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STRANGE INVADER $17
FRUITY FAVORITES - NOT TOO SWEET, CRUSHED ICE, TIKI VIBES
JAJA Blanco, Melon, Passionfruit, Mint

WEST SIDER $16
A TROPICAL C-OFFEE, DRINK THAT WILL HAVE YOU STOKED T0 CROSS THE 405
Santa Teresa Rum, Bomani Hard Coffee, Cream of Coconut, Cinnamon

VENICIAN NEGRONI $16
iT’S WHAT YOU ACTUALLY WANTED A NEGRONI TO TASTE LIKE. NOT BITTER. ORANGE FORWARD.
Malfy Orange Gin, Sweet Vermouth, Select Amaro

LIGHT AS A FEATHER $17
A LAVENDER MARTINI - AS PRETTY AS IT IS, IT'S STIFF AS A BOARD

Siglioso Mezcal, Creme de Violet, Cherry, Almond Liqueur

BUZZ KiLL 817
OUR TAKE ON AN ESPRESSO MARTINI #SAVETHEBEES

Grey Goose, Kahlua, Solo Coffee, Honey

THE VISITOR $16
SUMMERY WHITE NEGRONI. FLORAL, SMOKY, WELL BALANCED.

Madre Espadin Mezcal, Italicus, Dolin Blanc

CLUELESS $17
STRAWBERRY SOUR, SERVED DOWN AND “MAY | PLEASE REMIND YOU THAT IT DOES NOT SAY RSVP ON THE STATUE OF LIBERTY.”
Altos Reposado, Homemade Strawberry Shrub, Aperol, Aquafaba

SECRET STASH $17
A CUSTOMER FAVORITE. WE CAN'T SEEM TO CHANGE YOUR MIND.

Hendricks Gin, Cucumber, Housemade Pistachio Orgeat

NO REASON $17
DID WE RIFF THE PAPERPLANE? CREATED FOR THE SOLE PURPOSE OF GRANISHING A DRINK WITH A RAISIN.

Rabbit Hole Rye, Cynar, Luxardo, Grapefruit, A Raisin

JAPANESE OLD FASHIONED $18

Toki Japanese Whiskey, House Green Tea Syrup, Angostura Bitters

YOU'RE IN A CULT $18
ONE OF US. ONE OF US. WE MADE IT ALL FROM SCRATCH; THE SYRUPS, THE INFUSIONS. DRINK & JOIN.

Beet Infused Codigo Tequila, Habanero Tumeric Syrup, Lime, Black Salt

PRACTICAL MAGIC $17
WE PUT THE LIME IN THE COCONUT BUT DON'T CALL US IN THE MORNING.

Cazadores Blanco, Coconut, Lime, Banana Liqueur, Blackstrap Run

TEMPLE OF DOOM $18
ADVENTUROUS IN SPIRIT, TOTAL CROWD PLEASER.

Martel Cognac, Bombay, Ginger, Heirloom Pineapple Amaro,
Angostura, Kali Ma
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Miller High :F:ife 4.6% $7 BOileI'malieI‘S $14
Modelo Especial 4.4% $7 - K
Tofia Cerveza 5.5% $7 Hiﬁ |.FF+§E?RBM
Aval Rosé Cider 6% $8 MODELO + TEQUILA

Pfreim Pilsner 4.9% $8

Enegren Black Lager 4.8% $8
George Marshmallow Stout 7.1% $8
Snake Dog IPA 7.1% $8

Madewest Hazy IPA 7% $9

High Noon Watermelon 4.5% $8

(Uﬁme
House White, B & G Bordeaux $10/$40
Ron Ron, Sauvignon Blanc, France $14/$56

No Love Lost, Chardonnay, Napa $14/$56
La Pleiade, Sancerre, Loire Valley $17/$68

RED

House Red, Brancott Pinot Noir $10/$40
Baci Sangiovese, Italy $14/$56
La Chapelle Maillard, Bordeaux $14/$56

SPARKLING, ROSE, CRANGE
“Rebel” Pet Nat, Tuscany $14/$56
Prosecco $12/$48

Saint Marguerite Rosé $14/$56
House Rosé, Solis Lumen $10/$40

Panda Juice, Skin Contact Sav Blanc, North Coast $14/$56

7 N T ke

0 ALCOHOL COCKTAILS $14 N/A CANS
AMARETTI SOUR SUNTORY ALL FREE N/A BEER $7
Lyres N/A Amaretti, Lemon, Vegan Eggwhite E:.AGUNETAS EPMA 37
JUMBLED BEARD LEISURE ELECTROLYTE REFRESHER $6
Lyres Italian Ora'ng.e, Ly.res Dark Cane N/A VATE %PARE(LENG YERBA NATE 37
2 = REGESS D SELTZER $10
OFF THE BOULEVARD ROGUE C-BD SELTZER $12
Ritual N/A Apertif, Ritual N/A Whiskey,
Orange Peel 7 : —
TUESDAYS: READING GLUB
SUMZ SPRETZ . Bring your own book! 6:30=Sundown
Lyres Dry Apertif, Lyres N/A Gin, S s : i 7 ,
" Fever Trec Cucunber Tonic WEDNESDAYS: SECRET COPKTAIL MENU
ﬂEsgi APER-HF with bartender Box Weber
. Ashwaganda and Tart Cherry Botanicals %A?EER@AYQ: R?A'FEM@ ﬁdg
20% gratuity placed on all tabs over ‘ f @ @OLDFIELDSLIQUORROOM

$100 & on tabs left overnight

WWW.OLDFIELDSLIQUORROOM. COM




