
$15 / Home-made Peach Gelato, 
Sparkling Rose Wine, Topped with

Blood Peach Pureé.

$15 / Lemon Infused Gin, Home-made 
Lemon Gelato Topped with Prosecco.

$16 / Gin, Secret Blend of Bitters, 
Clarified Negroni Mix.

$17 / Bourbon, Reposado Tequila, a 
Touch of Hibiscus / Chamomile Syrup, 

Chocolate, and Orange Bitters.

$17 / Aged Rum, Espresso, Coffee Liquor, 
Topped with Amaretto Whipped Cream.

$14 / Strawberry Infused Aperol, 
Prosecco, and Sparkling Italian Water.

 

$17 / Aged rum, Cherry Liquor, Honey, 
Blend of Secret Flavors.

$17 / Bourbon, Sweet Vermouth, 
Lemon, Black Berries, 

 Hibiscus / Chamomile Syrup.

$15 / Our 3 Versions of the Classic Spritz 
with Aperol, St. Germain, & 
Midori / Limoncello Blend.

  
$16 / Bacanora, Cream de Cacao, Kiwi 
Purée, Lemon, Topped with Kiwi Slices 
and a Pinch of Fresh Ground Coffee. 

$17 / Organic Vodka, Sweet Vermouth, 
Campari, Lemon. Rosemary Syrup, and 

Orange Juice.

$17 / En Familia Blanco Tequila, Dry 
Curaçao, Cantaloupe / Apricot Pureé, 

Lemon, Egg White.

COCKTAILS




