THE CASE FOR CLASSIC COCKTAILS

Periodista > myers’s dark rum, cointreau,

apricot brandy & lime. 12.

Champagne Cocktail > louis bouillot ‘grand

reserve’ champagne, angostura bitters & sugar.

French 75 > Bombay Dry Gin. L.B. ‘grand

reserve’ champagne, Sugar, Lemon. 11.

Last Word > green chartreuse, bombay gin,

maraschino liqueur & lime. 12.

Toronto Cocktail > old overholt rye whiskey,
fernet branca, simple syrup, orange zest &

angostura bitters. 12.

Negroni > Bombay Dry Gin, Campari, Sweet

Vermouth, Orange Twist. 10.
Sazerac > old overholt rye whiskey, peychaud’s
bitters, simple syrup & a touch of ricard 13.
pastis. 12.
Stardust > bacardi rum, parfait amour and
fresh lemon, served with a sugared rim. 12.
Gin and Sin > bombay dry gin, fresh lemon,
orange juice & grenadine. 13.
0ld Fashioned > makers mark bourbon, bitters,
sugar & a splash of soda. 12.
Red Hook > old overholt rye whiskey, punt e
mes & maraschino liqueur. 12.



