
W I N E
RO L A N D  C H A M P I O N  Champagne, Blanc de Blancs  37/125
I Z A R  L E K U  Sparkling Txakoli Espumoso ‘18 ......... 28/95

CALMA TIERRA ‘CYSTER‘ Garnatxa ‘22 ........... 17/75

ANTHONIJ RUPERT ‘OPTIMA‘ Bordeaux Blend ‘19 25/85

F R E E M A N  ‘ H AW K  H I L L’  Chardonnay ‘17 ........... 18/80

N I G L  ‘ F R E I H E I T ‘  Gruner Veltliner ‘21 ............. 18/60 

LU ST I G  Zweigelt Rose ‘22 .......................... 11/45

B E E R
PILSNER URQUELLCzech Pilsner, 4.4% ABV .............8

BELL’S ‘TWO HEARTED‘ IPA, 7% ABV ...................8

TRAPPIST ROCHEFORT 10 Quadrupel, 11.3 ABV ......12

BEST DAYS N/A Kolsch, 0.5% ABV .......................7

S P I R I T  F R E E  |  $ 1 7

I N V I S I B L E  CO L L EG E  A FRESH & CLEAN SPIRIT FREE COCKTAIL E V E R L E A F M A RI N E S P I R I T  F R E E A P E RI T I F ,  V E R J U S B L A N C, PA N DA N, O RA N G E B LOS S O M, L E M O N O I L

I C H O R  P U R E  AN ALLURING & AROMATIC SPIRIT FREE SOUR E V E R L E A F FO R E ST S P I R I T  F R E E A P E RI T I F ,  CO L D B R E W, H AY, D E M E RA RA S U GA R, N U T M EG

L I G H T  F A R E

B I G  E Y E  T U N A  TA RTA R E  
Crème Fraîche, Aged Shoyu,Kaluga Caviar, Gaufrette Chips 2 6

H O U S E - M A D E  TAT E R  TOTS  &  CAV I A R  
Kaluga Caviar, Chives, Dill, Aged Provolone, Crème Fraîche 2 1

CO LOS SA L  S H R I M P  CO C KTA I L  
U4 Prawn, Cocktail Sauce 1 0  E A 

A 5  WAGY U  B E E F  S L I D E RS  
Garlic-Truffle Aioli, Pickles, Gouda 1 8

F R I TO  M I X TO  
Rock Shrimp, Oysters, Calamari, Lemon-Caper Remoulade 1 8 

WA F F L E  F R I E S  
Herb-Garlic 1 4

WE ARE UNABLE TO SUBSTITUTE INGREDIENTS IN MANY OF OUR COCKTAILS. 

PLEASE TALK TO YOUR SERVER IF YOU WOULD LIKE OUR BARTENDERS TO MAKE SOMETHING SPECIAL JUST FOR YOU.

PLEASE INFORM YOUR SERVER OF ALLERGIES OR DIETARY RESTRICTIONS. 

COCKTAILS MAY CONTAIN EGGS, DAIRY, NUTS & OTHER ALLERGENS THAT MAY NOT BE LISTED ON THE MENU.

T H R E E  SAC R E D  T R E AS U R E S 
A REFRESHING & CRISP WHITE GRAPE HIGHBALL

S H I G E M AS U S H OC H U, P I S CO, EX T RA D RY V E R M O U T H, 
V E R J U S B L A N C, BU C H U, TO N I C WAT E R

R EC U R R E N C E  E T E R N A L 
A FLORAL & DELIGHTFUL NARCISSUS COLLINS

ST. G EO RG E VA L L E Y G I N, N E RO L I ,  P E A R,  
PATC H O U L I ,  M U S K, C H A M PAG N E

M E M E T I C  PAS SAG E 
AN APPROACHABLE & COMFORTABLE CITRUS DAISY

A B S O LU T E LY X VO D KA, G RA P E F RU I T, F I N OCC H I E TTO,  
L AV E N D E R, PA N DA N, W H I T E P E P P E RCO R N

T H E  TO RTO I S E  &  S E R P E N T 
A DARK & TROPICAL PINEAPPLE DAISY

CO M PAS S B OX N ECTA ROS I TY B L E N D E D S COTC H W H I S K E Y,  
M I N G RI V E R BA I J I U, TA M A RI N D, M I N T, P I N K P E P P E RCO R N, 

L E M O N J U I C E

AQ UA  R EG I A 
A SMOKEY & HERBED OLIVE COCKTAIL

M A L B I E N Z ACAT E L I M O N M EZCA L, K I YO M I RA M U,  
T H I ST L E, A LO E, O R EGA N O, L E M O N O I L

B O H E M I A N  G ROV E 
AN ADVENTUROUS & UNIQUE STRAWBERRY DAISY

M O RI N VS O P CA LVA D OS, C H I N O L A PAS S I O N F RU I T,  
ST RAW B E R RY, TO M ATO, L I M E, M U STA R D S E E D

FO U N D I N G  FAT H E R 
A SAVORY & SWEET CARAMEL CORN COCKTAIL

G R E E N RI V E R 1885 B O U R B O N, RO N S E R RA N O,  
N I X TA M O L I Z E D CO R N, V E R M U T RO J O, N OYAU X

LU C I FO R M  B O DY 
A BUTTERY & BRIGHT BANANA SOUR

TA PAT I O B L A N CO T EQ U I L A, B LU M E M A RI L L E N, BA N A N E,  
H O N E Y, B ROW N BU TT E R, M A K RU T L I M E L E A F

E N O C H I A N  S C R I P T 
A SILKY & SEDUCTIVE GUAVA SOUR

W I L L E TT 4Y R RY E, M ATC H A, G UAVA, CACAO,  
E AU D E V I E  D E RA I S I N, EGG W H I T E

S K U L L  &  B O N E S 
AN ELEGANT & SOPHISTICATED RUM & COLA COCKTAIL

C H A I R M A N ’S R E S E RV E RU M, BA RO LO C H I N ATO,  
A M A RO C I OC I A RO, C H E R RY, E U CA LY P T U S

A L L EG O RY  O F  T H E  CAV E 
A ROBUST & BOLD STONE FRUIT COCKTAIL

M A RS I WA I  JA PA N E S E W H I S K E Y, OO LO N G T E A,  
A KA B E R M U TTO, U M E, B L AC K WA L N U T, S P I C E D C H OCO L AT E

E RG O  S U M 
AN UNEXPECTED & ELEVATED COFFEE DAISY

B RI S S O N VS O P COG N AC, CATOCT I N C R E E K ‘S H O RT H I L L’ 
P E AC H B RA N DY, CO L D B R E W, A L LS P I C E, ROQ U E FO RT, 

TO N KA B E A N

ROKO’S OROBOROS
FO RTA L EZ A B L A N CO T EQ U I L A, CY RI L  Z A N G 00 E AU D E V I E  D E C I D R E, 

ST . G EO RG E AQ UA P E R F ECTA BAS I L  G E I ST, B O N A L Q U I N Q U I N A, 
V E T I V E R ROOT T I N CT U R E, ROS E WAT E R

MANY PATHS UP THE MOUNTAIN
TA KA M I N E 8Y R KO J I  W H I S K E Y, A 5 WAGY U TA L LOW,  

T E N S E I  M U G I  H O K KA, H E N RI Q U E S & H E N RI Q U E S M A LVAS I A 10Y R M A D E I RA,  
JA PA N E S E B I TT E RS CO. Y U Z U B I TT E RS, B L AC K GA R L I C

ARCANUM
R E I S E T BAU E R CA R ROT E D E L B RA N D, ST . G EO RG E T E R RO I R G I N,  

CA P P E L L E TT I  A M A RO PAS U B I O, Z I R B E L I Q U E U R, 
ST . G EO RG E B RU TO A M E RI CA N O, D RA M PA LO SA N TO B I TT E RS

A SQUARED CIRCLE
J E A N F I L LO U X C E P D’O R XO COG N AC, H OV D I N G AQ UAV I T E,  

T E M P U S F U G I T K I N A L’A E RO D’O R, T E M P U S F U G I T L I Q U E U R D E V I O L E TT E, 
 OS M A N T H U S F LOW E R T I N CT U R E, C U M I N S E E D T I N CT U R E

SEAL OF SOLOMON
H A M P D E N E STAT E G R E AT H O U S E RU M, S O L TA RAS CA A N E J O C H A RA N DA, YO K KA KO J I  AWA M O RI , C L E M E N T M A H I N A COCO,

LU STAU A L M AC E N I STAS A M O N T I L L A D O D E E L P U E RTO, JA PA N E S E B I TT E RS CO. S H I S O B I TT E RS, S E SA M E O I L

R E S E R V E  C O C K T A I L S  |  $ 3 6

C O C K T A I L S  |  $ 2 0


