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BESPOKE COCKTAILS

Primal Old Fashioned  85
Bacon fat-washed Bulleit Bourbon, stirred with 

roasted banana syrup and bitters

Foraged Bramble  75
Inverroche Amber Gin shaken with house-made lime & 

lemon verbena cordial, drizzled with berry liqueur

Tribal Mule  80
Don Julio Reposado, Amaro and fresh lime, topped

with ginger beer and bitters

Peaty Smoked Sour  90
The Singleton Tailfire shaken with a grapefruit and rosemary 

marmalade, lemon and a dash of Lagavulin

Fired Up!  75
Mount Gay Black Barrel Rum blazed with Kirschwasser, 

fresh lime and cinammon, with hints of spice

Twisted Cosmo  75
Citrus-infused Ketel One Vodka shaken with Cointreau, 

fresh lime and pomegranate

CLASSIC COCKTAILS

Tommy’s Margarita  65
Don Julio Reposado, fresh lime and agave

French 75  60
Tanqueray, lime & lemon verbena cordial topped with bubbles

Negroni  65
Tanqueray, Cinzano Rosso and Campari served on the rocks

Boulevardier  75
Wild Turkey Bourbon, Cinzano Rosso and Campari 

served straight up

Classic Daiquiri  65
 Havana Club Añejo 3 Años shaken with lime and

castor sugar
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