
COCKTAILS

Smoked Old Fashioned | $20
Bardstown Origin Series Kentucky Straight Bourbon, Demerara, 

House Bitters. Garnished w/ a Orange Peel & Luxardo Cherry. 
Served w/ an Ice Ball.

Maple Old Fashioned | $16
Whistle Pig 6 Year Piggyback Bourbon, Whistle Pig Maple Syrup, House 

Bitters, Chocolate Bitters. Garnished w/ a Brulé Waffle

Fig-Hattan | $18
Maker’s Mark 46 Bourbon, Sweet Vermouth, Real Fig, House Bitters. 

Garnished w/ a Luxardo Cherry.
Served in a Coupe or an Ice Ball for $1.50.

Angel’s Envy, Apple Cinnamon Syrup, Giulio Cocchi Americano Apertivo, 
Lemon Juice. Garnished w/ a Cinnamon Stick.

No Ordinary Apple | $18

Pomegranate Margarita | $15
Lalo Blanco, Pomegranate, Lemon Juice, Lime Juice, Simple Syrup. 

Garnished w/ a Lime & Pomegranate Seeds.

Pumpkin Spice Espresso Martini | $16
Tito’s Handmade Vodka, Espresso, Real Pumpkin

Espresso Beans & Dash of Pumpkin Spice. 

Citrus & Spice Kentucky Mule | $16
Elijah Craig Small Batch, Spice Syrup, Ginger Beer, Triple Sec, Lime Juice.

Served over Crushed Ice. Garnished w/ a Lime.

Autumn Rye Cider | $17
Michter’s US*1 Sour Mash, Shanky’s Whip, Apple Cider, Lemon Juice, 

Bitters. Garnished w/ a Cinnamon Stick.

Winterberry Bourbon | $16
Jefferson’s Bourbon, Demerara, Orange Juice, Cranberry.

Served over Crushed Ice. Garnished w/ Cranberries.

Pumpkin Pie Whiskey Sour | $15
Buffalo Trace Bourbon, Pumpkin Spice Syrup, Peychaud’s, Lemon Juice, 

Egg White. Garnished w/ Grated Nutmeg. 
Served in a Coupe or Ice Ball for $1.50.

Please drink responsibly.

Greatest Old Fashioned | $17
Four Roses Bourbon, Demerara, House Bitters

Garnished w/ a Orange Peel & Luxardo Cherry. Served w/ an Ice Ball.
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