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COCKTAIL MENU

Negroni

Sheringham | vermouth | Campari
Garnish: dehydrated orange

Mezcalita

Montelobos | agave | lime juice | cointreau
Garnish: dehydrated lime Hrosemary salt

Paloma

El jimador blanco tequila | fresh grapefruit juice | agave | lime juice | sparkling water
Garnish: dehydrated grapefruit | sea citrus rim

Paper plane

Bulleit bourbon | Aperol | Amaro nonino | fresh lemon juice
Garnish: mini paper plane

Wild Berry Bramble

Sheringham | Créeme de mur | blackberry syrup | wild BC berries
Garnish: fresh berries

Moscow mule

Titos | Bundaberg | lime juice | crushed ice
Garnish: mint | dehydrated lime

Dirty Old fashioned

Makers mark | bitters | sugar cube | cherry syrup | orange
Garnish: cherry | dehydrated orange

Alpine brew ( bourbon)

Bulleit bourbon | coffee liqueur | cold brew | maple syrup | walnut bitters
Garnish: coffee beans

Mojito

Plantation 3 stars | lime juice | mint | mint syrup
Garnish: mint | dehydrated lime

Aperol Spritz

Prosecco | aperol | soda
Garnish : dehydrated orange



