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DRINK MENU

Signature Cocktails
AFTER MIDNIGHT

Cinnamon Infused Reposado Tequila, Blackberry,
Lime, Mole Bitters.

FIELD OF DREAMS

Japanese Gin, Blanc Vermouth,
Green Apple-Ginger-Spinach Juice, Lemon.

CARRIE ERA

Mandarin Blossom Vodka, Pure Cranberry,
Blood Orange, Lime.

WINTERS IN TAMARINDO

Espadin Mezcal, Passionfruit, Tamarind, Lime,
Fuego & Angostura Bitters, Saline.

POMM’S CUP

Pimm’s No. I, London Dry Gin, Pomegranate,
Lemon, Cardamom Bitters, Ginger Beer.

SIDE PIECE

Kirsch Cherry Brandy, Luxardo Cherry Liqueur,
Lemon, Cherry Bitters.

PARALLEL PATHS

London Dry Gin, Herbal Liqueur, Banana Liqueur,
Jasmine Water, Egg White.

THE CURE

Blended Scotch, Spiced Pear Liqueur, Ginger,
Fig, Honey, Peated Scotch.

CARIBBEAN HOLIDAY
Trinidadian Dark Rum, Mulled Hibiscus, Elderflower
Liqueur, Lemon, Aquafaba.

FASHIONABLY DATED
Bourbon, Date & Demerara Cordial, Chicory Pecan
& Orange Bitters.

CAT SCRATCH LEMONADE

Jalapefio Infused Vodka, Lemon, Basil, Soda Water.

Free Spirited $9

Classics
SIESTA

Blanco Tequila, Campari, Lime, Grapefruit.

LION’S TAIL

Bourbon, Allspice Dram, Lime, Angostura Bitters.

CLASSIC MARTINI
The Botanist Gin or Reyka Vodka, Dry Vermouth,
Olives or Twist.

Free Spirited

WILD ROOTS

NA Roots Divino Aperitif Rosso, NA Ginger Liqueur,
Blackberry, Basil, Lemon.

SUMMIT SUNRISE
NA Wilderton Citrus Apertivo, Figlia Fiore Frizzante

Hot Drinks

CHA CHA!
Blanco Tequila, Fernet, Hot Cocoa, Chai,
Cold Foam.

ROTATING MULLED BREW

A delicious cocktail with a house blend of
seasonal spices, served warm.

Ask your server for available options!
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