
R EDWAT ER  O LD  FA S H I O N ED   $14 

1792 bourbon, orange bitters, angostura bitters,  

runny honey, orange peel, house cherry 

 try it smoked +2

M A I N S TAY  M A N H AT TA N   $16 

sazerac rye, carpano antica, angostura bitters, house cherry  

 try it smoked +2

OA X AC A N  O LD  FA S H I O N ED   $15 

espolòn reposado, los vecinos del campo mezcal,  

agave syrup, mole bitters, orange peel

B R E W ED  AWA K EN I N G  M A R T I N I   $15 

tito’s handmade vodka, grind double espresso liqueur,  

tuaca, coffee concentrate, espresso beans

L A S T  WO R D   $17
tanqueray, chartreuse, luxardo, lime, house cherry

 S M O K ED  V I EU X  C A R R E   $14
sazerac rye, villon cognac liqueur, carpano sweet vermouth, 

b&b, angostura bitters, peychaud’s bitters, house cherry

M & M   $16
montenegro amaro, los vecinos espadin mezcal,  

orange bitters, orange peel 

 try it smoked +2

N E W  YO R K  S O U R   $14
buffalo trace, lemon, simple syrup, egg white, cabernet

I S L A N D  M A N H AT TA N   $16
mount gay eclipse, myers dark rum, montenegro amaro, 

carpano antica, grapefruit bitters, grapefruit peel

S I D EC A R   $15
grand marnier, pierre ferrand 1840 cognac,  

lemon, orange peel, sugar rim

N OT  A  N EG RO N I   $15
tanqueray sevilla, aperol,  

carpano antica vermouth, orange peel

T H E  G O D FAT H ER   $35
balvenie 14 yr caribbean cask scotch,  

disaronno riserva, montenegro amaro,  

orange bitters, amarena cherry,orange peel

C O C K T A I L S

Cocktails with a    are smoked to enrich the taste  

by adding various layers of flavor to them.


