
 

Specialty Cocktail List 
 

Miyagi’s Favorite $13 
Smith & Cross Rum, Mint Oil, Peppermint Simple, Crème de Menthe, 

Dairy, Soda 

 

Dark Side of the Moon $12 
Aviation Gin, Dolin Dry Vermouth, Seasonal Orange Juice, Lime, 

Orange Oil Simple, Crème de Violette 

 

Borracha Remolacha  $16 
Revolucion Reposado Tequilla, Del Maguey Mezcal “Vida”, Lime,  

Agave Nectar, Beet Juice, Orange Bitters   

 

Smoke Love $14 
Laphroaig 16yr Single Malt Scotch, Smoked Mezcal, Red Bell Pepper Simple, 

Basil, Cilantro, Grapefruit 

 

Frozen White Lady $16 
Cointreau- Lemon Popsicle, Prosecco, Tanqueray 10, Lemon Juice 

Orange Oil Sugar Rim, Lemon Twist 

 

Star of Africa $10 
Star of Africa Infused Tito’s Vodka, Meyer Lemon, 

Kumquat-Thyme Simple, Lemon Verbena Soda 

 

Rum Diaries $16 * 
Butter-Washed Aged Rum, Cognac, Muddled Apple, Ginger,  

Cilantro, Maple Syrup, Lemon and Lime Juice 

 

O.M.G $30 
Don Fulano 3 Yr. Anejo Tequila, 150-Yr. Grand Marnier,  

Agave-Lime Ice Cube, Smoked Glass 

 

Sailor Man’s Flip $15 
Buffalo Trace, Pedro Ximenez Sherry, Creamed Spinach Jus,  

Spinach Simple, Murphy’s Stout, Egg, Nutmeg 

 

Cocktails Created and Executed by Jason Robey 
*Created By Dana Joiner 

 


