
venetian cucumber cocktail

martin miller gin, green 

chartreuse, luxardo 

maraschino liqueur, fresh

lime juice, fresh cucumber 

juice, fresh mint

ruby pear

absolut pear, fresh squeezed 

ruby grapefruit, st. germain, 

fresh mint, organic pear juice

melo grano

plymouth gin, pomegranate

syrup, fresh lemon juice,

yellow chartreuse

grape salvia caipir-gin

martin miller gin, cointreau, 

fresh lemon juice, sage leaves, 

black seedless grapes

kentucky sour

maker’s mark, licor 43, fresh

lemon juice, egg white, ruby port

negroni assisi

plymouth gin or finlandia

vodka, campari, carpano antica,

fresh ruby grapefruit

apple pesca  fizz

absolut peach, st. germain,

fresh lemon juice, organic 

apple juice top with ginger 

beer or soda

bell pepper sour

finlandia grapefruit,

st. germain, fresh lemon juice, 

red bell pepper, fresh mint

aperol lychee collis

aperol, fresh meyer lemon 

juice, lychee juice, soda 

jalisco flower

4 copas reposado, st. germain,

fresh ruby grapefruit, prosecco

via alloro roy

j.w. black, aperol, carpano

antica, orange bitter

berry mojito

fresh mint leaves, fresh 

raspberries, matusalem rum, 

chambord, fresh lime juice, 

bundaberg ginger beer

aviation

(time square hotel wallick, 1916)

martin miller gin, luxardo

maraschino liqueur, fresh 

lemon juice, cr ème de violette 

(optional)

americano

(gaspare campari’s bar turin, 1861)

campari, carpano antica, soda

alaska

plymouth gin, yellow 

chartreuse, orange bitter

bellini

(giuseppe cipriani harry’s bar in venice, 1945)

peach puree, topped with prosecco

brandy crusta

(jerry thomas, 1862)

remy martin v.s., cointreau,

fresh lemon juice, luxardo 

maraschino liqueur

batida maracuja

(brazilian’s national drink)

sagatiba cachaca,

fresh passion fruit

corpse reviver #2

(savoy hotel, 1930)

martin miller gin, cointreau,

fresh lemon juice, lillet blanc, 

pernod absinthe

hemmingway daquiri

(havana, cuba ‘20s)

matusalem light rum, 

luxardo maraschino liqueur, 

fresh lime juice, fresh ruby 

grapefruit

sazerac

(sazerac coffee house new orleans, early 1800s)

wild turkey rye whiskey,

remy martin v.s., peychaud 

bitter, pernod absinthe

tommy’s margarita

(san francisco, 1995)

partida reposado, fresh lime 

juice, organic agave nectar

negroni

(bar cesaroni florence, 1920)

martin miller gin, carpano

antica, campari

moscow mule

(hollywood, 1946)

finlandia vodka, fresh lime 

juice, bundaberg ginger beer
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