Crafted Cocktails $12
inspired by classics crafted before, during and after prohibition

Elderflower Pimm’s Cup
Pimm’s No. 1, St. Germain, Golden Star White Jasmin Sparkling Tea, lemon
Circa 1823 - Thought to have been invented by an English pub owner
Sazerac
Courvoisier VSOP, Russell’s Reserve Rye, Peychaud’s Bitters, absinthe
Circa 1830 - Said to be the first cocktail created in America by Antoine Peychaud
Dark Storm
Cruzan Black Strap Rum, Velvet Falernum, lime, ginger beer
Circa 1850 - Originally a sailor’s drink; now the National Cocktail of Bermuda
Champagne Cocktail
Gruet Sparkling Wine, Navan Vanilla Cognac, Angostura Bitters, sugar
Circa 1850 - Referred to by many as the first evolved cocktail
Tequila Bramble
1800 Silver Tequila, Creme de Muir, lemon, blackberries
Circa 1862 - A variation on a "Fix" using creme de muir and tequila instead of gin
Clover Club
Old Tom Gin, raspberries, lime
Circa 1911 - Named for a group of gentleman meeting at the Bellevue-Stratford
Violet French 75
Hendrick's, Creme de Violet, Sence Nectar, lemon, Gruet Sparkling Wine
Circa 1918 - Created for a WWI fighter pilot and named for the French artillary gun
Love Letter
Veev Acai Spirit, Passion Fruit Puree, Arizona Honey, Gruet Brut
Circa 1920 - Based on the Prohibition-era Cocktail the “Airmail”.
Blood Orange Pisco Sour
Don Cesar Italia Pisco, lemon, blood orange, Peychaud’s Bitters
Circa 1921 - Peru’s National Cocktail invented by an American Bartender
Double Pear Sidecar
Hennessy VSOP, pear brandy, Arizona prickly pear, Cointreau, lemon, sugar rim
Circa 1922 - Althought the origin is unclear the first recipe appeared in 1922

BLT Steak Favorites

BLT Manhattan a.k.a. The Cowboy Killer
Maker’s Mark, M&R Sweet Vermouth, Grand Marnier Cherries, Peychaud’s Bitters
Circa 1870 - From NYC's Manhattan Club originally with rye but evolved to bourbon
Strawberry Crush Cosmo
Ketel One Citroen, muddled strawberries, Cointreau, lime
Circa 1985 - An original cocktail by Cheryl Cook; made iconic by "Sex in the City"



