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COSMIC DANCER

Raspberries, gin, and citrus on crushed ice, a drink commonly
known as the Ramble and probably the drink we made most this
past decade, takes a new turn with the added complexity of an
herbaceous vino amaro.

london dry gin, pasubio vino amaro, raspberry preserves, lemon 14

BIDI BIDI BOM BOM
An irresistible spin on a margarita, using a mild red bitter to curb
sweetness to “Just Right” levels while offering a generous expression
of San Diego’s true gift to the world: Killer Strawberries.

blanco tequila, aperol aperitivo, strawberry, habanero, lime, top secret spice mix 14

SUNDRESS
Long, and unreasonably refreshing. Induces comfort akin to lounging
on silk sand beaches and flopping around neon blue water.

vodka, thai basil eau de vie, dry vermouth, pandan, lime, seltzer 14

IRON RANGER

Look, it’s a really good whiskey sour disguised as a tropical drink.
If you like those things, get this drink.

bottled in bond bourbon, velvet falernum, pineapple, lemon, mint, cinnamon 14

Enjoy in, and take home a Raised by Wolves souvenir
‘Dapper Wolf’ Mug, 45

UNO 0JO

*Wink-wink, nudge-nudge* calling all tequila lovers.
We did this for you.

blanco tequila, palomino fino sherry, ginger, lime, cucumber 14

IN SHEEP’S CLOTHING
Extra fancy alternative to the traditional French 75, or ‘Airmail’ ...if
you know, you know. Drinks like an ultra refreshing, crushable cider
with a wild side.

aged agricole thum, apple brandy, honey, lime, sparkling wine, mint 14

KENTUCKY BUCK
Cooling, spicy fresh ginger kicks like a mule. Then smacks you
across the face with earthy gingerbread spice and a subtle rounding
from strawberry.

boutrbon, ginger, strawberry, lemon, aromatic bitters, seltzer 14

FOX ON THE RUN

A traditional gin sour with toasty, nutty vibes. Surprisingly elegant &
seductive.

london dry gin, lightly aged aquavit, toasted sesame cordial, almond,

lemon, meringue 15

TONGUE TWISTER
I’'ve got a date at a quarter to Eight, so don’t be late, ok fuzzy wuzzy?
Did you know fuzzy wuzzy was a bear who drank mezcal? Because
| know you know New York, you need New York. You know you need
New York and this unique crisp smoky drink.

mezcal, green chartreuse, velvet falernum, lime 15

BELLA ROSA SPRITZ
For those hoping to enjoy their evening while longing for Italian
country-side vistas, rose gardens, and whatnot. With this in hand,
You’re there.

cocchi rosa aperitivo, cappelletti ved bitter, pamplemousse, sparkling wine,

rose, seltzer 15

MILD SEDATIVE
We’re walking the path paved by the classic Painkiller. Layers upon
layers to be found in this tropical sipper that toes the line between
decadence and crisp citrus refreshment.

aged blended navy rum, creme de peche, passion fruit,
coconut butter cordial, orange, lemon 15

Enjoy in, and take home a Raised by Wolves souvenir
‘Dapper Wolf’ Mug, 45
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ISLAND OLD FASHIONED
As boozy and happy as you’d imagine St. Patrick lounging on a
tropical beach should be.

irish whiskey, coconut infused banana liqueur, pandan, aromatic bitters 14

NIGHT RIDE

A treat for those who love fancy bourbon Old Fashioned’s but can’t
help the curiosity to break from the usual.

reposado tequila, bourbon, cold brew ligueur, cinnamon, orange bitters 14

PRIVATE BARREL OLD FASHIONED
Our timeless house recipe Old Fashioned made with a selection of
rotating private barrels from the CH Projects Multi-Verse

a big ole dose of single barrel what have you, a touch of sugar, a dash of

aromatic bitters and an expression of citrus 15

GOODBYE STRANGER

Our attempt at re-creating the illustrious Brooklyn cocktail, a sultry
manhattan variant of sorts.

rye whiskey, rucolino amaro, luxardo maraschino cherry liqueur, sweet

vermouth, orange bitters, lemon twist 15

MODEL CITIZEN
A Low-ABV martini that’s dressed to impress. A true bartender’s
drink, complex enough to satisfy any cocktail geek.
Light enough to have thrice.

italicus rosolio di bergamotto, amontillado sherry, cocchi americano aperitivo,

grapefruit bitters, lemon twist 13

TIRAMISU ‘TINI
It actually tastes like tiramisu. What more do you need to know. Not
even gonna use a question mark. Do the right thing.
rich column still aged rum, aquavit, cold brew liqueur, cinnamon, hand whipped

cream float, cacao powder 16

BANANA CREAM FLIP, 14
Creme du Banane, Pandan, Coconut, Egg Custard, Absinthe
We used the incredible house made banana cordial from the Island
Old Fashioned to create a drinking custard unlike any other. If you
love banana cream pie, buckle up, sister. This right here’s a ride

worth taking.
T

OAXACAN OLD FASHIONED
That one grumpy old bartender, Phil Ward, circa 2007
Tequila Ocho Anejo, Vago CH Projects Single Ensemble Mezcal,
Agave Nectar, Aromatic Bitters 42
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GODFATHER
A favorite of Marlon Brando during his time on set, circa 1970
Nikka Yoichi Single Malt, Lazzaroni Amaretto, Aromatic Bitters,
Lemon and Orange Zest 29

FANCY FREE, 100
Crosby Gauge’s Cocktail Guide, circa 1945
Choose between Pappy Van Winkle 12 or W.L Weller 12 (or get two
and compare both), Maraschino, Orange Bitters, Lemon Zest 38

VIEUX CARRE
Walter Bergeron of the Hotel Monteleone, circa 1930
Willet Family Estate Rye 4yr, Cognac Park V.S.0.P., Vintage 1960’s
Benedictine, Antica Formula Vermouth, Aromatic Bitters 57

TUXEDO #2, TURF CLUB COCKTAIL
Harry Johnson’s New & Improved Bartender’s Manual, circa 1882
Vintage 1950’s Tanqueray Gin, Dolin Vermouth de Chambery Dry,

Maraschino, Orange Bitters 87

OLD FASHIONED
Oldest printed recipe found in George Kappeler’s Modern American
Drinks, circa 1895
Real Deal 1950’s Stitzel Weller Very Old Fitzgerald S8yr, Aromatic
Bitters, Just a touch of sugar, Citrus Expression 699
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CHAMPAGNE SPLITS

Nicolas Feuillatte, Brut | Chouilly, France

20% Chardonnay, 40% Pinot Noir and 40% Pinot Meunier. Rich and elegant
with brighter notes of lemon curd, white peach, and raspberry. 26

Perrier-Jouét, Grand Brut | A Epernay, France

Chardonnay grapes blended with Pinot Noir and Pinot Meunier Champagne’s
two red grape varietals. Floral, fruity, creamy, and oh so easy to love. Drink this
PJ in your PJ’s for bonus point. 30

PROSECCO

Caneva Da Nani Prosecco Col Fondo, 100% Organic | Glera, NV

Located in the hilltop village of Guia in the Valdobbiadene of the Veneto.
The Canello family has been growing grapes in these mountains for five
generations. Col Fondo, an old style akin to pét-nat, where the wine is re-
fermented in the bottle. The result is extraordinary: Petfect bubbles with
exceptional balance. Lovely minerality and floral notes alongside crisp green apple,
delicate melon, and ripe peach. 13

WHITE

SAUVIGNON BLANC BLEND

Chateau Barouillet Blanc 2019,
Bergerac region Organic field blend | France

Aged in wooden vats for 4 months. Direct press and cold settling with indigenous
yeasts and only a kiss of time on the lees.
8 generations of winemakers with three generations working in the vineyard.
Slightly round, with a nice streak of acidity. Reveals notes of grapefruit and

honeysuckle. An elegant and crowd-pleasing organic blend. 13

CHARDONNAY

Oeno 2018, Russian River Valley | CA
60% tank fermentation, 40% ferment in neutral barrel, whole cluster pressed,
native fermentation, unfined and unfiltered.
A vibrant and refreshing chardonnay features bright citrus and luscious pear.
Crisp, dry finish. Lots of big fresh apple aromatics which leads to a similar finish
on palate. Golden Delicious! 14

ROSE

Petrichor, Redwood Hill, Sonoma County | CA 2009

Dry, crunchy with refreshing acidity. A favorite <:’fthe producer, who describes it
as simply mouthwatering. Crushed herbs and blood orange on the nose evolve into
beauttﬁ/strawberries, Meyer lemon and delightful salinity on the palate. At only
11.5% aby it’s also quite session-able.
60% Grenache, 40% Syrah, 100% organic. 12

PINOT NOIR

Two Kings 2015, Carneros |CA
Medium bodied Pinot from ex-sommelier Matt Ahern’s Wonderland Project.
Ripe fruit notes of strawberry, cranberry, and black cherry. 14

CABERNET SAUVIGNON

Ancient Peaks 2016, Paso Robles | CA

This family winery’s Margarita Vineyard is the southernmost of the Paso Robles
Region, sun-drenched wines producing ripe fruit with concentrated blueberry and

blackberry-pie notes. Good structure and grip on the back end. 13

Eppig
Special Lager — 5.8% ABV

Pale straw in color. Subtle aromas of sweet, starchy sushi rice, light pilsner
malt and lemon blossoms. Remarkably clean and balanced 7

RUSSIAN RIVER
Blind Pig — 6.10% ABV

The gold standard :}/IPA. Full bodied while refreshing. Begs to be reordered
regardless (}/pronounced hops and slight fecadence.
Extremely well-balanced brightness, bitterness, and richness are the
complimentary hallmark of this world renowned pale ale. 8

SOCIETE BREWING CO.

The Debutante Belgian Amber Ale — 6.8% ABV
Has all of the caramel and toasted sugar notes you expect from a Belgian but
in place of the style’s usual fruity, ﬁfnky notes, goes strong on warm baking

spices from Saaz and Styrian Goldings hops. 7

MIKKELLER BREWING

Raspberry Blush Berliner-Weisse - 4% ABV
Sour brewed with fresh raspberry &5 whole coffee beans is a stunning showcase
of a unique flavor combf;nation. A moderate tartness is met with vibrant
raspberry jam and crisp carbonation. The coffee adds a complementary cacao nib
roast character that blends to finish akin to our favorite toaster pastries.7
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TWILIGHT SAMURAI
2.5 servings per can

Earthy and spicy. Badass, but secretly enjoys poetry and kittens. Japanese
Whisky, Pear Brandy, Almond Liqueur, Drambuie <7 Bitters. 22

ISLAND OLD-FASHIONED
2.5 servings per can

As boozy and happy as you'd imagine St.
DPatrick lounging on a tropical beach should be. Coconut-Washed Irish
Whiskey, Banana Liqueur, Peruyvian &' Angostura bitters. 22

PART-TIME LOVER
2 servings per can

Smoky, sneaky, and into all the naughty stuff. Tequila Blanco, Mezcal,
Pomegranate &7 Sparkling Hibiscus. 15

TRAP QUEEN
2 servings per can

Got your spritzy Italian thing going on, but with a little tropical side hustle.
Cappelletti Aperitivo, Lychee Liquewr, Club Soda & Sparkling Wine. 18

WOULD YOU LIKE TO MAKE DRINKS FROM OUR MENU AT HOME?

COSMIC DANCER UNO 040
Beefeater London Dry Gin 24 Cimarron Blanco Tequila 22
Pasubio Vino Amaro 25 Quady Palomino Fino (Biodynamic) 31
BIDI BIDI BOM BOM IN SHEEP’S CLOTHING
Cimarron Blanco Tequila 22 Rhum J.M Gold 43
A?erol‘ Aperttwo‘ 36 Clear Creek Apple Brandy 34
Scrappy's Firewater Tincture 20 Nicolas Feuillatte Brut Split 26
SUNDRESS
Reyna Vodka 26 KENTUCKY BUCK
St. George Basil Eay De Vie 43 Buffalo Trace Bourbon 32 -
Dolin Vermouth de Chambery Dry 15 Topo Chico Seltzer 3
Angostura Aromatic Bitters 11
IRON RANGER
Old Grand Dad Bottled in Bond Bourbon 27 FOX ON THE RUN
John D. Taylor’s Velvet Falernum 20 Beefeater London Dry Gin 24

Linie Cask Matured Aquavit 35
RBW Toasted Sesame Liqueur

GRAB THE SPIRITS BELOW AND

YOUR BARTENDER OR SERVER WILL GET YOU THE RECIPES!

TONGUE TWISTER PRIVATE BARREL

Del Maguey Vida Mezcal 44 OLD FASHIONED
Green Chartreuse 63 Inquire with staff about current
John D. Taylor’s Velvet Falernum 20 selection and upcoming releases

Angostura Aromatic Bitters 11

BELLA ROSA SPRITZ

Cappelletti Vino Aperitivo 25 GOODBYE STRANGER

Cocchi Rosa 26 Old Forester 100 Proof Rye 27
Giffard Pamplemousse Rose 32 Carpano Antica Formula 21
Nicolas Fevillatte Brut 26 Luxardo Maraschino 22

Amaro Rucolino 46
Scrappy’s Orange Bitters 20
MILD SEDATIVE
Pysser’s Rum 42

Giffard Créme de Péche de Vigne 31 MODEL CITIZEN
Italicus Rosolio di Bergamotto 53

Cocchi Americano Aperitivo 23
ISLAND OLD FASHIONED Quady Palomino Fino 31
Tullamore Dew Irish Whiskey 36 Scrappy’s Grapefruit Bitters 20
Raised by Wolves Coconut Pandan
Banana Liqueur 19

Angostura Aromatic Bitters 11 TIRAMISU “TINI

Diplomatico Reserva Exclusiva 39
Linie Cask Matured Aquavit 35

NIGHT RIDE Raised by Wolves Cinnamon Cold
Cimarron Reposado Tequila 25 Brew Liqueur 21
Buffalo Trace Bourbon 32 Angostura Aromatic Bitters 11

Raised by Wolves Cinnamon Cold
Brew Liqueur 21

Scrappy’s Orange Bitters 20 BANANA CREAM FLIP

Raised by Wolves Coconut Banana
Pandan Liqueur 19



