Parker & Quinn Cocktails

FLEUR DE LIS 14
GREY GOOSE CHERRY NOIR, ELDERFLOWER LIQUEUR, PRESSED LEMON JUICE,
LIQUIFIED HONEY, AND BLUEBERRY POMEGRANATE JUICE - TOPPED WITH PROSECCO

THE REFINED VESPER 16
ABSOLUT ELYX, PLYMOUTH GIN, LILLET BLANC, GRAPEFRUIT MIST

LUSTER 14
HENDRICKS GIN, MUDDLED CUCUMBER, WHITE CRANBERRY JUICE, FRESH LIME JUICE, SPLASH PIMMS NO. 1

PICADURA 14
AVION SILVER, LEMON JUICE, GINGER, LIQUEFIED HONEY, CINNAMON,
ORANGE BITTERS, SHAKEN HARD AND TOPPED WITH MONTELOBOS MEZCAL FLOAT

FIG & EARL 1k
REDEMPTION RYE, FIG PRESERVE, EARL GREY TEA, ALLSPICE, ORANGE JUICE, SHAKEN HARD

BARREL-AGED OLD FASHIONED 1k

AGED ON-SITE FOR MINUMUM 2 WEEKS IN AMERICAN OAK BARRELS

MOUNT GAY BLACK BARREL BARBADOS RUM, GRADE A MAPLE SYRUP, MONTENEGRO AMARO,
ORANGE PEEL, ANGOSTURA & ORANGE BITTERS

SODA JERK OLD FASHIONED 16
HIGH WEST CAMPFIRE WHISKEY, DR. BROWN'S CREME SODA REDUCTION, MUDDLED ORANGE,
BLACK WALNUT BITTERS, EXPRESSED ORANGE PEEL GARNISH

ELDRIDGE MANHATTAN 16
CRANBERRY & FALL SPICE INFUSED WOODFORD RESERVE, MONTENEGRO AMARO,
ANGOSTURA BITTERS, ORANGE PEEL GARNISH

BOM VELHINHO - "GOOD OLD MAN" 14
LEBLON CACHAG A, CEDILLA AGAI LIQUEUR, MUDDLED CRANBERRY AND LIME, ROSEMARY SIMPLE SYRUP

RED ROCKS 14
TIN CUP COLORADO SOUR MASH WHISKEY, FRESH GINGER, MUDDLED LIME,
ORGEAT SYRUP, SHAKEN HARD AND TOPPED WITH DRY MALBEC

CELTIC HARVEST 14
JAMESON BLACK BARREL, APPLE CIDER, PRESSED GINGER ROOT,
SPLASH OF LEMON JUICE, ANGOSTURA & BLACK WALNUT BITTERS

BLOOD ORANGE MARGARITA 14
PATRON SILVER TEQUILA, COINTREAU, LIME JUICE, BLOOD ORANGE PUREE, GINGER BEER

SPICED PEAR SIDECAR 16
REMY MARTIN 1738, ST. GEORGE'S SPICED PEAR LIQUEUR,
COINTREAU, FRESH LEMON JUICE, BROWN SUGAR RIM

Cocktails created with the assistance of our Head Bartender, James Fransioli




