
 

 
 

 

 

Specialty Cocktails 

 
  

 

 

 

 

 

 

 

 

 

 

 

  

          
 

 

 

 

 



Specialty Cocktails 
 

 

 

Prices include Alcohol 
 

 

 

 

Del Martini 

Dirty Bombay Sapphire Gin Martini with Oil Cured, Olive-Stuffed Pepperocini  

 

Love-Lee 

Chilled Junmai Sake Poured Over Organic Rosehip-Infused Litchi Granite  

 

Wet Yet Dry 

Freshly Squeezed Organic Tangerine Juice, Basil Simple Syrup, Club Soda  

 

Chinchilla Slipper 

Crushed Stonefruit Sorbet, Meyer Lemon-Earl Grey Syrup, Premium Champagne  

 

The Tao 

Chilled Plum Wine, Salted Plum-Infused Vodka, Club Soda & Fresh Kumquat  

 

Long Night 

Square One Vodka, Fresh Lime Juice, Kiwi Simple Syrup, Splash of Half & Half  

 

Mojo Mojito 

Fresh Tamarind Juice, Sailor Jerry Spiced Rum, Lime, Crushed Spearmint, Candied Serrano  

 

Madhattan 

Jepson Brandy, Calvados, Granny Smith Apple Sorbet, Brandied Bing Cherry  

 

Pisco Sweet-n-Sour 

Chilled Pisco, Guanabana Puree, Cardamom-Scented Meringue  

 

Chilecopolitan 

Grey Goose Vodka, Organic Pomegranate Juice, Cointreau, Fresh Key Lime Juice 

 

Thai 1 On 

Kefir Lime-Infused 10 Cane Rum, Pineapple Juice, Lemongrass-Coconut Gelato  

 

Cadillac Tempo 

Prickly Pear Margarita with Mt. Shasta Salt Rim, Fresh Lime Juice, 4 Copas Organic Tequila  
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