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            Springtime Cocktail Bouquet 

 

Tarragonia $10 
Barsol Pisco, Ruby Port, muddled blackberries and tarragon,   
lemon juice and agave nectar; shaken and served short over  

ice with absinthe sprayed blackberries 
 

Emperor Norton’s Mistress $10 
Buffalo Trace “Elixir Select” Bourbon, muddled fresh Strawberries,  

Navan Vanilla Liqueur, Cointreau;  
Served tall and over ice with a fresh strawberry   

 

Blackbeard $10 
Clement Rhum Agricole, Appleton Estates Reserve Rum, muddled  

blackberries and fresh mint, lime juice, agave nectar and soda water;  
over ice with a mint sprig 

 

Floral Clover $10 
Blade Gin, St. Germain Elderflower Liqueur, Fresh raspberries,  

lime juice, egg white; Served up with a raspberry 
 

Napa Creole $10 
a white sazerac: Doubled and Twisted IPA Light Whiskey, Sugar,  

Peychaud’s Bitters and an Herbsaint rinsed glass.  
 

Rhubarb Basil Caipirinha $10 
Leblon Cachaca (from our brazilian Cask), fresh lime, house made  
Rhubarb Syrup; Muddled and built in a Double Old Fashioned glass   

 

Yuzu Cucumber Collins $1o 
Square One Cucumber Organic Vodka, hand-squeezed  Lemon Juice, Yuzu Juice, 

Organic simple syrup; strained over fresh ice and tall with a splash of soda. 
 

Botanical Lavender Lemonade $1o 
Square One Botanical Spirit, fresh Lemon Juice, Lavender Syrup; tall and over 

with Lavender hydrosol Aromatic 
 

Sayulita $10 
Tezon Reposado Tequila, Muddled Ginger and strawberries,  

lemon juice, Ginger Beer; Served tall and over ice. 

SHOT 
FEATURES 

 

Pickleback: our 
house Bourbon 
with blended 

pickle brine as a 
back. Delicious! 

  

4505 MEATS 
CHICHARRONES 

 

$4/bag  
 Niman Ranch 

pork skins 
From our friend 

and neighbor, 
chef Ryan Farr 

 


