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COCKTAIL CLASSICS

FRENCH 75 ($16)
(Circa 1918)
Bombay Saffire Gin, sugar cube and fresh squeezed lemon
topped off with Champagne.

STHONORE 75 - $18
(21 Club New York City)
Sugar cube, St-Germain Elderflower liquor, freshly squeezed
lemon juice topped off with Champagne.

OLD FASHIONED ($12)
A true classic but not for the fainthearted. Simply, a sugar cube,
a dash of bitters and then your favourite bourbon or whiskey.

TOM COLLINS ($14)
Bombay Saffire Gin, Freshly squeezed lemon juice &
Sugar syrup. Topped with soda water. Ganished with an orange slice.

APPLE MARGARITA ($14)
White tequila, Apple sours & freshly squeezed lime juice.

PEACH MELON COOLER ($12)
Peach liquor, Midori, Sugar syrup,
finished with a a dash of cranberry and a splash of sprite.

MOJITO ($15)
Stolen White rum, Fresh mint leaves
Sugar syrup, Muddled limes, Topped with soda

MINT JULUP ($15)
Makers Mark Bourbon, Fresh mint leaves
Sugar syrup, Muddled limes

THE CLASSIC MARTINI ($16)
Your choice of Vodka or Gin, a hint of dry vermouth, shaken or
stirred with 3 olives or a twist. Your call.

APPLE-TINI ($16)
Russian Standard vodka, Apple Sourz, a dash of simple syrup
and lime. Shaken

THE CAMPARI MARTINI ($16)
Russian Standard vodka, Campari, a dash of Angostura Bitters,
shaken not stirred.

CHOCOLATE CHIP ICE CREAM ($18)
White chocolate liquor, Patron XO Café tequila,
Peppermint schnapps and a dash of milk.

CHOCOTINI ($16)
Russian Standard vodka, white creme de cacao
A dash of vanilla and banana liquor.

NEGRONI ($16)
Bombay Saffire Gin, Campari, Sweet Vermouth. Stirred together and
served either on the rocks or straight up as a Martini. Your call.

NYC COSMOPOLITAN ($16)
Absolute Citron Vodka, Absolute Vodka Plain, Cointreau
Fresh lime juice and a dash of cranberry juice.

PERFECT MANHATTAN ($16)
Makers Mark Bourbon Whiskey,
equal parts Sweet and dry vermouth & a dash of bitters.




