCONUT RIM

UPTOWN MANHATTAN

MAKER’S MARK, AMARO NONINO, REGAN’S ORANGE BITTERS
SERVED UP WITH BURNT ORANGE
AND 3 BRANDIED CHERRIES
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VALENTINA
DON JULIO BLANCO TEQUILA, AGAVE,
ROYAL COMBIER ORANGE LIQUEUR, FRESH LIME,
FRESH SQUEEZED BLOOD ORANGE JUICE
SERVED UP WITH A SALTED RIM

VERANDA
HENNESSEY VS, BATTAVIA ARRACK VAN OOSTEN RUM,
HOUSE-MADE STRAWBERRY PUREE, ORGEAT,
FRESH LEMON, ANGUSTURA BITTERS
SERVED TALL OVER CRUSHED ICE WITH FRESH MINT

VIOLET DEVALLE
SIETE LEGUS REPOSADO TEQUILA, PEAR LIQUEUR,
CREME DI MURE, CREME DI VIOLETTE, FRESH LIME
SERVED TALL OVER CRUSHED ICE
WITH AN EDIBLE ORCHID

WHEN IT WAS A WIBBLING WEEK

RAYNAL BRANDY, DOLIN SWEET VERMOUTH,
CAMPARI, HOUSE-MADE RHUBARB SYRUP, SUGAR
SERVED IN A HI-BALL TOPPED WITH SODA
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WHEN THE LEAVES FALL
MONTECRISTO SPICED RUM, EGG WHITES,
FRESH SQUEEZED ORANGE JUICE,
HOUSE-MADE MAPLE WALNUT SYRUP
SERVED UP WITH AN ORANGE TWIST

WITTY REMARK
HANGAR ONE SPICED PEAR VODKA, FRESH LEMON,
J. WITTY CHAMOMILE LIQUEUR, HONEY, HOT WATER
SERVED HOT IN A COFFEE MUG
WITH CLOVE SPIKED LEMON WEDGE

YOU JANE
HANGAR ONE SPICED PEAR VODKA, FRESH LEMON,
ST. GERMAIN ELDERFLOWER LIQUEUR,
LIMONCELLO, CREME DE CASSIS, PROSECCO
SERVED TALL OVER CRUSHED ICE WITH A LEMON TWIST

ZEBRA THREE

BUDDHA’S HAND INFUSED OLD TOM GIN, FRESH LEMON,
G. L. ALFIERI’S FIG JAM, GRAN CLASSICO BITTERS
SERVED IN A HI-BALL WITH FLOATING LIME STARS
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