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restaurant - Bar catering
o)

SIGNATURE MARTINIS

12,5

VERMONTINI
Maker's Mark bourbon, Drambuie, sweet vermouth
housemade maple thyme simple syrup

ELEMENTINI
fresh muddled blueberries, Stoli Blueberi, triple sec
fresh lemon juice, citrus sugar rim

ANTI-OXIDANT
Healthiest Martini in town.
Lotus vodka with vitamins and ginseng, Veev Acai Liqueur
muddled fresh ginger, housemade lemongrass syrup, fresh lime

STRAWBERRY SHORTCAKE
strawberry infused Skyy vodka, Tuaca
homemade sour splash, sliced strawberry

CRANBERRY SAGE COSMO
cranberry infused Skyy vodka, Cointreau
housemade sage simple syrup, ginger elixir, fresh lime

FIRETINI
habanero infused Skyy vodka, passionfruit puree, sugar rim

SEASONAL COCKTAILS

SATSUMA MOIJITO 9.5
muddled fresh mint, lime and Farmer's Market satsumas
Ten Cane rum, housemade lemongrass simple syrup, soda

SANTA BARBARA CRUSH 10
fresh muddled grapes, Ciroc Vodka, Eberle Muscat
fresh lime, sugar, soda water

POMEGRANATE CAIPIRINHA 9.5
Cachaca, Pama Pomegranate, fresh muddled lime, simple syrup

BLACKBERRY LEMONADE 8.5
Canadian Club whiskey, blackberry syrup, fresh lemon juice, Sprite

THE JIC (Julio Jalapeno Cucumber) 13.5
jalapeno cucumber puree, Don Julio Reposado, Grand Marnier
homemade sour

WILDFLOWER BUBBLY 10.5
St. Germain Elderflower Liqueur, wild hibiscus flower
lemon splash, sparkling wine

FARMER'S MARKET BELLINI 10.5
homemade peach puree, fresh raspberries, Peachtree
homemade sour, splash sparkling wine
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