TASTE. 4584 LACLEDE ST. LOUIS

MO 63108 |

RESERVATIONS 314 .361 . 1200
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LONDON CALLING [ !
Beefeater 24, Grapefruit, Hibiscus, Orgeat,
Decanter Bitters, Cucumber

SALT OF THE EARTH [ !
Beet Infused Milagro Tequila, Salted Lime
Syrup, Lime, Cointreau

TO BE CONTINUED [ !

Laird’s Apple Brandy, Solerno Blood Orange,
Maraschino Liqueur, Cinnamon Syrup,
Angostura Bitters, Lemon

SUBTLE HUSTLE [ {
Aperol, Cocchi Americano, Lemon, Passion
Fruit, Champagne
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DATE EXPECTATIONS \L/$

Date and Pear Infused Angostura 5yr Rum,
Cherry Heering, Maple, Lemon, Peach Bitters

FALLSPICE !
Four Roses Bourbon, Aperol, Orange Juice,
Allspice Dram, Honey, Grapefruit Bitters

INDUSTRY SOUR Y I
Fernet Branca, Green Chartreuse, Lime,
Sugar

HELL’S BELLS Zi
Hayman's Old Tom Gin, Pimm’s, Lemon,
Sugar, Absinthe, Smoked Red Bell Peppers

SHAW BLVD. FIZZ d $
Northshore Gin #6, lemon, grapefruit, honey
syrup , egg white, ginger beer

R pARKa0Lp

AB-DUCK-TION !

Duck Fat Infused Grand Marnier, Domaine de
Canton Ginger, Lemon, Mascarpone, Pepper,
Lavender Bitters, Absinthe

DEAR ELISABETTA Z $
Amara Nonino, Walnut Liqueur, Big 0 Ginger
Liqueur, Whole Egg, Angostura Torch

CHAI MILK PUNCH U[
Chai Infused OId Fitzgerald Bourbon, Milk,
Honey, Nutmeg

THE ROAD TO PERDITION [ <
Bols Genever, Laird’s Apple Brandy,
Benedictine, Green Chartreuse, Spanish Bitters
EL MAESTRO \ch”
Oloroso Sherry, Cynar, Hayman's Old Tom
Gin, St. Germain, Cucumber, Celery Bitters

SMOKING JACKET | =
0ld Forrester Birthday Bourbon, Smith & Cross
Rum, Orangerie, Don’s Spices #2, Grapefruit Oil

FULL, DARK RORUST.

MR. BLACK |

Weller 12yr Bourbon, Benedictine, House
Vermouth, Carpano Antica Vermouth, Cherr)
Heering, Aromatic Bitters

PINING FOR EUROPE YQ
Camus VS Cognac, Laird’s Apple Brandy,
Bonal, Dry Vermouth, Stone Pine Liqueur
RINSE & REPEAT ZC”
Hayman's Old Tom Gin, Sazerac Rye, Aperol,
Punt E Mes, Absinthe Rinse

SAY HELLOTO MY
LITTLEFRIEND [
Jalapeno Infused Milagro Tequila, Don Q
Gran Afiejo Rum, Agwa Coca Leaf Liqueur,
Carpano Antica Vermouth, Espresso Syrup,
Mole Bitters

TASTE'S TAKE OR Tik{
GIN RUMMY
North Shore No. 11 Gin, Rhum Barbancourt,

Velvet Falernum, Lime, Orgeat, Decanter
Bitters, Flamed Juniper

DON PIXOTE “THE S.A.P.P* |J{
Barsol Pisco, Barolo Chinato, Blood Orange,
Don’s Mix, Pineapple Syrup

ZOMBIE KILLER !

Flor de Cana 7yr Rum, Angostura 5yr Rum,
Grapefruit, Grenadine, Ted's Blood Orange
Killer Mix
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BOWLS (4-6 SERVINGS)

JERSEY DEVIL

English Harbour 5yr Rum, Laird’s Apple
Brandy, Benedictine, Earl Grey Infused Sweet
Vermouth, Maple, Lime, Club Soda, Aromatic
Bitters

$45

C.W.E.LONG ISLANDTEA $30
Vodka, Gin, Rum, Tequila, Earl Grey Infused Sweet
Vermouth, Lemon, Turbinado, Mexican Coke

VOLCANO BOWL

El Dorado 5 year Rum, Appleton Reserve
Rum, Don Q Anejo Rum, Maple, Lime,
Grapefruit

$45

NEO-CLASS|CS

O
HIGHBALLS $6
Your choice of basic spirit combined with
a single mixer (e.g. Gin & Tonic, Bourbon &
Coke, Vodka & 0J, etc.)

MANHATTAN CLUB $8
COCKTAILC. 1884

Rye Whiskey, Italian Vermouth, Orange
Bitters

C.W.E.LONG ISLANDTEA $7
Vodka, Gin, Rum, Tequila, Earl Grey Infused
Sweet Vermouth, Lemon, Turbinado, Mexican
Coke

EL DIABLO $8
Milagro Blanco Tequila, Cassis, Lime, Ginger
Beer

COCi&TA}b OF THE MOI*}EW[‘

SKINNY TIE Z i
Nolets Dry Gin, Dolin Blanc Vermouth, Green
Chartreuse, Decanter bitters,Boston bitters

PLAY BAR CHOICE

WE WILL SHAKE, STIR, MUDDLE, SMASH,
SWIZZLE & IGNITE ... ALL FOR YOU!

i SHAKEN <> STIRRED é SWIZZLED

ALL COCKTAILS $10
UNLESS NOTED OTHERWISE




