- APOTHEGARY < 7

HANDCRAFTED COCKTAILS

SQUEEZED, MUDDLED, AND PRIMED BY OUR MIXOLOGISTS

All essences, oils and syrups housemade in our chemist-inspired Apothecary
All spirits mindfully curated | All juices squeezed in-house daily

ELIXIRS

NFK Punch #2 16
Bestseller - Tiki Cocktail that packs a punch!

Puerto Rican Rum | Jamaican Rum
| Overproof Rum | Allspice Dram |
Grapefruit | Lime

Pineapple Express #2 19

Split base martini with mezcal, rum, and a
tropical bite.

Mezcal | Aged Rum | Lime | Pineapple |
Orgeat

Japanese O.F. 20
Velvety smooth, savory riff on a staple cocktail.

Sesame Oil Washed Suntory Toki |
Demerara | Angostura

Up In Smoke 20
RIiff on a classic Oaxacan Old Fashioned.

House-Made “3 Peppercorn” Infused
Mezcal | Lapsang Souchong Rich Tea
Syrup (Lop-Song) (Soo-Shong) |
Angostura | Dark Chocolate Amuse

Spiked Cider 16

Seasonal twist on a classic Sangria.

Pisco | Ginger Liqueur | Unfiltered Apple
Juice | Angostura | Prosecco

Winter Pifla 16

Holiday twist on a classic Pifia Colada that will
remind you of your younger years.

Aged Rum | Cream Sherry | Pineapple |
Coconut | Walnut Bitters

The Lost Island 18

Tiki Negroni featuring hints of pineapple,
banana, and coconut.

Coconut Oil Washed Rum | Giffard
Banana | Aperol | Sweet Vermouth

Dark Signs 14

Apple cider vinegar-based drink with winter
fruit sweetness.

Gin | Black Cherry Shrub | Lime | Soda

Snowbird 13
Tropical twist on a classic daiquiri.

Coconut Oil Washed Rum | Orgeat | Lime

Nosmo 14
Classic Cosmo meets Collins.

AVA Vodka | House-Made Spiced
Cranberry Cordial | Lime | Soda

Guests serviced by a Bartender must initiate a tab using a valid credit card, room number or identification.

* Consuming raw poultry/eggs/shellfish may increase your risk of foodborne illness.
Nut/Dairy/Coconut Allergens Present 24.10
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CLASSIC COCKTAILS REFRESHERS

Spicy Margarita 15 Winter Shrub 10

Lunazul Reposado | Ancho Reyes | Lime Vinegar-based cocktail with a

winter fruit sweetness.

Margarita 15 Apple Cider Vinegar-Soaked Black
Lunazul Blanco | Cointreau | Lime Cherries | Lime | Soda
Tommy’s Margarita 14 Citrus Fizz 12

Lunazul Reposado | Agave | Lime ) ]
N/A riff on the classic Ramos.

Mixologist approved!

Boulevardier 16 Fresh Squeezed OJ | Lemon | Orgeat |
Bourbon | Campari | Sweet Vermouth Egg White | Soda

Orange Crush 14
Deep Eddy Orange | Orange Liqueur | Nada Colada 8
Fresh Squeezed OJ | Soda Perfect N/A pifia colada for the kiddie pool!

Sweetened Coconut Milk | Pineapple |
Lime

Aperol Spritz 15
Aperol | Prosecco | Soda

Souchong Soda 8

Neg roni 16 (lop-song) (soo-shong) Smokey tea soda.
Gin | Campari | Sweet Vermouth )
Lapsang Souchong Rich Tea Syrup |

Q Soda | Lemon Wedge

French 75 16
Gin | Lemon | Cane Sugar | Prosecco

Manhattan 16
Rye | Sweet Vermouth | Angostura

Guests serviced by a Bartender must initiate a tab using a valid credit card, room number or identification.

* Consuming raw poultry/eggs/shellfish may increase your risk of foodborne illness.
Nut/Dairy/Coconut Allergens Present 24.10



