
DRY HEAT MARGARITA
Silver Tequila, Mango & Serrano Chile Syrup, 
Lemon, Cayenne Salt, Rocks  15 

MANHATTAN
Bourbon, Sweet Vermouth, Maple Syrup, 
Tobacco Bitters, Up  15

MOSCOW MULE
Vodka, Ginger Beer, Lime, Rocks  14

THE BOLD SURVIVE
Mezcal, Passionfruit Purée, 
Gentian Liqueur, Lemon, Up 14

BEE’S KNEES
Gin, Chamomile Infused Honey, Lemon, 
Five-Spice Sugared Rim, Up  15

SHUTTLECOCK
Vodka, Sauvignon Blanc, Prickly Pear Syrup, 
Citrus, Rocks  15

INSTANT GRATIFICATION
Cognac, Single Malt Scotch, Amaro, 
Orange Brandy, Chocolate Bitters, Rocks  16

ROSE GARLAND
Bourbon, Blood Orange Liqueur, 
Marasca Cherry Liqueur, Bitters, Rocks  15

SMALL TOWN HERO
Bourbon, Ginger Liqueur, Americano, 
Bitters, Rocks  14

THE ALCHEMIST
Tequila, Heirloom Pineapple Amaro, 
Passionfruit Liqueur, Lemon Bitters  15

BOULEVARDIER
Rye, Bitter Aperitivo, 
Sweet Vermouth, Rocks  15

Wren House ‘Valley Beer’ Lager 16oz   9

Greenwood ‘Essence’ Rosemary IPA   7

Fate ‘Halfway to Hefen’ Wheat 16oz   8

Arizona Wilderness ‘Cactus Juice’ Gose 16oz  14

Greenwood ‘Herstory’ Pale Ale    7

Wren House ‘Spellbinder’ Hazy IPA 16oz    13

Four Peaks ‘Kilt Lifter’ Scottish Ale   7

Seasonal Pick   MKT

GEMINI
Seedlip Spice, Butterfly Pea Flower Tea,
Ginger Syrup, Lemon, Rocks  12

HOODWINK
Pomegranate-Rosemary Shrub
Black Tea, Rich Demerara Simple Syrup,
Lemon, Rocks  12

NOJITO
Pressed Mint, Elderflower Tea Syrup, 
Lime, Soda, Rocks   12

THIRSTADE
Seedlip Garden, Watermelon Purée,
Lime, Basil, Cilantro Salt, Rocks  12

BARREL-AGED

Exceptional Food | Spirited Drink | New Fashioned Fun

Non-Alcoholic Cocktails
 

All draft cocktails available to bring home. Makes 4 servings. $40 each.

LOVEBIRD
Gin, Matcha, Génépy, Pineapple, 
Coconut Milk, Sparkling Rosé, Rocks  15

PRIVATE SELECT OLD FASHIONED
Pre-Prohibition Style, The Gladly’s 
Barrel Select Bourbon, Sugar, Bitters, 
Artisan Ice  18
 
TURN ‘N BURN
Chili Vodka, Aloe Vera Liqueur, Citrus, 
Demerara Sugar, Ginger Beer, Rocks  15

FULL GAS
Short Rib Fat-Washed Rye, Gomme Syrup, 
Angostura, Scotch Mist, Artisan Ice, 
Maple Cotton Candy  16

FLEW THE COOP 
White Rum, Orange Liqueur, Hibiscus Agave, 
Italian Bitter, Up  14

BRAMBLE 
Bourbon, Sweet Vermouth, Blueberry, Lemon, 
Simple, Rocks  14

TRIAL BY FIRE
Tequila, Mezcal, Italian Bitter, Strawberry, Amaro,
Lime, Chili Oil, Smoke Bubble, Up  15
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THE ESPRESSO MARTINI
Vodka, Nitro-infused Espresso, Amaro, 
Madagascar Vanilla Gomme Syrup, Up  15 

Rested for at least one month in 20-liter 
medium-char American oak barrels

Housemade recipes batched daily and poured
into our own keg systems


