APERITIF

DRINK TO ENLIVEN THE SPIRIT AND
APPETITE

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

APERITIF COCKTAILS 8

LIGHT, REFRESHING, LIBATIONS TO
STIMULATE THE PALATE

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

0OSO

MODERN VIETNAMESE

REFRESHING COCKTAILS 8

REFRESHING, CONCOCTIONS TO SIMPLY
ENJOY

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

DIGESTIF

LIQUID FIRE FOR
CONVERSATION

CALVADOS

GRAPPA

COGNAC / ARMAGNAC

SHERRY

AMARO

BRANDY

SCOTCH / BOURBON / WHISKEY

* PLEASE CONSULT SERVER FOR
SELECTIONS

DIGESTIF COCKTAILS 8

COCKTAILS TO REVIVE THE SENSES

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




