
 

 
***HOUSE_CLASSICS*** 

"TOP-RANKING_CONTENDERS_FOR_YOUR_CONSIDERATION” 
(*$15_ea.*) 

 
*************************************************** 

*ENJOY THE HOUSE CLASSICS DURING HAPPY HOUR* 
 (*SUNDAY-THURSDAY, 5PM-7PM*) 

(*$11_ea.*) 
*************************************************** 

(LOU’S)ARMY_NAVY: GIN, House-made orgeat**, Fresh lemon juice, 
Angostura bitters. Shaken and served straight up with a cherry on top.  
 
HEADLESS_HORSEMAN: VODKA, Fresh lime juice, House-made ginger 
syrup, Angostura bitters, Soda water. Served long. 
 
PINEAPPLE_DAIQUIRI: HAITIAN_RUM, Fresh juices of pineapple and lime, 
Sugar. Shaken and served straight up. 
 
TIGER_CHILLED_COFFEE: DARK_RUM, JAMAICAN_RUM, 
COLD_BREW_COFFEE, ALLSPICE_LIQUEUR, Cinnamon syrup, ABSINTHE. 
Built in the glass over a rock with a float of SWEET_WHIPPED_CREAM. 
 
TOMMY’S_MARGARITA: TEQUILA_PLATA, Fresh lime juice, Agave syrup. 
Shaken and served straight up. 
 



WHISKEY_FIX: Your choice of BOURBON or RYE_WHISKEY, Fresh lemon 
juice, Sugar. Served on crushed ice. 
 
** Contains ingredients that may be harmful to individuals with nut allergies. 

************************************************* 
***DUTCH_KILLS_COCKTAILS*** 

AUTUMN_2018_ 
(*$15_ea.*) 

 
BALTIMORE_SOUR: RYE_WHISKEY, AMERICAN_WHISKEY, 
PEDRO_XIMENEZ Sherry, Fresh lemon juice. Shaken and served down 
(over a rock). 
 
CAPITAL_GAINS: CALVADOS, AMARGO_VALLET, Cinnamon syrup. 
Stirred and served straight up with an orange twist. 
 
HIGHSIDE_SPECIAL: SCOTCH_WHISKY, AMARO_LUCANO, House-made 
orgeat**, Fresh juices of pineapple and lemon, Soda water, cracked 
pepper. Served long. 
 
KENTUCKY_RIVER: BOURBON, PEACH_LIQUEUR, CRÈME_DE_CACAO, 
Orange and Angostura bitters. Built in the glass over a rock with an orange 
twist. 
   
MILLIONAIRE_COCKTAIL: JAMAICAN_RUM, SLOE_GIN, 
APRICOT_LIQUEUR, Fresh lime juice, Honey. Shaken and served straight 
up. 
 
RED_LION: GIN, CURAÇAO, Fresh juices of lemon and orange. Shaken 
and served straight up with a cherry. 
 
TOURIST_SEASON: HAITIAN_RUM, AMARO_MONTENEGRO, Passion Fruit 
syrup, Fresh lime juice. Served on crushed ice with lime, grated cinnamon, 
and a cherry on top. 
 



THE_UPPER_HAND: ARMAGNAC, RONDO_SPRITZ, 
PASUBIO_VINO_AMARO, Chocolate bitters. Built in the glass over a rock 
with an orange twist. 
 

***ALL_OTHER_COCKTAILS($.M.P.)***  
Place your trust in us!  

We are qualified to satisfy.  
 
******************************************************* 
***Upon request, uncooked egg white, egg yolk, or a whole egg may be included 
as an ingredient in your cocktail. These eggs are carefully stored and cracked to 
order. 

******************************************************* 
 
************************************************** 
*BEER*: Narragansett Lager (16 oz. can)………...... $6* 
         *ONLY $5 DURING HAPPY HOUR! 
      Mill House Köld One Kolsch (16 oz. can)…..$8 

 Two-Hearted I.P.A (16 oz. can)…………..…….$7 
      Austin East Ciders Original Dry Cider  
      (12 oz. can) …………………………………….……$6 
      Guinness Stout (16 oz. can) ……………………$7 
 
*************************************************** 
  *WINE*: Sorbe - Sauvignon Blanc (2016)……........ $11 
  

       Tenuta Rapitalà - Nero D’Avola (2016).....$11 
 

Lange Twins – Sangiovese Rosé (2017)....…$11 

*SPARKLING*: Perrier-Jouët Grand Brut…………$16/glass 
                                                                                                    $45/bottle 
 
  Nicchia LAMBRUSCO di Modena ..…………...…$11 



 
*************************************************** 
*BAR_SNACKS by BROOKLYN COWGIRL* 

Kentucky Beer Cheese………….......……………….……………$6  
Southwestern Bean Dip……………………………………………$5 
Beef Jerky……………………………………………………………………$6 

*************************************************** 

 





 

 

 (BOURBON) 
Barrell Infinite Cask.…$18 
Basil Hayden’s………… …$15 
Blanton’s……………………$18 
Bond and Lillard…………$20 
Buffalo Trace……………...$13 
4 Roses Single Barrel..$20 
4 Roses Barrel Strength $30 
Elijah Craig……………..$13 
Elijah Craig 18yr ………$25 
Old Ripy ……………………$20 
Old Weller 107 …………..……$16 
Van Brunt Stillhouse…..$15 
Van Winkle 12yr………… $45 
Van Winkle 107…………. $30 
Pappy Van Winkle 15 $40/70 
Willett Pot Still ............$15 
(RYE WHISKEY) 
Hochstadters’s ..………….$20 
Masterson’s Rye …………....$18 
Michter’s Rye …….………$14 
Sazerac 6 yr…..….......$13 
Redemption Rye.……………$13 
Whistlepig 10 yr…………$20 
Whistlepig Farmstock…..$30 
Whistlepig Old World .....$45 
Whistlepig Boss Hog……$100 
 (IRISH) 
Green Spot…………………$18 
Jameson……………………..$12 
Redbreast 12yr…..………. $16 
Teeling Single Malt…….$15 
(TEQUILA) 
Chinaco Blanco….......…….$13 
Maracame Plata…..………..$14 

El Tesoro Reposado …….$14 
Altos Reposado………….…$13 
Espolon Añejo…...............…$16  
(MEZCAL) 
Yola Espadin……….………..……$15 
El Jolgorio Barril…...….$30 
El Jolgorio Cuixe…….….$30 
El Jolgorio Pechuga…..…$30 
Gracias A Dios Mexicana$18 
Gracias A Dios Pechuga.$20 
Koch Tepextate…………….……$20 
Tosba Tobala ……………….……$25 
(JAPANESE) 
Yamazaki 12 yr……….…………$25 
The Hakushu 12yr………………$20 
The Hakushu 18yr…...…….$85 
Hibiki Harmony …………………$17 
Hibiki 17yr…………….….$45 
Iwai Wine Cask …………..……$18 
Kurayoshi 18yr………….…$40 
Nikka Coffey Grain………$30 
Nikka Coffey Malt……..…$30 
(RUM) 
Appleton 12yr.......................$14 
Caroni 2000 ……………,…$80 
Chairman’s Spiced……..…$12 
Clement Cane Bleue………$15 
Damoiseau Agricole………$13 
Doctor Bird………………..$13 
El Dorado 12yr…………………$13 
El Dorado 15yr…….………$16 
El Dorado 21yr………………...$28 
Gosling’s Black Seal……$13 
Hamilton Jamaican Black.$13 
Neisson Elevé sous bois.$13 



 

 

Plantation 5yr  …………...$13 
Plantation St. Lucia ……$15 
PlantationGuatemala XO…$20 
Punch Fantasia…….………$13 
Rhum Barbancourt 5yr….….$13 
Smith & Cross………..……$13 
(SCOTTISH)  
Aberlour 12yr ………….…$18 
Aberlour A’Bunadh……......$30 
Auchentoshan 3 Wood…..…$20 
The Balvenie 12 yr..……$18 
Bowmore 12 yr….………....$18 
Bowmore 15 yr ………….…$25 
Chapter 7 19yr………….…$30 
Craigellachie 17yr………$40 
Craigellachie 23yr……..$80 
Highland Park 12 yr.…….$18 
The Glenlivet 15yr.…….$30  
Macallan 12 yr…………….$20 
(GIN) 
Brooklyn Gin……….………$14 
Citadelle Gin .……………..$13 
Dorothy Parker…….………$13 
Elephant Sloe Gin ………$14 
Elephant Navy Strength.$13 
Perry’s Tot.…….………….$13 
Plymouth Gin…...…………. $13 
Jensen’s London Dry Gin $13 
Jensen’s Old Tom Gin........$13 
(DIGESTIVI) 
Alpe Genepy Herbetet……$13 
Green Chartreuse...…..…...$13 
Yellow Chartreuse…..........$13 
 
(FORTIFIED WINES) 

Carpano Antica Vermouth$12 
Cocchi di Torino…..…….$12 
Punt E Mes………………..…$12 
Cocchi Barolo Chinato.....$14 
Pasubio Vino Amaro….…..$13 
Amontillado Sherry………$11 
Fino Sherry….…………….$11 
Pedro Ximénez Sherry........$11 
Cocchi Americano…….…...$12 
Byrrh Grand QuinQuina….$11 
 
(AMARI) 
Amargo-Vallet…………………….$13 
Averna………………….…….$13 
Campari……………………..$13 
CioCiaro……………………..$13 
Cynar………………………..$13 
Bigalet China-China…….$13 
Braulio…………………………………$13 
Branca Menta…………….…$13 
Fernet Branca……………...$13 
Gran Classico……………...$13 
Lucano………………………..$13 
Meletti………………………$13 
Montenegro………………..…$13 
Nonino……………………….$13 
Ramazzotti…………..………$13 
Sfumato………………………….…..$13 
VINTAGE AMARI……...........$M.P. 
 
(BRANDY)  
Castaréde Armagnac 1983$30 
Castaréde Armagnac 1979$80 
Dudognon Selection………$13 
Famille Dupont Calvados$13 



 

 

Laird’s Apple Brandy….$13 
Laird’s 7.5 yr Brandy…$14 
Pierre Ferrand Renegade $25 
 
(ABSINTHE *1 oz pour) 
Vieux Pontarlier…………$14  
St.George………..………….$15 
 
(AQUAVIT) 
Krogstad…………………….$13 
(VODKA) 
St. George All Purpose…$16 
************************** 
*Prices and availability are subject 
to change. 
*Bela Lugosi’s dead. 


