COCKTAILS

TRADITIONAL FRENCH PASTIS | 5

Pernod Ricard, Pastis de Marseille

GIBSON MARTINI | 73

Tito’s Vodka, Dolin Blanc Vermouth,
House Pickled Onion

c. 1890s, Bohemian Club, San Francisco

FRENCH 75| 73
Tanqueray Gin, Lemon, Sparkling Wine

c. 1927, Storck Club, New York City

BULLION GIN & TONIC | 73

Ford’s Gin, House made Tonic, Lime

c. 2017, Pedro Ricalo, Bullion Bar, Dallas

DAIQUIRI | 74
El Dorado 3YR Rum, Lime,

c. 1890s, Jennings Cox, Cuba

JACK ROSE | 73

Laird’s Applejack Brandy, Lemon,
House made Grenadine

c. 1905, Gene Sullivan Café, Jersey City

KRONENBOURG 1664,
EURO PALE LAGER | 7
5.5% ABV, Alsace, France

BLANCHE DE
BRUXELLES, WITBIER | &
4.5% ABV, Brussels, Belgium

COMMUNITY MOSAIC,
INDIA PALE ALE | 8
8.6% ABV, Dallas, Texas

BONNE CHANCE | 74
Del Maguey Vida, Cynar, Grapefruit,
Jalepeno, Cucumber, Basil

c. 2017, Bryan Nelson, Bullion Bar, Dallas

CONNAUGHT OLD FASHIONED | 74

Woodford Reserve, Angostura

c. 2016 Walter Pintus, Connaught Bar, London

CORPSE REVIVER #1 | 74
Pierre Ferrand 1840 Cognac,

Chauffe-Coeur Calvados, Carpano Antica

c. 1930, American Bar at the Savoy Hotel, London

ROB ROY | 74

Glenfiddich 12 YR, Carpano Antica,
Angostura, Brandied Cherry

c. 1894, Waldorf Astoria, New York City

KOSTRITZER,
SCHWARZBIER | 8
4.8% ABV, Kostritz, Germany

CHIMAY, GRANDE
RESERVE, DUBBEL | 76
7% ABV, Chimay, Belgium



