ACE GILLETTS
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SHOGUN'S EMBER oNAF, oI, REPEAT GWEATA WEATHA

SAVORY, SPICY, UMAMI-FORWARD RICH, SMOKY, NOSTALGIC BUTTERY, SWEET, AND WARMING;
WITH CLEAN CITRUS LIFT LIKE A FIRESIDE APPLE PIT YOUR FIRESIDE FAVORITE
Shishito Pepper-Miso Simple, Applejack Whiskey, Cinnamon-Vanilla Gin, Salted Caramel Butter, Hot Water,

Sichuan Peppercorn Vodka, Simple, Apple Bitters, Salted Caramel Whip

Shochu, Lemon, Shio, Nori Garnish Smoked Cinnamon Stick

TH Crab Cakes "T"H Crisped Porl

dd “Tokyo Drifting” by Glass Animals dd “Light My Love” by Greta Van Fleet dd “At Last” by EttaJames

Belly ﬂ Peanut Butter Pie

THAT & & MORE LOPFER HARVEQT CHAI aCIETY

SMOKY, BITTERSWEET, EARTHY-SWEET, COMFORTING, SPICED, CREAMY, AND GENTLY BOOZY;
CHOCOLATE-FORWARD WITH GENTLE SPICE AND TANG MODERN COMFORT IN A GLASS
Tequila Reposado, Amaro Nonino, Sweet Potato-Infused Rum, Brandy, Apple Liqueur,
Créme de Cacao, Orange, Marshmallow Syrup, Carrot & Sweet Potato Syrup, Happy Lucky Chai Tea,
Chocolate Bitters, Graham Rim Lime, Ginger Beer, Carrot Garnish Caramel Foam, Dehydrated Apple
?ﬂ Armstrong Burger W Gilded Root ']uﬂ Beet & Pistachio Salad

dd “Something in the Orange”

by Zach Bryan

Jd “Light My Fire” by The Doors dd All Falls Down - Kanye West

FUNGUD AMONGU TRINIDAD JAMES

SMOKY, FLORAL, AND EARTHY WITH CITRUS SMOOTH AND FRUIT-LAYERED WITH HINTS
BRIGHTNESS, AND A PEPPERY FINISH A MOODY, OF PEAR, BANANA, AND APPLE SPICE
BOTANICAL RIFF ON A MEZCAL SOUR A CLARIFIED COCKTAIL THAT'S CRISP YET CREAMY
Mezcal, Hibiscus Syrup, Shiitake Simple, Angostura Rum, Applejack Bonded,
Lemon, Black Pepper Rim Heirloom Banana, Lime,

Grapefruit, Orange Bitters, Orgeat, Spiced Pear

"|'ﬂ Devils on Horsetooth ﬂ Popcorn Shrimp

ing in its Right Place” =~ :
- “E -Pro” by Beck
!-1_. Radio Head Cra E -Pro y Becl
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Vodka, Aperitivo, Elderflower, Lime, Grapefruit, Soda Cognac, Amaretto

ROOF I3 ON FIRE ¢ LG

Tequila, Créme de Cassis, Lime, Ginger Beer
Noco Distillery Barrel Pick Bourbon, Demerara,

Q
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FUFILDEKAANDTR“H[ ® JUNGLE BIRD |

Green Chartreuse, Almond Orgeat, Strawberry,

: : Dark Rum, Campari, Pineapple, Lime,
Passionfruit Cream, Fresh Lemon P PP

Demerara Syrup

Gin, Green Chartreuse, Sweet Vermouth,

A tto, Bourbon, L , Egg Whit g
maretto Ourpon emon gg e OIangt' Bitters

AMBAaoADOR @ il |

oK YLINE oUNaET @  TFAINKILLER

Reposado Tequila, Montenegro, Spiced Pear, Pusser’s Rum, Pineapple, Orange,
Lemon, Vanilla, Bitters Cream of coconut, Nutmeg

%WCWW

ZERO PROOF COCKTAILS CRAFTED FOR EVERY MOOD

HIGH GOCIETY ~ APPLE JACKG ~ MOCK MULE CLOUD NINE

BRIGHT, FLORAL. AND CITRUSY DEEP, RUBY HUES WARM, SPICY, AND WHIMSICAL AND CREAMY

WITH A CRISP, REFRESHING AND SOFT SPICE INVIGORATING A GOLDEN WITH TROPICAL SWEETNESS
FINISH ELEGANT AND BALANCED COMFORTING BLEND THAT GLOWS AND TOASTED NOSTALGIA
LIKE AN ACE CLASSI( YET VIBRAN'I AS THE PIANO HUMS Cocontit Wates: Marshmallow
Hibiscus Simple, Grapefruit Juice, Orange Juice, Honey Simple, Simple, Orange Juice, Heavy Cream,
Lime Juice, Topped Pomegranate Juice, Lime Juice, Graham Cracker
with Soda Water Cinnamon Simple Ginger Beer Crumble (rim/garnish)



