
COCKTAILS
MERMAID MULE - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - $10   
Delicious take on the classic Moscow Mule. Made with Titos,
fresh lime juice, Blue Curacao, and Gosling’s Ginger Beer.

BUNGALOW LAGOON - - - - - - - - - - - - - - - - - - - - - - - - - - - $10   
Made with Captain Morgan, Mango Puree, Blue Curacao, and
Gosling’s Ginger Beer. 

CUCUMBER COOLER - - - - - - - - - - - - - - - - - - - - - - - - - - - - $12   
A refreshing and cooling cocktail made with Hendrick’s Gin, 
St. Germaine Elderflower, fresh cucmber, mint and lime.

THUNDER IN PARADISE - - - - - - - - - - - - - - - - - - - - - - - - - -$10   
Feel the tropical thunder with this cocktail. Made with 
Captain Morgan, Bacardi, pineapple and cranberry juice, finished 
with a Meyer’s Rum floater.

WATERMELON-BASIL QUENCHER - - - - - - - - - - - - - - - - -$12   
With fresh basil, Watermelon Puree, Hendrick’s Gin and fresh lime,
this has all the ingredients for a thirst quenching cocktail.

STRAWBERRY RESOLUTION - - - - - - - - - - - - - - - - - - - - - - $8      
A fun, unique and bubbly drink made with Stoli Strasberi, 
fresh lemon juice and Champagne.

CLASSIC OLD FASHIONED - - - - - - - - - - - - - - - - - - - - - - - - $9      
A true recipe to the original. We use Jack Daniel’s Rye, and build our
classic. Served with a Luxardo Cherry.

CLASSIC MANHATTAN - - - - - - - - - - - - - - - - - - - - - - - - - - - $9      
Our take on the classic. Jack Daniel’s Rye, Sweet Vermouth and
Angostura Bitters. Served with a Luxardo Cherry.  
NEAT OR ON THE ROCKS.

HANKY PANKY - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -$12      
The brainchild of Ada Coleman in 1903, we make her classic with 
Hendrick’s Gin, Ferent Branca, and Sweet Vermouth. Perfect for 
an after dinner cocktail

PERFECT MARTINI(VODKA OR GIN; DIRTY OR NOT) - $13      
Stirred, NOT shaken.  Made the way a true martini should be made.
your choice of Hendrick’s Gin or Titos Vodka. Dirty or not. 
Queen or Bleu Cheese Stuffed olives.

THE ANTON - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -$6      
Skál!  A ice-cold shot of Reyka Icelandic Vodka, served with a 
lemon wedge.

HOLLOW BOMB - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -$10      
Variation on the old school Irish Car Bomb.  We use Blue Mountain
Dark Hollow for the stout, to pack that extra punch.
LIMIT OF 2 PER GUEST

WARD 8 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -$10   
Prohibition era cocktail. Jack Daniel’s Rye, fresh lemon juice, 
fresh orange juice and a splash of grenadine.

              MARGARITAS
TRADITIONAL MARGARITA - - - - - - - - - - - - - - - - - - - - - - -$10     
Milagro Silver Tequilla, fresh lime juice and agave nectar.
SALT, SUGAR OR NO RIM
MAKE INTO A SPICY MARGARITA WITH TANTEO JALEPENO TEQUILLA

WATERMELON MARGARITA- - - - - - - - - - - - - - - - - - - - - - $10     
Milagro Silver Tequilla, Watermelon Puree, fresh lime juice 
and agave nectar.
SALT, SUGAR OR NO RIM
MAKE INTO A SPICY MARGARITA WITH TANTEO JALEPENO TEQUILLA

MANGO MARGARITA - - - - - - - - - - - - - - - - - - - - - - - - - - - -$10          
Milagro Silver Tequilla, Mango Puree, fresh lime juice and agave nectar. 
SALT, SUGAR OR NO RIM
MAKE INTO A SPICY MARGARITA WITH TANTEO JALEPENO TEQUILLA


