
 

     
 

Signature Cocktails for Winter in Missouri 

 

Chocolate Peppermint Candy Cane     12      

Smirnoff Peppermint Twist Vodka and Bailey’s Irish Cream, 

Shaken and strained into a chocolate swirled Martini Glass 

 

NUE 76     12 

Vodka (Texas) with Simple Syrup and Lemon Juice. 

Shaken and strained into a Flute with Moscato d’Asti and a Lemon Twist. 

 

Winterberry     12 

Citadelle Gin (France) with St. Germaine Elderflower Liqueur (France),  

Cranberry Juice and Lemon Juice.  Shaken and strained into a Double Rocks glass  

over ice and garnished with Fresh Cranberries. 

 

Flor de Jerez     12 

Mount Gay Dark Rum, Lustau Amontillado Sherry (Spain), 

Black Infusions Apricot Liqueur, Simple Syrup and Lemon Juice, 

with dash of Angostura Bitters, shaken into a chilled Coupe glass. 

 

Living Jewel Sake Gimlet     12 

Tozai Living Jewel Sake (Junmai) and St. Germain Elderflower Liqueur (France) 

with Lime Juice, Shaken and poured into frosted Coupe glass 

 

Annie Gunn’s Maker’s Mark Espresso Martini     12 

Maker’s Mark Bourbon, Kahlua, McGillicuddy Vanilla Liqueur with Double Espresso 

 

Gold Rush     12 

Knockmore Irish Whiskey, Lemon Juice, Honey, 

Shaken and strained over Rocks glass with ice ball, garnished with Lemon Twist 

 

The Godfather     12 

Lismore Scotch, Amaretto di Saronno, stirred and strained into Rocks glass with ice ball 

 

St. Looey Blooze Cocktail     12 

1220 Blue Morpho Gin (4 Hands Artisan Spirits, St. Louis),  

St. Germaine Elderflower Liqueur (France), Lemon Juice, 

Simple Syrup, Egg White and Peychaud’s Bitters 

 

Spicy Hot Honey Margarita     12 

Mi Campo Reposado Tequila, Curaçao, Hot Honey Syrup, Lime Juice, 

Shaken and strained into Tajin rimmed Rocks glass 

 

 

Royal Raspberry Bubbles     10 

Val D’Oca Prosecco (Italy) Topped with Chambord Raspberry Liqueur (France) 

 



Abraham Lincoln was the only President that had also been a bartender, 

when he operated a tavern in Springfield, Illinois in 1833. 
 

Barrel Aged Cocktails 
 

Tales of Manhattan     14 

Four Roses Small Batch Bourbon (Kentucky), The Big O Ginger Liqueur (Missouri), 
Rieger’s Café Amaro (Kansas City, MO) 
 
Buffalo Trace Boulevardier     14 
Buffalo Trace Bourbon (Kentucky), Sweet Vermouth 
and 1220 Flora Aperitivo (4 Hands Artisan Spirits), St. Louis) 
 

Applejack Old Fashioned     12 

Laird’s Applejack 100% Apple Brandy, since 1780 (Virginia), 
Angostura Bitters, Maple Syrup, Cinnamon Stick, Orange Peel 

 

“Candy is dandy, but liquor is quicker.” – Ogden Nash, 

                                                                                         Reflections on Ice Breaking, 1931 

 

 
 

Zero Proof “Cocktails, Wines and Beers” (non-alcoholic drinks) 

 

Zero Proof ‘Gin & Tonic’    10 

      BARE Zero Proof Modern Classic Gin with Tonic  

Zero Proof ‘Kickless Mule’    10 

     BARE Zero Proof Bourbon Whiskey with Gosling’s Ginger Beer & Fresh Lemon Juice 

Non-Alcoholic ‘Clear Sky Sunrise’    10 

     LYRE’S Agave Blanco Spirit with Orange Juice and Grenadine 

Designated Driver     6 

     Lemonade, Strawberry Puree and Lime and Topped with Club Soda 

 

Leitz Riesling EINS-ZWEI-ZERO (750 ml) Rudesheim, Rheingau, Germany    btl 30  

De-Alcoholized wine, (Less than ½% alc. By volume) 

Meier’s Sparkling Pink Catawba Grape Juice, OHIO (750 ml)     btl 12 

One of America’s oldest and most loved sparkling juices, no alcohol 

Guinness “0” Non Alcoholic Draught (14.9 oz. CAN – Ireland)     can 7 

Budweiser ZERO (Anheuser-Busch, St. Louis)     btl 5 

 

“Have we no wine here?” – William Shakespeare, Coriolanus, Act 1 

 

  

 


