
 

 

 

 

 

 

 

Barrel Aged Cocktail 
 

Rum Cocktail ~ 13 
Pyrat Rum, Canton Ginger liquor 

Triple Sec, Sweet Vermouth 
 

Barrel aging cocktails softens the harsh 

edges and adds layers of flavors. The 

softened rum aged in oak  

takes on a sweet ginger flavor with a hint 

of smoked caramel. 

 
 

 

 

Tavern Classic 

Cocktails 
 

Purple Haze Martini ~ 10 

Absolut citron, Chambord 

pineapple juice 

 

V-1 Max ~ 10 

V-1 Vodka, Cointreau, pomegranate 

juice, splash of sour 

 

The Ketel ~ 11 

Ketel One vodka 

blue cheese stuffed olives  

dry vermouth 
 

 

 

Cocktails 
Chocolate Raspberry ~ 11 

Tito’s Vodka, Chambord, white crème de cocoa  

hot chocolate, whipped cream 

Cinnamon Toast ~ 9 

Cinnamon infused El Jimador Tequila, hot apple cider 

Coconut & Chocolate ~ 10 

Malibu Coconut Rum, hot chocolate, whipped cream, fresh cocoa  

Coffee Negroni ~ 10 

BMD Gin, Campari, sweet vermouth, espresso, crushed ice 

Gingerbread Martini ~ 9 

Gingerbread infused V1 vanilla vodka, Bailey’s, Kahlua 

Peppermint Hot Toddy ~ 10 

Bulleit Rye Whiskey, peppermint syrup, honey, nutmeg, cinnamon  

hot water, candy cane  

Pineapple Cosmo ~ 10 

Pineapple infused Tito’s Vodka  

St. Germaine Elderflower Liquor, fresh pineapple 

Rummy Nog ~ 10 

Red State Bourbon, eggnog, dark rum, grated nutmeg 

Twisted Apple Cider ~ 11 

Mt. Gay Black Barrel Rum, hot apple cider 

Winter Daquiri ~ 10 

Plantation Rum, lime juice, dark simple syrup 

 

 

 


