
 
DRUNKEN ANIMALS  

 
 

Nothing says Autumn like a menagerie of forest creatures drunk on the fermented fruit of the season. 
 

Joy Ride|12 

 

What’s this like? Imagine tearing through an orchard in a stolen Jeep. Not that we’ve ever done that. 
 

Reposado Tequila, pear puree, house-pressed Granny Smith juice, Rosemary syrup, fresh lemon 
 
The One that Got Away|12 

 

We blanch the apples in whisky before infusion to emphasize their sweet complexity and temper the acid.  
You could say this Old Fashioned does the exact same thing to people.  
 

Honeycrisp Apple-infused Johnnie Walker Red, Frangelico, Jerry Thomas Bitters 
 
Claire Hollywood|12 

 

Claire walked into Fatty Crab in NYC on a cold night and asked Allan for whatever it was he was shaking. He offered to 
name it after her if she promised to make a habit of doing that. As luck would have it, she has the best name ever. 

 

Bols Genever, fresh Meyer Lemon, apple cider gastrique, celery bitters 
 

CRUSH TIME 
 
 

In the right place, the air itself is intoxicating with the scent of a new vintage moving from vine to barrel. 
 

Quiet Fire|12 

 

Roberta Flack’s smoldering classic proved a diva need not roar to captivate her audience. Neither do we.  
 

Selvarey Panamanian Rum, cranberry puree, fresh-pressed pineapple juice & lime, Piper Sonoma 
 
Fashionably Late Harvest |12 

 

We think of sweet Riesling as the belle of the ball… That doesn't show until she's drunk all the champagne in the limo. 

Tanqueray 10, Washington Hills L.H. Riesling syrup, fresh lime, Bittermen's Citron & Chamomile bitters 
 
Napa Nice |12 

 

Minnesotans really are lovely, but Napans ought to be on the good manners map, too. They’re hella sweet hosts. 

Blanco tequila, fresh lemon, zinfandel-honey syrup, basil 
 

 
 

 
                                        
      SLEEPING                     GIANTS  

 
 
 

The craft beverage movement brought a massive popularity surge to many bygone spirits like rye whiskey, but it hasn’t put Brandy 
back in the spotlight it dominated for centuries. Allow these cocktails to make our case for distilled fruit’s return to the A-list. 

 
Delicious Sour|12 

 

This 19th  Century classic was created by bartender William Schmidt, popularly known as The Only William in his time. 
Just like The Clash being dubbed The Only Band That Matters in their day. How's that similarity for quality assurance? 

D'Aron Fine Calvados, Bonded Applejack, peche de vigne, and fresh lime* 
 
First Glance |12 

 

Sometimes a quick look is all it takes to know you’ll like what you find. 

Solbeso Cacao fruit brandy, fresh lemon, honey, Sambuca, a spoonful of our fortified fig balsamic 
 
Mission to Mars |12 

 

This is our long-time barback Chuy Santiago’s 1st addition to our menu. By staff demand it’s named for Chuy’s inimitable 
mount on his motorcycle. So don’t worry about the Martians. The only green things killed during production are kiwis. 
 

Kiwi-infused Kappa Pisco, Black Walnut bitters, fresh lemon, Genepy, raw sugar* 
 
Funky Brewster |12 

 

When Allan & Danielle tried Modern Times’ Blazing World they were instantly taken with its unmistakably lush, green, 
sticky funk. It was then decided that our Saturday night resident deejay duo would finally have their namesake cocktail 
now that we had the marquee ingredient necessary to honor their name. ¡Viva los Funky Brewsters! 

 

Pierre Ferrand Cognac, Ragged Mountain rum, fresh citrus, our pineapple syrup, dank amber red ale 
 

*Consuming raw egg whites, vigorous salsa dancing, promiscuity, driving fast, pyrotechnics, & similar acts of badassery may someday kill you but you’ll be really cool until they do. 



 
 
 
 

SPECIAL ATTACKS 
 We’ve had these finishing moves up our sleeves all year long.

 
Twice-Improved Whiskey Cocktail |12 

 

Danielle froze the bitters, absinthe & maraschino in the cube producing an Improved Whiskey Cocktail whose flavor 
will bloom as you drink. It illustrates the enlightenment one can only achieve through whiskey & good conversation.   

W.L. Weller Special Reserve Bourbon, turbinado syrup, the aforementioned ice cube 
 
On the Lam |12 

 

Tom Nichol’s Old Tom* is so damn good Danielle couldn’t resist taking it someplace tropical as a reward. 
 

Tanqueray Old Tom, Cardamaro, our coconut cream, fresh lime 
*Not named after himself, but rather a formerly extinct style of gin that is very difficult to get just right 

 
Shadow Dancer |12 

 

The Manhattan may be the most riffed on drink ever. We don’t let that restrict us from doing really cool things with it.   

Wild Turkey 101 Rye, Kirsch, China Amer, Luxardo Morlacco, a dash of Maraschino 
 
Rum & Coconut Water & Chocolate|14 

 

Erbin messed with our most unadulterated classic, which is such an Erbin thing to do. Infusing the black strap rum with 
cocoa brings this equatorial staple right into the spirit of the season, but you can still have it sin chocolaté if you like.   

Cruzan Black Strap shaken with the contents of a fresh young Thai coconut served with a spoon to enjoy it all. 
 
 
              

   
ICE TRUCK KILLERS 

Our freezer is way more fun than yours. 
 

Manhattan Ice Cream |3 per scoop 

 

Some folks were confused by our Pimm’s Pops last summer. Please allow us to clarify: The alcohol (and lots of it) is in 
the ice cream. It’s a frozen treat that will alter your BAC as fast as a serving of whiskey. Now that’s pretty chill, isn’t it? 
 

Amarena cherry-vanilla ice cream made with shots of Russel’s Reserve, Antica Vermouth, & Angostura Bitters 
 
Embarassment of Riches |50 per 48oz. pitcher 

 

We’re high-minded about what we do with alcohol, but by no means are we snobs. Ex. This blended libation began with 
wandering into McD’s during a heat wave seeking frozen relief. McMouse burgers aside, their smoothie game is proper. 
 

Papa’s Pilar Blonde rum, fresh pineapple, mango, lime, & allspice dram 
 
Pumpkin Colada |60 per 48oz. pitcher OR |15 for a glass 

 

The undisputed illest of all pumpkin drinks is back and it doesn’t give a fuck about John Oliver’s opinion on pumpkin 
products. Unlike his hair, it’s au natural. Indulge freely while you can because it won’t return until October 2015. 
 

Knob Creek Rye, many strong rums, spiced pumpkin butter, organic pumpkin, the house coconut cream 
 
 

SPARKLING ENTERTAINMENT  
 

Moet & Chandon Imperial Brut NV Split |33 

 

Piper Heidsieck Brut NV |137 

 

Laurent Perrier Brut Rosé NV|198 

 

Jean Laurent Blanc de Noirs Brut NV |140 

 

Piper Sonoma Brut NV |12 by the glass 

 

T.P. Graspararossa Lambrusco 2012 |11 per glass 
 

SMOKE  
Nub Connecticut [18] 

 

Oliva G. Aged Cameroon [15] 

 

Arturo Fuenté Rosado [22] 

 

Romeo y Julieta Cedro Deluxe [19] 

 

Monthly Smokers’ Choice(s) [24] 

 

Cigarillos or premium cigarettes [10] 
 

 
This week’s beers are on the chalkboard. If you’d like a rum list, take-out advice, or flattery any staff member would be happy to accommodate. 

  
 
 

**Parties of 5 or more are subject to a 20% gratuity, as are abandoned tabs, rounds purchased for 4 or more guests, & checks split more than 3 ways. 
Please enjoy our offerings responsibly. We’re happy to call a car service for any guest and we think designated drivers are both heroic & sexy. 


