ARTISANS SIGNATURE
GIN

"MY DRINK" V $13.00

The Owner's Go-To Drink: Hayman's Old Tom gin,
diet tonic, orange zest & cucumber

FRENCHIE'S DO** $16.00

Ford's gin, St. Germain, raspberry cordial, lemon, egg
white

SPANISH GIN TONIC $15.00

Mahon gin, tonic, aromatics

NOT YOUR MAMA’S MOJITO $14.00
McQueen & the Violet Fog gin, lime juice, mint

AGAVE

THE ART DEALER ** v $16.00

reposado tequila, Luxardo, lime, walnut oil, egg
white, mole bitters

THE WEEKENDER $15.00

blanco tequila, Grand Marnier, passion fruit,
pineapple, lime. chili salt rim upon request

SMOKY ART-1-CSOKA Y $15.00

(pronounced "choke-ah") llegal mezcal, Cynar, ginger,
mole bitters, lime

THE CLASSICS

A FEW OF OUR FAVORITES
NEGRONI $14.00

The classic: gin, campari, sweet vermouth
Ask about Artisan’s variations

THE LAST WORD $17.00
gin, green chartreuse, luxardo, lime
MARGARITA $14.00

tequila, citrus, grand marnier
Ask about Artisan’s variations

NAKED & FAMOUS $17.00

mezcal, yellow chartreuse, aperol, lime

VU These Artisan's Palate cocktails were created and named after the owner's friends
=== These cocktails were crafted for previous featured artists here at The Artisan's Palate

**Consuming raw or undercooked meats, poultry, seafood, Shellfish, or eggs may increase your risk of food-borne illness

BOURBON & WHISKEY

SUN & SHADOW —= $16.00
rye whiskey, Carpano Antica vermouth,

Canton's ginger, honey bitters
THE PARATROOPER V¥ $16.00

house-made fig-infused bourbon, rosemary
syrup, angostura bitters, smoked with
rosemary

SOUR KISS $16.00

Woodford bourbon, Canton's ginger, simple
syrup, lemon, red wine float

VODKA
"ABOUT DAMN THYME" ** $16.00
our honey & thyme infused vodka, St.
Germaine, our lemon sage shrub, our rosemary
simple, egg white
THE COLONEL $14.00
Tito's vodka, grapefruit, muddled basil, basil
syrup, prosecco
THE SOUTHWOOD $15.00

Tito's vodka, Canton's ginger, pear cordial,
lemon, sparkling wine

OLD FASHIONED $15.00

The classic: bourbon, demerara sugar, aromatic bitters
Ask about Artisan’s variations

MANHATTAN $15.00
rye whiskey, carpano antica, aromatic bitters, luxardo cherry
SAZERAC $16.00
rye whiskey, demerara, Peychaud’s bitters, absinthe

SANGRIA $15.00

dry red wine, Calvados apple brandy, fruit - or -
dry white wine, Citadelle gin, fruit

DRINK. EAT. ART. COMMUNITY



