
                                                                                                                                                                                                                                                                             

Digestif Cocktails  8   

Cocktails to revive the senses 

Digestif  

LIQUID FIRE  FOR 
CONVERSATION 

 

L 

 

 

 

 

 

 Dubonnet rouge, lillet blanc 

 Cynar- Italian bitter, artichoke 

Campari- Italian bitter, herbs, plants, 
fruit                 

Punt e Mes- Italian Vermouth, “point   
sweetness, half point bitterness” 

Pernod Anise- One Part Pernod five  
parts water 

Granier Pastis- Anise, licorice, serve 
with water 

Kubler Absinthe-Serve with chilled 
water and sugar 

 

 

  

 

 

Champagne Cocktail-Sparkling wine,  
Peychaud’s bitters, sugar cube 

Manhattan- EZRA BROOKS Bourbon,  
Vya Sweet Vermouth, Benedictine, 
Angostura & regans no. 6 Bitters 

Old Pal- RUSSELL’S RESERVE Rye,   
campari, NOILLY PRATT dry vermouth 

Negroni – Gin, vya SWEET VERMOUTH, 
CAMPARI 

 

 

 

 

 

Kentucky Iced Tea 

Makers Mark Bourbon, Green 

Chartreuse, iced tea, lemon, mint 

 

Toronja 

El Jimador tequila, St. Germaine liqueur, 

grapefruit, Thai basil, cucumber 

 

Bombay Heat 

Bombay Sapphire Gin, cilantro, 

jalapenos, lemon 

 

Basa Signature 

Finlandia vodka, natural aloe vera 

 

Bacon Infused old fashioned 

Bacon infused bourbon , fruit, bitters 

 

 

Calvados 

Grappa 

Cognac / armagnac 

sherry 

Amaro 

Brandy 

Scotch /  bourbon / whiskey 

* PLEASE CONSULT SERVER FOR 

SELECTIONS 

 

 

 

 

Sazerac- Sazerac 18yr Rye, absinthe,     
Sugar, Angostura & Peychaud’s bitters 

Old Square-Woodford, Cognac,            
Benedictine, Noilly Pratt vermouth 

B&B Side Car- B&B, Orange liqueur,  
Lime 

 

Aperitif 

Drink to enliven the spirit and 
appetite 

Aperitif Cocktails  8  

Light, refreshing, libations to 
stimulate the Palate 

Refreshing Cocktails  8  

Refreshing, concoctions to simply 
enjoy 


