
Seasonally Inspired Cocktails

LA LUCIA | 15.5
 codigó blanco tequila, blackcurrant liqueur, hibiscus, 

cardamom, ginger beer

UP IN SMOKE | 15
duck fat washed michter’s bourbon, averna, pineapple, 

cardamom bitters

FLIGHT OF THE KIWI | 13.5
tito’s vodka, italicus, kiwi, coconut, toasted almond tincture, yuzu soda 

WHITE LINEN | 14.5*
hendrick’s gin, st-germain elderflower liqueur, 

white cranberry, house sour

EPILOGUE | 14
vida mezcal, herbal liqueur, maraschino, pineapple, fresh lime

New Classics

LUKE’S MARTINI | 15
ford’s gin or tito’s vodka, served up w/ a chilled “sidecar”

HEMINGWAY DAIQUIRI | 13.5
probitas rum, maraschino, grapefruit

NEGRONI | 14
 smith & cross rum, ten to one rum, campari, sweet vermouth

FRENCH 75 | 13.5
barr hill tom cat gin, fresh lemon, sparkling wine

SIDECAR | 15
martell vs cognac, orange liqueur, fresh lemon, sugar rim

TOMMY’S MARGARITA | 14.5
código blanco tequila, agave, fresh lime

*spicy version - fresno, fire tincture

LUKE’S OLD FASHIONED | 14
james e pepper rye, spiced pecan, orange, peach bitters

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs,
 or unpasteurized milk may increase your risk of food-borne illness*


