COCKTAILS

THE DRIFT MARTINI
Grey Goose vodka, olive brine, Carpano dry vermouth, Stilton
blue cheese stuffed Castelvetrano olives * 19

PASSION FRUIT MARTINI
Gray Whale vodka, St. Germain Elderflower liqueur, passion fruit
puree, fresh lime & pineapple juices, Prosecco sidecar + 18

BLACK SAND
Grey Goose vodka, Licor 43, Borghetti Espresso liqueur,
espresso, chocolate bitters « 17

PEARL DIVER OYSTER SHOOTER*
Gray Whale vodka, shucked oyster, cocktail sauce, mignonette,
celery bitters + 10

BEE'’S KNEES
Bluecoat American dry gin, fresh lemon juice, honey rosemary
syrup = 17

IN THE GARDEN
Hendrick's gin, St. Germain Elderflower liqueur, fresh cucumber
& lime juices, tonic + 18

BLACKBERRY LEMONADE
Old Forester bourbon, blackberry ginger syrup, fresh lemon
juice, agave nectar, orange bitters, club soda * 17

GOLD STONE
The Drift Woodford Double Oaked bourbon, thyme, gold leaf
infused ice cube + 24

MAN O' WAR
Four Roses bourbon, Cointreau, Bin 27 Ruby Port, fresh lemon
juice, agave nectar + 19

FIRE WATCH MARGARITA
Sietes Leguas Blanco tequila, muddled jalapefios, fresh lime &

oranges juices, agave nectar, orange bitters, Tajin salt rim « 18

OAXACA OLD FASHIONED

Sietes Leguas Anejo tequila, Banhez Mezcal Espadin, Grand
Marnier, agave nectar, chocolate, mole & orange bitters,
smoked salt rim + 19

PAINKILLER
Planteray 3 Stars rum, Diplomatico Reserva, fresh pineapple
and orange juices, coconut cream, Angostura bitters + 16

BLUE HORIZON
Planteray 3 Stars rum, muddled mint, fresh blueberry & lime
juices, agave nectar, club soda * 16

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please let your server know if you have any food allergies or dietary restrictions.



