
WINE
WHITE

FANTINEL - 8  /  28
Pinot Grigio - Friuli, Italy

CHATEAU PEYRUCHET - 7  /  24 
Sauvignon Blanc - Bordeaux, France

BRASSFIELD ESTATE -  10   /   36
Sauvignon Blanc- High Valley, California, USA

MATT FRITZ - 9   /   32 
Chardonnay - Sonoma, California, USA

FERRARI-CARANO  -  14   /   52
Chardonnay - Sonoma, California, USA

RED

BLOCK NINE - 9   /   32 
Pinot Noir , Caiden’s Vinyard
California , USA

Z ALEXANDER UNCAGED- 11   /   40 
Cabernet Sauvignon  - North Coast AVA, 
California, USA

DIAMANDES DE UCO - 11   /   40 
Malbec - Valle De Uco Mendoza, Argentina

BARTON & GUESTIER - 7   /   24 
Syrah-Grenache blend - Southern France

BUBBLY

FANTINEL PROSECCO - 9.5   /   34
Friuli, Italy 

SMYLIE BROTHERS
BREWING CO.

COCKTAIL MENU
Summer 2018

DESIGN REMEDY - 11
Prairie Organic Gin, Chareau Aloe Liqeur, Mint, Simple, Lime.

PINEAPPLE DAIQUIRI - 11
Plantation Pineapple Rum, Lime, Grapefruit, Simple.

DEAD FARMERS BLOODY MARY - 12
Tito’s Vodka, Dead Farmers Locally Produced, All Natural Bloody Mary Mix. Garnished with Seasonal
Pickled Vegetables and Other Fun Things. Served with a 5oz Pour of Our House Cali Common.  Make 
your Bloody Mary spicy by upgrading to Blaum Bros. Hellfyre Vodka for $1.

BETTY’S BACK  - 10
Prairie Organic Vodka, Pomegranate Simple, Orgeat, Lemon, Lime.

MOSCOW MULE - 10
Tito’s Vodka, Lime, Ginger Beer.

BARREL AGED RYE MANHATTAN - 14
Blaum Brother’s Fever River Rye, Carpano Antica Sweet Vermouth & Angostura Bitters Aged to perfection in a Blaum Bros. Rye Barrel garnished
with a Brandied Cherry.

  

  

PRAIRIE PUNCH - 11
Prairie Organic Vodka, St. Germain, Aperol, Sage, Lemon .

MULES

KENTUCKY MULE - 10
Buffalo Trace Bourbon, Lime, 
Ginger Beer.

FINN’S MULE - 10
Chicago Distilling Finn’s Gin, Lime, 
Ginger Beer.

TIJUANA MULE - 10
Cazadores Silver Tequila, Lime, Ginger Beer.

BARREL AGED MEZCAL NEGRONI - 14
Cruz De Fuego Mezcal, Campari, Cocchi Di Torino rested in a FEW Smoked Bourbon Barrel.

POM-PALOMA - 10
Libelula Tequila, Sage Simple, Pomegranate Simple, Grapefruit, Lime, Soda.  

ROSÉ

CHATEAU GASSIER - 11   /   40 
Rosé - Côtes de Provence, France

BARREL AGED SAZERAC - 14
Journeyman Last Feather Rye Whiskey, H by Hine Cognac, and Peychaud’s Bitters Aged in a Chicago Distilling Rye Whiskey Barrel. Finished with Demerara 
Sugar and Expressed Lemon Peel. Served Neat in a Rocks Glass Washed with Letherbee’s Oak Aged Absinthe.

WEINGUT LEITZ  - 9   /   32 
Riesling - Rheingau Region, Germany

OAXACA MULE - 10
Cruz De Fuego Mezcal Espadin, Lime, 
Ginger Beer.

SUMMER OLD FASHION - 11
El Dorado 8 yr, Honey Simple, Orange Bitters, Lemon Bitters.

FEW 75 - 10
FEW Breakfast Gin, Lemon, Simple, topped with Fantinel Prosecco.

MOONLIT - 11
Glendalough Gin, Creme de Violette, Cointreau, Lemon.

A 20%  gratuity will be added to any parties of 6 or more, and to any tabs left open, or credit cards left unsigned.

SEASONAL MULE- 10
Chareau Aloe Liqeur, Prairie Organic Gin, 
Lime, Ginger Beer.

PASSION HOUSE ROASTERS
COLD BREWED COFFEE BOTTLE - 6
Single Origin, Rotating Locations.

BLACK MANHATTAN - 12
Journeyman Last Feather Rye, Amaro Lucano, Regan’s Orange and Angostura Bitters.

MEZCAL PASSION - 11
El Buho Mezcal, Libelula Tequila, Passionfruit, Ground Chile, Lime.  

BERGHOFF ROOTBEER - 4
Non - Alcoholic

PICKETT’S GINGER BEER - 2.5

COKE PRODUCTS  AVAILABLE - 2.5

ROTATING OLD FASHION - 9
Please ask your server about today’s rotating spirit.


