
 

 

 
 
 

Cocktails 
 

Lizzy Taylor 
Rothman & Winters crème de violette, Bele 
Casel prosecco, lemon 
 

Van Gogh 
Vieux Carre absinthe, Ketel Citroen vodka, 
Lillet Blanc, clementine 
 

Elder Sage 
Hendrick’s gin,  
St. Germain elderflower liqueur, grapefruit 
bitters, lemon 
 

Kyoto Sour 
Living Jewel junmai sake, grapefruit, 
cucumber, agave, lemon 
 

Apple Cide Car 
Laird’s Bonded apple brandy,  
Cointreau, fresh cider, maple,  
orange, smoked cinnamon 
 

Pumpkin Daquiri 
Smith & Cross naval rum,  
Angostura bitters 
pumpkin cotton candy, lime 
 

Creole Gent 
Makers Mark bourbon, Cynar,  
Blandy‘s 10 year Madeira, orange 
 

Rob Ruiz 
Del Maguey mezcal,  
Vya sweet vermouth,  
cherry cola bitters, cherry 
 
 
 
 

 
 
 

Draft Beer 
 

Autumnal Saison   
Stillwater, MD 
 

Pilsner             
Jever, Germany 
 

Philly Pale Ale         
Yards, PA 
 

Two Hearted Ale         
Bells, MI 
 

“Brownstone”  
American Brown Ale  
Sixpoint, NY 
 

Tremens          
Delerium, Belgium 
 

Bottles 
 

Sankety Light   
Cisco Brewers, MA 
 

Pear Cider      
Domaine Christian, Drouin, France 
 

“Black Orchard” Black Wit 
The Bruery, CA 
 

Seaweed Ale 
Heather Brewing, Scotland 
 

Rochefort 8 Degree  
Trappist, Belgium 
 

“Fore Smoke” Smoked Stout 
Dark Horse, MI 
 

Black Chocolate Imp. Stout 
Brooklyn, NY 


