
Cocktails
PEARL DE VERE $I3  
“SOILED DOVE OF CRIPPLE CREEK”

Two Sisters vodka, Meyer lemon, Pomegranate,  
Tatcher’s elderflower, bitters and Prosecco 

KE ZERAC ZERAC $I2
“WHATEVER WILL BE WILL BE”

Germain-Robin Brandy, Peychaud’s bitter, Gomme, Centerba

BUTTERO: OL’ FASHIONED $I3
“IF THEY SLAP YOU, TURN THE OTHER CHEEK”

Guanciale washed High West Bourbon, upstate Maple Syrup,  
bitters, lemon

STUSS ROOM: MANHATTAN $I5
“...IN A BET THERE IS A FOOL AND A THIEF.”

Hudson Manhattan Rye, Martelletti Vermouth, Maraschino liquor, 
bitter, Nouvelle-Orleans Absinthe

LORD NELSON: SWIZZLE $I4
“THANK GOD, I HAVE DONE MY DUTY. KISS ME, HARDY.”

Privateer American Amber rum, Rhum Capovilla “Rhum”,  
spices, Orgeat, Apple Cider and bitter

FAREWELL ILSA: SOUR $I3
“GO AHEAD AND SHOOT. YOU’LL BE DOING ME A FAVOR.”

Pisco, egg white, bitter-orange blossom, citrus, 
cream and sparkling water

HUGH GLASS: MULE $I2
“NEVER DROP YOUR GUN TO HUG A GRIZZLY”

Van Brunt Stillhouse moonshine, house-made Ginger Beer, lime

FORTUNE TELLER: SHIM $I4
“JOHN DEE’S LAST DRAM”

Amaro Nonino, Vermouth del Professore bianco , 
Benedictine,“Vecchio Samperi” Fortified Wine, Allspice Dram

PHAR LAP: JULEP $I4
“AGUA CALIENTE, 1932”

Fidencio Mezcal, Tequila Dos, Agave, Cynar, Chipotle pepper,  
lime and mint

LA MATTA $I3
“...CARD, CARD, CARD... 7½!”

The crazy woman. Only she, knows the recipe

On Tap
STOLEN BIKE: $I1
“WHY SHOULD I KILL MYSELF WORKING WHEN I’LL END UP JUST AS DEAD?”

Amaro Montenegro, dry white wine, lemon, bubbles
NEGRONI: $I1
“USED TO BaE SIMPLE: 3 DAMN INGRIDIENTS!”

a good Gin, vermouth and good ol’ Campari

DRAUGHT
PILSNER: Tipopils   $7  
BLONDE PALE ALE: Emigrante   $8

DOUBLE IPA: Scarliga   $8

DUNKEL WEIZEN: Vudu   $8

AMBER HONEY ALE: Matthias   $9

BOTTLED
DRY SOUR HOP:  Grimm    $20 
Super Simmetry   750ml 
CIDER: Virtue    $19
Cidre Nouveau   750ml
PALE ALE: Main Beer  $12 
Peeper     500ml

CLUB SODA   $3      TONIC WATER   $4 
GINGER BEER   $5      PEMBERTON’S COLA   $5

Beer

Crafted Soda
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