
b u l l e i t  r y e ,  d r a m b u i e ,  a n c h o  r e y e s ,  l u x a r d o
l i q u o r ,  l a r g e  r o c k ,  s m o k e  t o p

SMOKE ‘EM IF YOU GOT ‘EM

Cody’s Classics

1 5

*ASK YOUR SERVER FOR SEASONAL & NON-ALCOHOLIC OPTIONS*

$ 8  M E X I C A N  M A R T I N I ,  M A R G A R I T A ,  
R E D  S A N G R I A

$10 OFF BOTTLES OF WINE 

$10 BULLEIT RYE SAZERAC

$2 OFF MENU COCKTAILS

Happy Hour
TUESDAY - SATURDAY 4PM - 6PM

w o o d f o r d  r y e ,  f r e s h  m u d d l e d  r a s p b e r r i e s ,  
l e m o n ,  s i m p l e

THE OL’ RAZZLE DAZZLE 1 5

o l d  f o r e s t e r  r y e ,  o r a n g e  &  a n g o s t u r a  b i t t e r s ,
b r o w n  s u g a r  s i m p l e

CODY’S OLD FASHIONED 1 5

k ā s t r a  e l i ō n  v o d k a ,  o l i v e  b r i n e ,  c r a c k e d  
p e p p e r ,  i n f u s e d  o l i v e  o i l ,  b l u e  c h e e s e  o l i v e s

OLIVE BRANCH MARTINI 1 8

b a c a r d i ,  l i m e ,  c h o i c e  o f  g u a v a ,  s t r a w b e r r y ,  
o r  m a n g o  p u r e e

CODY’S DAIQUIRI 1 1



Seasonal Cocktails 

i t a l i c u s  b e r g a m o t  l i q u o r ,  g r a p e f r u i t ,  
p r o s e c c o

BERGALICIOUS

l a v e n d e r  c u c u m b e r  w a t e r ,  
c h o i c e  o f  k e t e l  o n e  v o d k a  o r  h a y m a n ’ s  g i n

COOL AS A CUCUMBER

l a p h r o a i g  1 0 y r  s c o t c h ,  a m a r o  n o n i n o ,  
b l a n c  v e r m o u t h ,  l e m o n  t w i s t

DUKE’S PASS 1 9

1 5

c o r r a l e j o  r e p o s a d o  t e q u i l a ,  b a u c h a n t ,  
g é n é p y ,  a g a v e  

HOLD THE LIME

i l e g a l  m e z c a l ,  s t . g e r m a i n ,  g r a p e f r u i t ,  
a g a v e ,  e g g  w h i t e

OAXACAN BLOOM* 1 4

1 6

t a n q u e r a y ,  j a l a p e ñ o  h o n e y ,  l e m o n ,
d e h y d r a t e d  h o n e y  r i m  

BEE STING 1 2

1 6

*CONSUMING RAW, RARE, OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS

e l  j i m a d o r  s i l v e r ,  a n c h o  v e r d e ,  
p o b l a n o  a g a v e ,  l i m e

ONE GOOD REASON 1 2


	Cody’s Classics
	THE OL’ RAZZLE DAZZLE
	woodford rye, fresh muddled raspberries,  lemon, simple

	CODY’S OLD FASHIONED
	old forester rye, orange & angostura bitters, brown sugar simple

	OLIVE BRANCH MARTINI
	kāstra eliōn vodka, olive brine, cracked  pepper, infused olive oil, blue cheese olives

	CODY’S DAIQUIRI
	bacardi, lime, choice of guava, strawberry,  or mango puree

	SMOKE ‘EM IF YOU GOT ‘EM
	bulleit rye, drambuie, ancho reyes, luxardo liquor, large rock, smoke top

	Happy Hour
	$10 OFF BOTTLES OF WINE
	$2 OFF MENU COCKTAILS
	$10 BULLEIT RYE SAZERAC
	$8 MEXICAN MARTINI, MARGARITA,  RED SANGRIA
	TUESDAY - SATURDAY 4PM - 6PM


	Seasonal Cocktails
	OAXACAN BLOOM*
	ilegal mezcal, st.germain, grapefruit,  agave, egg white

	ONE GOOD REASON
	el jimador silver, ancho verde,  poblano agave, lime

	BEE STING
	tanqueray, jalapeño honey, lemon, dehydrated honey rim

	COOL AS A CUCUMBER
	lavender cucumber water,  choice of ketel one vodka or hayman’s gin

	DUKE’S PASS
	laphroaig 10yr scotch, amaro nonino,  blanc vermouth, lemon twist

	BERGALICIOUS
	italicus bergamot liquor, grapefruit,  prosecco

	HOLD THE LIME
	corralejo reposado tequila, bauchant,  génépy, agave



