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Cocktails 
 
 

New Fashioned 20 
Patrón Añejo Bonnet Creek Barrel Select, Agave Nectar, 

Angostura Bitters 
Fee Brothers Whisky Barrel Aged Bitters 

 
Endless Summer 19 

Mezcal Union, Monin Agave Nectar, 
Fresh Orange Wedges 

 
The Tom Dwyer 19 

Antica Formula Vermouth, HellFire Bitters, Piment D’Espelette 
~Laphroigh 10yr Scotch~ 

 
Aperol Spritz 19 

Aperol, House-made Limoncello 
~La Marca Prosecco~ 

 
Cold Brew Espresso19 

Madagascan Vanilla Syrup, Ethiopian Cold Brew Espresso, Borghetti Café 
~Belvedere Vodka~ 

 
Picador Sour 19 

Mandarine Napolean, Agave Lime Sour, Egg White 
~Don Julio Reposado~ 

 
The Peacock Alley Sazerac 19 

Remy Martin VSOP, Velvet Falernum, St. George Absinthe 
~Bulleit Rye~ 

 
Kentucky Mule 19 

House-made “Mule Mix,” Blackberry Jalapeno Syrup 
~Bookers Bourbon~ 

 

 The Peacock Egg 

      19 
Lavender Syrup, Blue Curacao, 

Fresh Lemonade 

~Bombay Sapphire~ 


