
Tequila 
Reminiscent                                                 11 
Camarena Silver Tequila, Absinthe, Cucumber, 
Mint, Fresh Lime & Agave Served up 
 

Paloma                                                                     10 
Camarena Silver Tequila, Ruby Red Grapefruit, 
Fresh Lime & Agave On rocks 
 

Gin 
Harpoon                                                                   12 
Tanqueray 10, Zonin Prosecco, Fresh Lemon, 
Agave & Lemon Sugar Rim. Served up / flute 
  

The Blighty                                                            11 
Plymouth Gin, Elderflower Liquor, Fresh Lemon, 
Orange Bitters, Agave & Fresh Basil Served up 
 

The Cumber Gimlet                                           12 

Hendrick’s, Fresh Cucumber, Fresh Lime & Agave 
Served up 
 

Mules 
Berry Mule                                                              9 
Pinnacle Orange, Fresh Lime, Fresh Berries, Mint 
& Gosling’s Ginger Beer 
 

Equinox Mule                                                       11 
Tito’s Vodka, Elderflower Liquor, Aperol, Fresh 
Lime, Gosling’s Ginger Beer, Mint & Absinthe 
Rinse 
 

Vodka 
Johnny Lip                                                             11 
Wild Roots Organic Pear, Elderflower Liquor, 
Ruby Red Grapefruit & Fresh Lemon. Served up 
 

The Amelia                                                           13 
Grey Goose, Elderflower Liquor, Fresh Lemon, 
Agave & Muddled Blackberries. Served up 
 
Peppered Pear                                                      10 
 Wild Roots  Pear Vodka, Pear Puree, Fresh Lime 
& Cracked Black Pepper Served up 

 

Limoncello Martini                                             11  
Tito’s Vodka, Limoncello, Fresh Lemon & Agave 
Served up 
 

White Tsunami                                                    10 
Pinnacle Pineapple Vodka, Triple Sec & White 
Cranberry Juice. Served up 
  

 
Bourbon 
Sidecar                                                                    10   
1792 Bourbon, Bauchant, Agave, Fresh Lemon, 
Orange Bitters & Sugar Rim Served up 
  

Sazerac                                                                   11 
Rittenhouse Rye, Absinthe, Agave, Angostura  

& Orange Bitters Served up 
 

Kentucky Smash                                                 11 

1792 Bourbon, Fresh Lemon, Agave, Angostura 
Bitters, Muddled Strawberries & Gosling’s Ginger 
Beer  
On rocks 
 

Black Walnut Old Fashion                             10 
1792 Bourbon, Black Walnut Bitters, Maraschino 
Liquor, Orange Peel & Amarena Black Cherry  
On big rock   Try it smoked! 
 

Boulevardier                                   12 
1792 Bourbon, Campari, Sweet Vermouth, 
Orange Bitters & Black Cherry Juice.  Served up   

Try it smoked! 
 

 
Hard Seltzer                                

High Noon                                                      4 
ask server for available flavors 

 
 
 

Abstemious (non – alcoholic) 
 

Organic Mother Kombucha  
Lavender Mojito         12 oz. Bottles   4.95 
The Trop                     
                  

Lavender Mojito                         4.5            
Lavender Mojito Kombucha, Agave, Mint & Lime 
On rocks        
 

Kombucha Cooler                      4.5 

The Trop Kombucha, Ruby Red Grapefruit, Fresh 

Cucumber & Fresh Basil. On rocks        
 

Crafted Cold Drafts 14 oz.      6.5 
 

Motorworks Brewing 
Cruiser Kolsch Pilsner, Bradenton, FL 
 

De Bine Brewing  
I’ll Have That IPA, Palm Harbor, FL 
 

Seasonal Rotating Tap 
Locally sourced from Florida, ask server 

Bottled 

Bucklers, NA     5.75 
 

Coors Light   4 
 

Michelob Ultra   4 
 

Miller Lite     4 
 

Corona Extra   5.75 
 

Stella Artois, Pale Lager   5.75 
 

Blue Moon, Belgium White, Wheat Ale  5.75 
 

Yuengling, Amber Lager    4.75 
 

Heineken, Lager     5.75 
 

New Belgium, “Fat Tire”, Amber Ale  5.75 
 

Sam Adams, Boston Lager   5.75 
 

Lagunitas, IPA   6 
 

Guinness, Draught Stout     6  

~~ Drink Specials ~~ 
 

Dirty Berg   $10 
Mezcal or Gin, Italian Bergood Citrus Soda, 

Orange Bitters. 
 

Peacemaker   $10 
Iron Smoke Bourbon, Rattlesnake Rosie’s Apple 

Pie Whiskey, Bitters 
 

$5 Cocktail Special 
(ask your server) 

 

~~ Beer Specials ~~ 
 

Void Shaker $9   11 % abv 
Barrel-Aged Coffee Stout, Funky Buddha, 

Oakland Park, FL 
 

~~ Wine Specials ~~ 
 

Pine Ridge, Chenin Blanc/ Viognier, Napa 
6 oz.  gl.  $9     9 oz.  gl. $13      bot. $34 

 

Bosso Rosso, Red Blend, Italy 
6 oz.  gl.  $7      9 oz.  gl. $10      bot. $25 

 

~~ Premium Pours ~~ 
 

Whitehaven, Sauvignon Blanc, 
Marlborough 

6 oz.  gl.  $12      9 oz.  gl. $17      bot. $43 
 

Annabella, Red Blend, California 
6 oz.  gl.  $15      9 oz.  gl. $21      bot. $49 

 

Adaptation, Cabernet Sauvignon, Napa 
Three Sticks, Pinot Noir, Napa 

6 oz.  gl.  $25           bot. $95 

 

~~ Premium Bottles ~~ 
 

Daou, Chardonnay, Paso Robles 
$58 
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