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•SPRING COCKTAIL MENU•   
It is widely recognized throughout the land that the very first definition of a cocktail as a spirituous beverage appeared in 

print in The Balance and Columbian Repository in Hudson, New York on May 13, 1806: 
“ C o c k - ta il  is  a  s t im u la t in g  liq u o r ,  c o m p o s e d  o f  s p ir it s  o f  a n y  k in d ,  s u g a r ,  w a t e r ,  a n d  b it t e r s  … ”  

	
	
	

HOUSE STANDARD COCKTAILS 
($ 1 3  e a .)  

	
A R T I S T ’ S  S P E C I A L 	

Bourbon, Manzanilla Sherry, House-made grenadine, Fresh lemon juice. Shaken, and served straight up. 
( A d a p te d  f r o m  B a r flie s  a n d  C o c k ta ils  b y  H a r r y  M c E lh o n e ,  1 9 2 7 ) 

	

•	
	
 

H O L L A N D  R A Z O R  B L A D E 	
Genever, Fresh lemon juice, Simple syrup, Cayenne pepper. Shaken, and served straight up. 

(A d a p te d  fr o m  A r o u n d  T h e  W o r ld  W ith  J ig g e r ,  B e a k e r ,  a n d  F la s k  b y  C h a r le s  H .  B a k e r ,  J r . ,  1 9 3 9 )  
	

•	
	
 

H O M E  O N  T H E  R A N G E 	
Rye whiskey, Cointreau, Sweet Vermouth, Angostura bitters. Built in the glass over a rock with lemon and orange twists. 

( A d a p te d  f r o m  T h e  S t a n d a r d  C o c k t a il  G u id e  b y  C r o s b y  G a ig e ,  1 9 4 4 ) 	
	

•	
	
 

I N V I S I B L E  G I N  H I G H B A L L 	
Gin, Apricot liqueur, House-made ginger syrup, Fresh juices of pineapple and lemon, Soda water. Served long. 

(A d a p t e d  fr o m  H o ffm a n  H o u s e  B a r te n d e r ’s  G u id e  b y  C h a r le s .  S .  M a h o n e y ,  1 9 0 5 )  
	

•	
	
 

M E Z C A L E T T I 	
Mezcal, Amaro Meletti, Orange bitters. Built in the glass over a rock with a lemon twist. 

( R .  B o c c a to ,  D u tc h  K ills  N Y C  2 0 1 5 ) 
	

•	
	
 

O Z O N E  C O C K T A I L 	
Gin, Vanilla liqueur, Cocchi Americano. Stirred and served straight up with a lemon twist. 

(A d a p te d  f r o m  1 7 0 0  C o c k ta ils  F o r  t h e  M a n  B e h in d  th e  B a r  b y  R .  d e  F le u r y ,  1 9 3 4 ) 
	

•	
	

 

P R E S C R I P T I O N  J U L E P 	
Mint, Rye Whiskey, Cognac, Jamaican Rum, Sugar. Served on crushed ice. 
( A d a p te d  f r o m  a  r e c ip e  fo u n d  in  H a r p e r 's  M o n th ly ,  c ir c a  1 8 5 7 ) 

	

•	
	
 

U N I T E D  S E R V I C E  P U N C H 	
Batavia Arrack, Salted Lapsang Souchong syrup, Fresh lemon juice, Nutmeg.  

Shaken and served down (over a rock) with a lemon twist. 
(A d a p t e d  fr o m  H o w  t o  M ix  D r in k s  o r  T h e  B o n  V iv a n t’s  C o m p a n io n  b y  J e r r y  T h o m a s ,  1 8 6 2 )  
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LOW ABV% COCKTAILS 

Lightly-Spirited Libations 
($ 1 1  e a .)  

	
B I S M A R K 	

Red wine, House-made raspberry syrup, Fresh lemon juice. Served over crushed ice. 
(A d a p te d  f r o m  T h e  O ld  W a ld o r f  A s to r ia  B a r  B o o k  b y  A lb e r t  S t e v e n s  C r o c k e t t ,  c .  1 9 3 5 ) 

	

•	
	
 

C A L I F O R N I A  S H E R R Y  C O B B L E R 	
Amontillado Sherry, Fresh juices of pineapple and lemon, Demerara syrup, Port wine, Angostura  

bitters. Served over crushed ice with a dusting of nutmeg and confectioner’s sugar. 
( A d a p te d  f r o m  D r .  S ie g e r t's  A n g o s tu r a  B itte r s  D r in k  G u id e ,  1 9 0 8 ) 

	

•	
	
 

R O O F G A R D E N 	
Blanc Vermouth, House-made ginger syrup, Fresh lime juice, Angostura bitters, Soda water. Served long. 

(A d a p te d  f r o m  T h e  O ld  W a ld o r f  A s to r ia  B a r  B o o k  b y  A lb e r t  S t e v e n s  C r o c k e t t ,  c .  1 9 3 5 ) 
	

FANCY SODAS 
Non-Alcoholic Beverages 

($ 7  e a .)  
	

H U D S O N  S T A N D A R D  S H R U B  &  S O D A  W A T E R 	
Your choice of: Strawberry Rhubarb, Concord Grape,  

Cucumber Mint Switchel, or Spicy Switchel.  
	

DRAFT BEER 
($ 8 / P in t ~   $ 1 0 / S c h o o n e r  ~   $ 1 5 / G r o w le r  F ill)  

 

RUSHING DUCK PAY TO PLAY IPA   Chester, NY 
HUDSON BREWING KOLSCH   Hudson, NY 

DARK HORSE BREWING AMBER ALE    Marshall, MI 
DARK HORSE BREWING SCOTTY KARATE SCOTCH ALE    Marshall, MI 

SUAREZ FAMILY BREWING ROUND THE BEND PORTER    Livingston, NY 
ZERO GRAVITY GREEN STATE LAGER   Burlington, VT 

LEFT HAND MILK STOUT    Longmont, CO 
 

TALL BOYS 
 

EVIL TWIN LOW LIFE PILSNER   Brooklyn, NY $ 7 
BUDWEISER    St. Louis, MO $ 5 

NARRANGANSETT LAGER    Narrangansett, RI $ 5 
 

S M A L L  B O Y S  
EVIL TWIN NOMADER WEISSE    Brooklyn, NY $ 6  

CIDER CREEK SAISON RESERVE     Canisteo, NY $ 6 



TEL: 518.828.1635
wmfarmerandsons.com

20 S. FRONT STREET
HUDSON, NY 12534

Handmade Hospitality

	

	

 
 
 
 

F A R M E R ’ S  B R O N Z E  M E D A L  F L I G H T  
($ 1 5 ) 

 

JOHNNY DRUM  Private Stock, 101°  
Willett Distillery, Bardstown, KY 

 

KENTUCKY VINTAGE  Sour Mash, 90°  
Willett Distillery, Bardstown, KY 

 

OLD BARDSTOWN  101°  
Willett Distillery, Bardstown, KY 

 

F A R M E R ’ S  S I L V E R  M E D A L  F L I G H T  
($ 2 5 ) 

 
GEORGE T. STAGG, JR.  Barrel Proof, 10 year, 130°  

Buffalo Trace Distillery, Frankfort, KY 
 

MEDLEY’S  Private Stock, 10 year, 90°  
Charles Medley Distillery, Owensboro, KY 

 

JEFFERSON’S RESERVE  90.2°  
McLain & Kyne Distillery, Louisville, KY 

 

F A R M E R ’ S  G O L D  M E D A L  F L I G H T  
($ 6 5 ) 

 

THOMAS H. HANDY   Sazerac Straight Rye, 126.9° 
Buffalo Trace Distillery, Frankfort, KY 

 

EAGLE RARE  Fall 2011 Single Barrel, 17 year, 90°  
Buffalo Trace Distillery, Frankfort, KY 

 
OLD FORESTER  Birthday Bourbon 2010, 12 year, 97°  

Brown-Forman Distillery, Louisville, KY 
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T H E  H U D S O N  V A L L E Y  R Y E  F L I G H T  
($ 2 5 ) 

 

FOUNDER’S RYE   90° 
Taconic Distillery, Stanfordville, NY 

 

DEFIANT RYE  101° 
Catskill Distilling Company, Bethel, NY 

 

HILLROCK  Double Cask Rye, 90° 
Hillrock Estate Distillery, Ancram, NY 

 

T H E  W I L L E T T  R Y E  F L I G H T  
($ 5 0 ) 

 

WILLETT  3  year, 94° 
Willett Distillery, Bardstown, KY 

 

WILLETT  6 year, 117.4° 
Willett Distillery, Bardstown, KY 

 

WILLETT  Version 1 Exploratory Cask Curacao Barrel Finished, 103.4°, 
Willett Distillery, Bardstown, KY 

 

T H E  V A N  W I N K L E  F L I G H T  
($ 1 2 5 ) 

 

OLD RIP VAN WINKLE  10 year, 107° 
Buffalo Trace Distillery, Frankfort, KY 

 

VAN WINKLE FAMILY RESERVE RYE  13 year, 95.6° 
Buffalo Trace Distillery, Frankfort, KY 

 
PAPPY VAN WINKLE FAMILY RESERVE  20 year, 90.4° 

Buffalo Trace Distillery, Frankfort, KY 
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D E S S E R T  C O C K T A I L S  
REVOLVER   Bourbon, Coffee Liqueur, Orange Bitters 12 
DOMINICANA   Anejo Rum, Coffee Liqueur, Fresh Whipped Cream 12 
GRASSHOPPER   Crème de menthe, Crème de cacao, Fresh Cream, Mint 10 

BRANDY ALEXANDER   Cognac, Crème De Cacao, Heavy Cream 13 
 

D E S S E R T  W I N E S   
(By	the	glass)	

 

PERRONE MOSCATO D’ASTI 2015  • Piedmont, Italy 12 
CASA DE ST. EUFEMIA TAWNY PORT NV  • Douro, Portugal 8 
RARE WINE NY SPECIAL RESERVE MADEIRA  • Madeira, Portugal 15 
NAVARRE PINEAU DES CHARENTES VIEUX  • Cognac, France 12 
NIEPOORT TAWNY PORT, NV  • Duoro, Portugal 8 

 

I R V I N G  F A R M  C O F F E E  R O A S T E R S  
HANDCRAFTED SMALL BATCH COFFEE  • Millerton, NY  
Regular, Decaf 2.75 

 

H A R N E Y  &  S O N S  T E A S  

( $ 2 e a .)  
English Breakfast, Darjeeling, Earl Grey, Citron Green Sencha, 

Jasmine, Wedding, Chamomile, Peppermint 
 

A F T E R  D I N N E R   
(By	the	glass) 

RAMAZZOTTI  • Milan, Italy 5 
AVERNA  • Sicily, Italy 7 
FERNET BRANCA  • Milan, Italy 6 
CYNAR  • Veneto, Italy 5 
VARNELLI AMARO DELL’ERBORISTA  • Marche, Italy 8 
VARNELLI AMARO SIBILLA • Marche, Italy 7 
RAMAZZOTTI SAMBUCA • Milan, Italy 7 

 

	


