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FEATURING
The Savoy Hotel Cocktail Book



Budweiser $4
Bud Light $4
Miller High Life Pony $2
Miller Lite $4
Narragansett Tall-boy $3
Pabst Blue Ribbon Tall-boy $3

Amstel Light: Holland $6
Corona Premium: Mexico $5
Modelo Especial: Mexico $5
Negra Modelo: Mexico $5
Tecate: Mexico $4 
Stella Artois: Belgium $6

Abita Amber Ale: Louisiana $6
Allagash White: Maine $8
Anchor Porter: California $6
Anchor Steam California Common: California $6 
Anderson Valley Gose: California $6 
Bell’s Two-Hearted Ale: Michigan $7
Blue Moon Belgian White: Colorado $6
Brooklyn Lager: New York $6
Dogfi sh Head 90 Min IPA: Delaware $9
Duck Rabbit Brown Ale: North Carolina $6
Fat Tire Amber Ale: Colorado $6
Hi-Wire Gose: North Carolina $6
Kentucky Bourbon Barrel Ale: Kentucky $10
Lagunitas Pils: California $6
Left Hand Milk Stout: Colorado $7
New Holland Poet Oatmeal Stout: Michigan $7
Sam Adams Boston Lager: Massachusetts $6
Session Lager: Oregon $6
Sierra Nevada Pale Ale: California $6
Stone IPA: California $6
Victory Golden Monkey Tripel: Pennsylvania $8

Coastal Empire Coco-Pina Gose: Savannah $6
Coastal Empire Tybee Island Blonde: Savannah $6
Orpheus Atalanta Tart Plum Saison: Georgia $7
Service Compass Rose IPA: Savannah $6
Service Ground Pounder Pale Ale: Savannah $6
Service Rally Point Pilsner: Savannah $6
Southbound Scattered Sun: Savannah $6
Sweetwater 420 Pale Ale: Georgia $6
Terrapin Golden Ale: Georgia $6

B E E R ,  C I D E R  &  W I N E
LOC AL CRAFT

IMPORTED

DOMESTIC CRAFT

CIDERS & SPIKES

DOMESTIC MACRO

$8 by the glass / $32 by the bottle.
Please ask our staff  for details. 

We always carry a red, white, rose and sparkling 
wine by the glass. We like to rotate through what's 
new and interesting. You may purchase any of  

our current selections by the bottle. 

bartender’s handshake  $6
Fernet Branca & Miller High Life Pony

campar-ty  $4
Campari & Miller High Life Pony

getting hazed $8
Jagermeister & Bud Light

BEER & SHOT

HELLO, OLD FRIEND $15
Town Branch Bourbon & Kentucky Bourbon Barrel Ale

overtook me down in juarez, mexico  $8
Espolon Blanco & Tecate

STONE PONY $9
White Horse Scotch & Stone IPA
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Beer is proof that God loves us and wants us to be happy. 
- Benjamin Franklin

Please see our spirits book for a 
comprehensive list of  our inventory. 

Time is Money. We would like to thank 
you for spending both with us here at the 
Alley Cat Lounge. We reserve the right 
to add a 25% gratuity to parties of  6 or 
more, checks split more than 2 ways, and 
single drink transactions at the bar.

A  Q U I C K  N O T E

T H A N K  YO U

ACE Pear Cider: California $6
Angry Orchard: Hudson Valley $6
Not Your Father’s Root Beer: Illinois $6
Smith & Forge Hard Cider: Tennessee $6

TA B L E  O F  C O N T E N T S
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S A LU D !

Bohemian $11
gin, elderfl ower, grapefruit, peychaud’s

Orange Whip $12
st. augustine vodka, orange, cream

Hotel Nacional Special $11
amber rum, apricot, pineapple, lime

SWEET
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SOUR

BIT TER
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Hole In The Cup $12
tequila, absinthe, cucumber, pineapple, lime

Hemingway Daiquiri $11
white rum, maraschino, lime, grapefruit

Refuge $10
tequila, aperol, grapefruit, lime

Maximilian Affair $12
mezcal, elderfl ower, punt e mes, lemon

Bonecrusher $10
tequila, lime, simple, tabasco

My Name Is Nobody $11
ancho reyes, sweet vermouth, aperol, fernet branca

Paper Plane $12
bourbon, aperol, amaro nonino, lemon

Bartender’s Handshake $6
Fernet Branca & Miller High Life Pony

Little Guiseppe $14
cynar, sweet vermouth, lemon, orange bitters, salt

The only drink truly native to Savannah is this classic punch 
recipe, which was reported by the Augusta Chronicle as being 
potent enough that, “As a vanquisher of  men its equal has never 
been found.” This punch is named for the oldest military unit 
in Georgia and was created to celebrate George Washington’s 
visit in 1791. He presented the Chatham Artillery with two 
cannons, replicas of  which can be seen on Bay Street near City 
Hall. In return, they presented him with the punch bearing the 
name. He awoke in an inn (currently the First Chatham Bank 
outside our entrance door) with a hangover so severe he swore 
that he would never return to Savannah. He never did. 

$14 per person

VSOP cognac, bourbon, jamaican rum, tea, 
lemon juice, champagne

Airmail $11
amber rum, lime, honey, bubbles

Belle du Jour $12
cognac, benedictine, grenadine, lemon, bubbles

Bicyclette $12
campari, elderfl ower, lemon, bubbles

Classic Champagne Cocktail $11
sugar, angostura, bubbles

Death In The Afternoon $13
absinthe, bubbles

French 75 $11
gin, lemon, simple, bubbles

Hummingbird $12
elderfl ower, bubbles, soda water

Seelbach $11
bourbon, curacao, angostura, peychaud’s, bubbles

In 1911, a star American jockey named Tod Sloan convinced 
a friend to dismantle a bar he had acquired in New York and 
ship it to Paris. Located on Rue Daunou and established 
with the hopes of  providing the expatriates that had recently 
fl ooded into Paris with a sense of  home, they called it the 
“New York Bar.” Sloan then hired Harry MacElhone, a 
bartender from Scotland, to oversee the operation. Sometime 
after taking over at New York Bar, MacElhone invented an 
early version of  the French 75. A potent cocktail consisting 
of  gin, lemon, simple syrup and champagne. It was said that 
the punch the cocktail packed was equivalent to the shelling 
sensation of  a French 75mm fi eld gun, a quick-fi ring fi eld 
artillery weapon used in WWI. 

$11 per person

gin, lemon, simple, bubbles

CHATHAM  ARTILLERY  PUNCH FRENCH  75

Studio 54 by Tod Papageorge, 1978

CHAMPAGNE COCKTAILS & PUNCH BOWLS

All of our champagne cocktails shown 
can be transformed into punch bowls 

for groups of any size. 

*Available for any size group* *Available for any size group*

IF YOU LIKE A...

YOU MIGHT TRY A

Manhattan $10
rye, sweet vermouth, angostura bitters, cherry

Creole Contentment $11
brandy, madeira, maraschino, orange bitters

Hearst $11
gin, sweet vermouth, 2 bitters

Prince Edward $12
scotch, lillet blanc, drambuie

Vieux Carre $13
rye, cognac, sweet vermouth, benedictine, 
angostura and peychaud’s bitters



         We would like to thank you for sharing 
part of  your day with us at the Alley Cat Lounge. 
There are hundreds of  choices for places to eat, 
drink and be merry, and we are thrilled that you 
have chosen our little basement escape. The acts 
of  breaking bread, sharing a drink and enjoying 
companionship are as essential as sunlight and 
water to a community, and have been bringing 
people together for centuries. Savannah has 
welcomed folks from all over the world for 
generations, and we are proud to be a part of  
that continuing tradition of  Southern hospitality.

 The “Hostess City of  the South” has 
brought us together from opposite sides of  the 
globe. Our passion for hospitality and enjoying 
the small moments of  life strengthened our bond 
and made this adventure possible. The charm 
and history of  these old buildings, squares and 
people have given pause to our wanderlust and 
encouraged us to add something special to this 
wonderful place we now call home. 

 The ACL adventure began in 2013, 
when we chose to call Broughton Street our 
home. We began returning this beautiful old 
building to her former glory in 2015, and it has 
truly been a labor of  love. As we welcomed our 
fi rst guests in November of  2016, we hoped our 
passion was evident and you enjoyed this space 
as much as we did.

 We have loved. We have lost. We have 
succeeded. We have failed. We have learned. 
We have grown. We have you to thank for all 
of  it! The amazing people that have blessed us 
with their time have added so much character 
and soul to what was once an empty basement. 
We would like to thank each and every guest for 
being part of  this adventure with us.

 We strive to bring you the highest 
quality, freshest ingredients possible in 
everything we serve. Our goal is to put as much 
emphasis on the hospitality and interpersonal 
relationships as our distillers, brewers and 
vintners have put into the products we serve. We 
cherish and appreciate the history of  our craft, 
and try to honor those that have blazed the trail 
we walk on.

 In our opinion, we do not serve drinks 
– we serve people and we serve experiences. The 
drinks, decor, music and location are merely 
tools to help enjoy this moment in time and 
these future memories. Please relax, unwind, be 
yourself, meet old friends, make new ones, share 
the pleasures and heartaches of  life, celebrate 
achievements, regroup after failures, recharge 
your soul and prepare for another day.  Our only 
request is that you walk up those stairs happier 
and more satisfi ed than when you walked down 
them. Cheers!

ALLEY CAT LOUNGE 

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness.

Bramble On $10
ACL blackberry gin, lime

Georgia Julep $11
ACL peach bourbon, simple, mint

Georgia Mule $11
ACL peach bourbon, lemon, ginger beer

Mango Tango $11
ACL mango amber rum, lime, simple

Raspberry Rickey $10
ACL raspberry vodka, lime, soda

Strawberry Daiquiri $10
ACL strawberry white rum, lime, simple

Violet Beauregarde $12
ACL blueberry mezcal, yellow chartreuse, green chili 
liqueur, lime

House Infusions

IF YOU LIKE A...

YOU MIGHT TRY A

ACL 1806 Original Old Fashioned $10
rye, demerara, angostura & orange bitters, lemon twist

Japanese Cocktail $13
brandy, orgeat, boker’s bitters

New-Fashioned Old Fashioned $11
bourbon, simple, angostura bitters, soda,
muddled cherry and orange 

Oaxacan Old Fashioned $13
reposado, mezcal, agave, mole bitters

Toronto $12
rye, demerara, fernet brance, angostura 

Cafe Brulot Flip* $13
cognac, orange, clove & coffee liqueurs, whole egg

Fall Bloom $12
vodka, elderfl ower, amaro, lemon

Funky Monkey $11
jamaican rum, banana, lime, simple

Incendiary $13
mezcal, ancho reyes, orgeat, lime

J. Tolbert $12
st. george green chile vodka, lime, simple

Montpelier $10
apple brandy, benedictine, lemon, cinnamon syrup, angostura bitters

P/C Southside $11
gin, pomegranate, cucumber, mint,lemon

Rosa Rose $11
blanc vermouth, cocchi rosa, grapefruit liqueur

Savannah Tea Time $10
ghost coast vodka, peach, lemon, earl grey honey

Triple Crown Julep $12
bourbon, rye, apple brandy, simple, angostura bitters, mint

House Originals

At a bar in Honolulu called The Hut, Trader Vic tasted a drink from 
the 1930s that inspired him to create the original Scorpion Bowl. It 
was one of  the first communal tiki drinks, and he and Donn Beach 
would influence countless disciples, including Stephen Crane of  the 
famous Kon Tiki chain in the Sheraton Hotels. Stephen’s fabulous 
take on the drink gave us the inspiration for our version here at the 

ACL. We serve it in a flaming volcano bowl with long straws, so please 
be careful, but as always enjoy!

THE SCORPION BOWL

TIKI TIME

rum, gin, cognac, orgeat, citrus

$12 PER PERSON

CAUTION: MOMENTARILY FLAMMABLE. IT COMES ON FIRE.

Donn Beach became the godfather of the tiki movement when 
he served the Zombie at the 1939 World’s Fair in Flushing, New 
York. Trader Vic visited Don the Beachcomber’s in Hollywood, 
California and the two of them began the longest lasting trend 

in food and drink in American history, and inspired a multitude 
of imitators. The recipes were kept a secret, even from their own 

employees, but Jeff “Beachbum” Berry helped us decipher the 
Rosetta Stone of Tiki. 

THE ZOMBIE
4 rums, falernum, cinnamon, grenadine, citrus, absinthe, bitters

$13

LIMIT: 2 PER GUEST

Chief Lapu Lapu $11
ACL rum trilogy, passionfruit, lemon, orange

Fogcutter $12
white rum, cognac, gin, orgeat, orange, lemon, amontillado sherry

Jungle Bird $11
dark rum, campari, pineapple, lime

Mai Tai  $11
ACL rum trilogy, orange curacao, orgeat, lime 

Painkiller $12
amber rum, coconut cream, pineapple, orange, nutmeg

Shrunken Skull $10
amber rum, 151, pomegranate, lime, angostura bitters

Singapore Sling $11
gin, cherry heering, benedictine, grenadine, lime, pineapple, bitters

Three Dots and a Dash $12
ACL rum trilogy, allspice, falernum, honey, lime, orange

Here, Saturdays are Saturdays, Sundays are 
Saturdays, Mondays are Sundays and sometimes 
Wednesdays, Tuesdays are Thursdays, Wednesdays 
don’t exist, Thursdays are Fridays and Fridays can be 
Saturdays too, or Sundays. 

There are no mornings. The afternoons are 7 hours 
long and typically begin with rain between 3 and 7. 
And the nights begin around 9:30 and end around 
3, or 6. 

An ether sits in the troposphere amongst the dark 
clouds which creates a time lapse that in turn causes a 
traffi  c jam of  neurons resulting in a severe lack, often 
total void, of  sensory memory. The minute amount 
of  memory that does manage to be successfully stored 
and retrieved 12 hours later is more of  a vague feeling. 

Here, the weeks can be days while the months can 
be years. Here, the nights are still there. The devils 
are more like acquaintances here, and the gods are 
more like meter maids. And the ghosts,  are your 
time-sovereign friends: the barfl y, the tour guide, the 
walkers, the palm rose makers, autodidact-historians, 
vampire descendants, prodigy mechanics and lottery 
apostles. 

Dylan said one of  Napoleon’s generals, Lallemaud, 
went down to New Orleans seeking refuge for his 

commander and left saying, “Here, the devil is damned, 
just like everybody else, only worse. The devil comes 
here and sighs.” One of  Lincoln’s generals, Sherman, 
came here on his infamous March to the Sea and 
spared the city claiming its pure beauty could not be 
scorched. It’s also rumoured that Washington came 
here off ering the Chatham Artillery two cannons. 
And in return they supplied him with a an alcoholic 
punch that caused a traffi  c jam so grotesque he swore 
to never return, and never did. 

Here there are more stray cats than there are stray 
dogs but there are still plenty of  dogs. 

Here, you can see that the ghosts aren’t so much 
racing toward the light but rather sauntering about 
and through it. And as you reorient yourself  in the 
fog of  yesterday’s tomorrow you begin to contemplate 
your place among these ghosts.  As Atlas drops the 
ball a quarter after and Lono plots his true return. 
As some begin to paint their ceilings and fl oors haint 
blue. As others still continue their search for that 
Fountain of  Youth, it dawns on you that, should you 
fi nd the time in the traffi  c of  the half-light, you might 
cordially let the gods know that you’re not looking 
for forgiveness that instead you might fi nd yourself  
asking the ghosts what they’ll have to drink. Here, the 
Edge of  the Earth doesn’t seem so far after all. 
And you like it like that. 

WEDNESDAYS DON’T EXIST by Jackson DuMouchel

The Fountain of  Youth, 1546
by Lucas Cranach The Elder

Spring breakers, early 2000s

A5 – TIKI TIME



During Prohibition, many of  the best bartenders in America packed their 
bar tools and crossed the Atlantic to continue their craft. This created the 
phenomena of  the “American Bar” around Europe, many of  which still 
exist. The Savoy Hotel in London provided a home during the dark years in 
America, and The Savoy Cocktail Book is the quintessential tome to capture 
the entire “American Bar” movement leading up to and through Prohibition.
Originally published by Constable in 1930, the Savoy Cocktail Book features 
750 of  the Savoy’s most popular recipes. It is a fascinating record of  the 
cocktails that set London alight at the time - and which are just as popular 

today. Taking you from Slings to Smashes, Fizzes to Flips, and featuring art 
deco illustrations and 1930s-style decadence and sophistication.

Harry Craddock moved to the United States in 1897 at age 21, where he 
worked at Cleveland’s Hollenden Hotel and New York’s Knickerbocker 
Hotel and Hoff man House. He left America during Prohibition and sailed 
to Liverpool with his wife and daughter. He joined the American Bar at the 
Savoy Hotel, London, in 1920 and became one of  the most famous bartenders 
of  the 1920s and 1930s.

Alaska  $12
gin, yellow chartreuse, orange bitters

Blood and Sand   $10
scotch, cherry heering, sweet vermouth, orange

Champs Elysees $13
cognac, yellow chartreuse, lemon, angostura bitters

Corpse Reviver #2 $11
gin, curacao, cocchi americano, lemon, absinthe

Hanky Panky $11
gin, fernet branca, sweet vermouth

Jack Rose $10
apple brandy, grenadine, lemon, peychaud’s bitters

Martinez $14
aged gin, maraschino, sweet vermouth

Mary Pickford $10
white rum, maraschino, pineapple, grenadine

Modern Cocktail $11
scotch, sloe gin, absinthe, lemon, orange bitters

Monkey Gland $11
gin, absinthe, grenadine, orange juice

Palmetto $12
dark rum, sweet vermouth, angostura bitters

Pegu Club $11
gin, curacao, lime, 2 bitters

Scoff-Law $10
rye, dry vermouth, grenadine, lemon

Tipperary $13
irish whiskey, green chartreuse, sweet vermouth

Ward Eight $11
rye, pomegranate, lemon, mint

SAVOY COCKTAIL BOOK CLASSICS

If everyone knew even a little about the absorbing subject 
of absorbing alcohol there would be even less Prohibition 

in the United States of America than there is now. 
- The Savoy Cocktail Book

Blue Train $11
gin, blue curaçao, lemon

Byrrh Special $12
rye whiskey, byrrh, dry vermouth

Cameron’s Kick $11
scotch and irish whiskey, orgeat, lemon

Hesitation $12
rye whiskey, swedish punch, lemon

Jockey Club $11
gin, creme de noyeaux, lemon, bitters

Sensation $12
gin, maraschino, lemon, mint

DIGGING DEEPER
Into The Savoy

“The moment had arrived for a 
Daiquiri. It was a delicate compound; 
it elevated my contentment to an even 
higher pitch. Unquestionably the 
cocktail on my table was a dangerous 
agent, for it held in its shallow glass 
bowl slightly encrusted with undissolved 
sugar the power of  a contemptuous 
indiff erence to fate; it set the mind 
free of  responsibility; obliterating both 
memory and tomorrow, it gave the heart 
an adventitious feeling of  superiority 
and momentarily vanquished all the 
celebrated, the eternal fears. Yes, that 
was the danger of  skillfully prepared 
intoxicating drinks…”

The mystery and confusion surrounding 
the Martini found little clarifi cation 
during Prohibition. Along with having 
a Dry Martini Cocktail (a 50/50 with 
orange bitters), there are four other 
entries under Martini (Dry, Medium, 
Sweet & Special). Additionally, there are 
the “house cocktails” from a  number of  
fi ne establishments. These include the 
Racquet Club Cocktail, the Richmond 
Cocktail, the Sunshine Cocktail (No. 1), 
and the one that most closely resembles 
our ACL 1922 Martini, The Hoff man 
House Cocktail. There is also the 
original, simply named by its’ formula, 
the 50/50.

The Daiquiri
Daiquiri “Time Out” (DTO) ......... $8

white rum, simple, lime

Martini
    ACL 1922 Martini .... $13

plymouth gin, dry vermouth, orange bitters

“I must descant a little upon the mint 
julep, as it is, with the thermometer 
at 100 degrees, one of  the most 
delightful and insinuating potations 
the ever was invented, and may be 
drunk with equal satisfaction when 
the thermometer is as low as 70 
degrees… I once overheard two 
ladies talking in the next room to 
me, and one of  them said, ‘Well, 
if  I have a weakness for any one 
thing, it is for a mint julep!’ - a very 
amiable weakness, and proving her 
good sense and good taste. They 
are, in fact, like the American ladies, 
irresistible”

Mint Julep
ACL 1939 Derby Julep ..............$10

bourbon, simple, mint

        50/50 ..............$10
london dry gin, dry vermouth, lemon twist

ADA COLEMAN
Ada “Coley” Coleman (1875–1966) was head bartender 
at the Savoy Hotel in London for twenty-three years, one 
of  only two women to have held that position. Coleman, 
at twenty-four, was nearly at the age ceiling for entry level 
female bartenders, as many bars and pubs specified no 
one over 25 need apply. In an interview with the London 
Express, Coleman remembered that the first mixed drink 
she made was a Manhattan. Charles Hawtrey, a comedic 
actor, and, according to Coley, “one of  the best judges of  

cocktails that I knew,” used to come into the bar and say, 
“Coley, I am tired. Give me something with a bit of  punch 
in it.’In late 1925, the Savoy shut down the American Bar for 
renovations and announced the retirement of  Coleman and 
Ruth Burgess. They were replaced by the American Harry 
Craddock, who had worked the service bar for five years 
while the women worked the front bar. Craddock later wrote 
The Savoy Cocktail Book, which included Coleman's recipe 
for the Hanky Panky. Coleman died in 1966, at the age of  91.

A7 – THE SAVOY COCKTAIL BOOK



THE ORDER OF CHARTREUSE
Chartreuse is a spirit infused with 130 diff erent herbs and spices and it was originally created as an elixir of  long life. It has amazing complexity and is one 
of  the only spirits in the world that gets better the longer it sits in the bottle. The original formulation is believed to have been created by an alchemist and 
gifted to the monks of  the Order of  Chartreuse in 1605. It has been a closely guarded secret ever since and historically only a handful of  people know the 
entire recipe (2-3 monks in the world). Each monk knows the entire recipe and only 2 monks actively work on the product. One of  the monks is responsible 
for purchasing all of  the ingredients and the other monk is responsible for blending the raw ingredients so others can help work on the production process.

More than the contents that are in the bottle, Chartreuse represents a devotion of  faith and sales of  Chartreuse help to sustain a life of  prayer and worship 
for the monks of  the Order of  Chartreuse.

Pisco Sour* ................. $13
pisco, lemon, simple, egg white

PERU
Caipirinha ................................. $10
caschaca, muddled lime, demerara sugar

BR A ZIL
‘Ti Punch ..................... $11
agricole rhum, cane syrup, lime

MARTINIQUE

TRY A FLIGHT! 

1. Chartreuse Green

2. Chartreuse Yellow

$40

1605
The gift of the manuscript

1737
The Elixir Végétal was � nally made

1764
Green Chartreuse is made

1838
Yellow Chartreuse is made

1840 - 1880 & 1886 -1900
A “White” Chartreuse is made

After 1904
When the Chartreuse trademark belonged to “Compagnie Fermière de la Grande Chartreuse”, 

the liqueur made by the monks in Tarragona was nicknamed “Une Tarragone”

1963
Chartreuse V.E.P. was introduced

1984
The “Liqueur du 9ème Centenaire” was developed to commemorate the foundation of the Chartreuse Order

2005
The “1605” was created to commemorate the gift of the recipe by Marshall d’estrées

3/4 OZ EA

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness.

3. Chartreuse Green V.E.P.

4. Chartreuse Yellow V.E.P.

Chartreuse Cocktails
Chartreuse Swizzle $13
green chartreuse, velvet falernum, pineapple, lime, mole bitters

Eulogy $12
batavia arrack, green chartreuse, velvet falernum, lime

Harrington $11
vodka, green chartreuse, curaçao

Irma la Douce $12
gin, green chartreuse, cucumber, lemon, grapefruit

Last Word $12
gin, green chartreuse, maraschino, lime

Naked & Famous $13
mezcal, yellow chartreuse, aperol, lime

Phil Collins $11
vodka, cucumber, yellow chartreuse, lemon, soda

Prosecutor $13
rye, elderfl ower, yellow chartreuse, lemon

Widow’s Kiss $13
apple brandy, yellow chartreuse, benedictine, angostura bitters

Appearances can be deceiving. Take, for example, Clarifi ed Milk Punch, an old English preparation that dates back over three centuries. You’d never guess at fi rst glance that 
milk is a main ingredient in the punch, but thanks to a little liquid alchemy—based upon acid’s curdling eff ects when mixed with dairy—this milk-rich punch is clear as day.

Green and Yellow Chartreuse are mixed with Batavia Arrack (quite possibly the fi rst ever distilled spirit) to make our Chartreuse Milk Punch. Lemon and lime peel and juice 
provide the foundation of  this variation of  Mary Rockett’s original “Milk Punch” recipe from 1711. The punch is clarifi ed through the curd, and the whey protein adds a 
unique viscosity. Shelf  stable at room temperature for years, we prefer ours to be served chilled.

$10 for 2 oz

CHARTREUSE MILK PUNCH

Dark N’ Stormy $10
gosling’s rum, ginger beer

BERMUDA
Pimm’s Cup ................................... $11
pimm’s, lemon, simple, cucumber, ginger ale

ENGL AND
Aperol Spritz .............. $12
aperol, prosecco, soda water

ITALY



A R I E S  -  M A R C H  2 1  -  A P R I L  1 9
White Lady* | $11

gin, orange curaçao, lemon, egg white

Serge Gainsbourg, 
the talented and firey 
writer, director and 
musician frequented 
Harry’s Bar in Paris 
where this cocktail was 
created with the likes 
of  Jane Birkin and Bri-
gitte Bardot.

TA U R U S  -  A P R I L  2 0  -  M AY  2 0
Bullfighter | $12

zucca, barenjager, lemon, ginger beer

Years after his Bond stint, 
Pierce Brosnan played a 
drunk assassin in the 2006 
film The Matador. Thank-
fully, this Earth sign won’t 
have to pay the ultimate 
price just yet. Though 
Taurus may seem stub-
born, they are ruled by Ve-
nus and love harmony.

The Twins are the first 
double sign, and repre-
sent those awkward teen-
age years of  life. You will 
love or hate this Air sign. 
You feel the same way 
about absinthe. Mari-
lyn Monroe and John 
Wayne were Gemini…
enough said!

C A N C E R  -  J U N E  2 1  -  J U LY  2 2
Cell #34 | $12

gin, campari, elderflower liqueur

It’s death and that 
imprisonment define 
the sign that starts the 
Summer season. From 
Julius Cesar to Nelson 
Mandella. Princess 
Diana to Bill Cosby. 
Too soon?

L E O  -  J U LY  2 3  -  A U G U S T  2 2 
Lion’s Tail | $10

bourbon, allspice dram, lime

Ego. Power. Control. Am-
bition. Self-confidence. 
Napoleon Bonaparte. 
This Fire sign loves to be 
the center of  attention. 
You decide which ingre-
dient rules this spicy Sour 
for yourself.

V I R G O  -  A U G U S T  2 3  -  S E P T E M B E R  2 2
Maiden’s Prayer | $11

gin, cocchi americano, apple brandy, apricot

Of  course Mother Teresa 
was a Virgo. Analytical, 
careful and orderly de-
scribe this Earth sign, with 
the fruits and herbs of  the 
Earth playing key rolls in 
this Martini variation. Per-
fect for Virgo’s highly selec-
tive palate.

L I B R A  -  S E P T E M B E R  2 3  T O  O C T O B E R  2 3
Diamondback | $13

rye, apple brandy, green chartreuse

Balance. A difficult re-
quest with these ingredi-
ents, either to mix them 
in harmony, or to main-
tain yours once having a 
couple. Not for the faint 
of  heart, but neither is a 
Libra. Jump on the Scales.

S C O R P I O  -  O C T O B E R  2 4  -  N O V E M B E R  2 2
Stinger | $11 

cognac, creme de menthe

The intensity of  Scorpios 
may come from being ruled 
by Pluto (The Ruler of  the 
Underworld) and Mars 
(The God of  War). This se-
rious nature is compliment-
ed with a sense of  humor, 
like adding creme de men-
the to cognac.

S A G I T TA R I U S  -  N O V E M B E R  2 3  -  D E C E M B E R  2 1
Income Tax Cocktail | $11

gin, sweet vermouth, dry vermouth, orange juice, bitters

“Patriotism is supporting 
your country all the time, 
and your government when 
it deserves it.” Mark Twain 
was a Sagittarius. So was 
Carrie Nation. We don’t 
like her, or her axe.

G E M I N I  -  M AY  2 1  -  J U N E  2 0
Half Sinner, Half Saint | $10

dry vermouth, sweet vermouth, absinthe float

IF YOU LIKE A...

YOU MIGHT TRY A

Negroni $13
gin, campari, sweet vermouth

Boulevardier $12
bourbon, campari, sweet vermouth

Contessa $11
gin, aperol, dry vermouth

Modern Love $11
reposado tequila, campari, grapefruit liqueur, pinch salt

Nina Brava $12
mezcal, cynar, dry vermouth, elderflower

IF YOU LIKE A...

YOU MIGHT TRY A

Mojito $11
white rum, simple, lime, mint, soda

Esmerelda $10
cachaca, elderflower, lime, scotch rinse

La Noche Loca $12
tequila, mango, mint, lime, bubbles

Old Cuban $12
dark rum, lime, simple, mint, bubbles

Royal Bermuda Yachtclub Cocktail $11
amber rum, curacao, velvet falernum, lime

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

C A P R I C O R N  -  D E C E M B E R  2 2  -  J A N U A R Y  1 9
Poinsettia | $10

orange curacao, cranberry, bubbles

The holiday season comes 
alive with this sparkling de-
light. The last of  the Earth 
signs, Capricorn’s signa-
ture Goat is always seeking 
higher ground. Enjoy the 
view from the top!

A Q U A R I U S  -  J A N U A R Y  2 0  -  F E B R U A R Y  1 9
Aqueduct | $10

vodka, orange, apricot, lime

From Wolfgang Amadeus 
Mozart to Humphrey Bo-
gart, Aquarians are more 
accepting and universally 
aware than most signs. The 
Water Bearer will bring life 
to this refreshing Sour.

P I S C E S  -  F E B R U A R Y  2 0  -  M A R C H  2 0
Trinidad Sour | $13

angostura bitters, rye, orgeat, lemon

The artistic nature of  
Pisces finds a home in 
our own Telfair Square, 
through the art of  Mi-
chelangelo and Botti-
celli. Another Italian 
(Puerto Rican-Ameri-
can) came up with this 
modern masterpiece.

IF YOU LIKE A...

YOU MIGHT TRY A

Whiskey Egg White Sour* $12
bourbon, egg white, lemon, simple, angostura bitters

Final Ward $13
rye, green chartreuse, maraschino, lemon

Honeymoon Cocktail  $12
apple brandy, curacao, benedictine, lemon

Roscoe Pound $11
bourbon, lemon, honey, ginger beer

Tennessee $11
bourbon, maraschino, lemon

IF YOU LIKE A...

YOU MIGHT TRY A

Moscow Mule $11
vodka, lime juice, ginger beer

Anejo Highball $11
anejo rum, curacao, lime, ginger beer

Dead Man’s Mule $11
absinthe, allspice dram, orgeat, lime, ginger beer

El Diablo $11
tequila, cassis, lime, ginger beer

Penicillin $12
scotch, lemon, honey, ginger beer, islay scotch float

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Jack Daniel’s and Magnum of  Champagne Keith Richards, Tina Turner & David Bowie

A11 - DRINKER’S HOROSCOPE

IF YOU LIKE A...

YOU MIGHT TRY A

Sazerac $11
rye, simple, peychaud’s bitters, absinthe rinse

Agent 355 $11
rye, apple brandy, bitters, velvet falernum rinse

Appetizer L’Italienne $12
fernet branca, sweet vermouth, absinthe

Attention Cocktail $11
gin, dry vermouth, absinthe, violette liqueur, 
orange bitters

Remeber The Maine $11
rye, sweet vermouth, cherry heering, absinthe

Please see our spirits book for a comprehensive list of  our inventory.



Antique bottle of  La Croix, 1800s

Placebo Effect: “Dose – As much as you want until symptoms abate”
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