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Iconic Gin & Tonics
17
From Eden (Hozier)
Gunpowder Irish Gin, Italicus,
Chamomile, Apples, Lodon
Essence Grapefruit-Rosemary
Tonic

How Soon Is Now? (The
Smiths)
The Botanist Gin, Citrus Bitters,
Lavender Extract & Q
Elderflower Tonic

What's the Story, Morning
Glory (Oasis)

Gin Lane 1751, Combier Creme
de Violette & Q tonic

Breathless (Cors)
Nolet's Gin, Grapefruit Juice,
Peche Giffard, Mediterranean

Tonic

HOLLYWOOD OLD

FASHIONS

17
Humphrey Bogart
(Cedar Smoked)
Yellowstone Bourbon, House
Smoked Syrup, Angostura &
Orange Bitters

James Dean
(Cinnamon Smoked)
Templeton 4yr Rye, Amaro
Nonino, Giffard Peche &
Angostura Bitters
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VODKA
17
Lostin Love
Vodka, Hibiscus, Peach,
Campari, Strawberry,
Lemon

Romance & Lots of
Lychee
Tito's Vodka, Matcha,
Lychee, Lime

GIN

17
Lillie's Cup
Sloe Gin, Citrus Gin, Ginger
Ale, Lemon Soda

Fly Me To The Moon
Gin Laine 1751 Violette,
Fresh Lemon, Pomegrante
Puree, Rhubarb Bitters & a
Splash of Soda

WHIISKEY

17
By Ocean Ave
Cabin Still Bourbon, Creme
de Cacao, Lemon Juice,
Cherry Boisorrie Vermouth,
Vanilla Giffard

Speyside Cooler
Copper Dog Scoth, Velvet
Falernum, Vanilla Giffard,

Lemon, London Essence
Pineapple Soda

Mezcal/Tequila
17
Margarita Otonal
Mi Campo Reposado, apple
cider, pear, cinnamon,
cloves, star anise

Helena Melonia
Tanteo Habanero, Aperol,
Chinola, Passion Fruit, Fresh
Lime & Agave

Amistad Leal

Corralejo Reposado, Blood
Orange Liquer, Fresh Lime &
Tangerine Puree

Gotta Cool the Bad
Mezcal, Mi Campo Reposado,
Honey Pineapple, Epazote,
Lime Juice

SPRITZERS
17
Siouxsie Sioux (Lillian
Bland)
Vodka, Elderflower Liqueur,
Lavender, Rose & Q
Grapefruit Soda

RUM
Elvis in a Blue Jumpsuit
Coconut Cartel Rum,
horchata, Cassia Bark
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RED

Cabernet Sauvignon
Harper Oak, CA ‘21
$20/ $95
Petit Sirah
Spellbound, California '20
$15 / $70
Merlot
Havenscourt, CA
$15 /$70
Nebbiolo

Casata Monticello, Nebbiolo ‘20

$17/$82
Pinot Noir
Murphy Goode, Nebbiolo ‘22
$17/$82
Pinot Noir
Louis Latour, Burgundy ‘22
$18/$80

WHITE

Chablis
Simonnet-Febvre, FR, 21
$23 / $105
Chardonnay
Hamilton, California, ‘20
$14 / $64
Sancerre
La Moussiere, IR, ' 22
$25 / $115
Pinot Grigio
Stella, IT, 22
$14 / $60
Gavi
Giordano Lombardo, IT, ‘22
$16 / $80
Sauvignon Blanc
Maison, FR, ‘22
$16 / $78
Rosé
Hampton Water, FR ‘21
$16 / $72

passion fruit pinot grigio botanical liqueur

DRAFT
MOCKTAILS $13 Krombacher Pils
(Germany) 4.8%
Brandon Flowers $8.50
Carlsberg
Fresh Cucumber & Rosemary, (Denmark) 5%
Lavender Lemonade & citrus $8.50
sodas Stella
Florence Welch (Belgium) 5.2%
Fresh Pineapple, Tangerine & 89
Orange juice with a hint of Kronenhourg 1664 Blanc
(France) 3%
agave & a splash of Q $10
Grapefruit Soda Modelo Especial
Tylel' the Creator (Mexico) 4.4%
Fresh Mint, Lime & Orange $9
juice, Hibiscus & Q Ginger Seasonal Wheat
Beer (Please inquire what’s on tap)
$9.50
Paulaner Weissbier
BOTTLES/CANS $9 (Germany) 5.2%
. $9.50
Bud Light Hudson North: Standard Cider
Michelob Ultra (Hudson Valley, NY) 6.5%
Amstel Light ] 89
Coors Light Blue Point Toasted Lager
. (Long Island, NY) 5.5%
Heineken 0.0% N/A §
9.50
Victory Golden Monkey Belgian Tripel
SPARKLING (Pennsylvania) 9.5%
$12
Prosecco Lagunitas IPA
La Gioiosa Prosecco Treviso, (Cahforﬂ;ua) 6.2%
9
Veneto, IT $14 / $65 Bronx Hazy IPA
Cava Brut R.ose . (Bronx, NY). 7%
Mercat, Catalonia, Spain $9.50
$14/ $68 Stone Tangerine Express IPA
Blanc de Blanc (California) 6.7%
Paul de Coste, Provence, FR $10
$16/ $80 Guinness
(Dublin) 4.2%
$10
CHAMPAGNE
Laurent Perrier, Brut, FR
$25/ $125
Sinful Sangria A
$16




