
  

  

 

  

 

 

  

  

 

 

  

 

  

SPECIALTY COCKTAILS 
18

 BOLD AND BEAUTIFUL 
ELIJAH CR AIG PALMS SING LE BARREL BOURBON, 

ST G ERMAINE ,  ELDERFLOWER ,  

FRESH LEMON JUICE ,  DEMER AR A

 LYCHEE ME 
G RE Y GOOSE VODK A , ST GERMAINE ELDERFLOWER , 

LYCHEE PURÉE ,  FRESH LEMON JUICE 

CUR ATED BY LENA M

 YES HONEY 
JACK DANIEL’S TENNESSEE HONE Y, CHARDONNAY,  

PE ACH PURÉE ,  FRESH LEMON JUICE

 C&C MULE 
CHIVAS 12YR BLENDED SCOTCH, CYNAR , 

FRESH LIME JUICE ,  G ING ER BEER 

CUR ATED BY EDDIE C

 SPICED NECTAR 
PATRON EL CIELO TEQUIL A ,  APEROL , GUAVA NECTAR , 

FRESH LIME JUICE ,  SPARKLING FE VER TREE 

PINK G R APEFRUIT

 THE PINK FRENCHIE 
THE BOTANIST G IN ,  LILLET BL ANC , COINTRE AU, 

ST G ERMAINE ,  PINK G R APEFRUIT JUICE ,  OR ANG E BIT TERS 

CUR ATED BY L ARRY B

 S80 ESPRESSO 
KETEL ONE VODK A , K AHLÚA , 

FR ANG ELICO, FRESH ESPRESSO 

|  BUMP N GRIND 26 | 
JEFFERSON'S RESERVE BOURBON, FRESH LEMON SOUR ,  

AG AVE , EGG WHITE FOAM WITH A BUMP OF 

BJORK OSCIETR A CAVIAR 

Denotes our Social Hour menu items. Dine-in only and order 

must be placed by 7 PM. This offer is subject to availability and 

excludes holidays. 



  

  

 

  

   

SPECIALTY 
OLD FASHIONED 

18 

SCOTCH 80 OLD FASHIONED 
BRUICHL ADDICH CL ASSIC L ADDIE SCOTCH,  

SUG AR CUBE , ANGOSTUR A BIT TERS ,  LEMON PEEL 

PALMS OLD FASHIONED 
PALMS RIT TENHOUSE RYE SING LE BARREL ,  

HICKORY SMOKED VANILL A ,  ANGOSTUR A BIT TERS 

OR ANG E PEEL 

SMOKED CHILI OLD FASHIONED 
HERR ADUR A REPOSADO TEQUIL A ,  AG AVE NECTAR ,  

ANGOSTUR A BIT TERS ,  SMOKED CHILI  B IT TERS 

HIGH WEST OLD FASHIONED 
HIG H WEST DOUBLE RYE ,  HIG H WEST PR AIRIE BLEND , 

DEMER AR A , ANGOSTUR A BIT TERS ,  OR ANG E PEEL 

DELUXE OLD FASHIONED 
CROWN ROYAL WHISKE Y, S IMPLE SYRUP, B IT TERS ,  

FRESH G ING ER AND OR ANGE 

WILD OLD FASHIONED 
WILD TURKE Y 101 BOURBON, PE ACH LIQUEUR , 

S IMPLE SYRUP, FRESH LEMON JUICE ,  

ANGOSTUR A BIT TERS 

SMOKED AVAILABLE UPON REQUEST 



  

  

 

 

  

   

  

  

MONTHLY 
FEATURES 

17 

Enjoy one of our monthly curated cocktails from our own 

Scotch 80 bartenders. Each month they will create a new cocktail 

using fresh ingredients and premium liquors. 

CINNAMON ECLIPSE 
MOUNT G AY ECLIPSE RUM, COINTRE AU, FRESH LEMON 

JUICE ,  CINNAMON DEMER AR A 

CUR ATED BY L ARRY B AND JAMES P 

SPRING FLING 
THE BOTANIST G IN ,  COINTRE AU, ST G ERMAINE ,  

FRESH LIME JUICE ,  STR AWBERRY PURÉE ,  

S IMPLE SYRUP, B IT TERS ,  BASIL 

CUR ATED BY LENA M 

SIDECAR LARRY 
RÉMY MARTIN VSOP, COINTRE AU,  

STR AWBERRY LIME SOUR 

CUR ATED BY L ARRY B 

ROYAL REMY 
RÉMY MARTIN 1738 ,  ORG E AT, 

LEMON AND LIME SOUR 

CUR ATED BY EDDIE C 



  

 

 

  

BEER 
SELECTION 

ALL VARIETIES 9 

BLACK BUTTE 

AMERICAN PORTER , OREGON 

DUVEL 

BELG IAN-ST YLE ALE ,  BELG IUM 

GOLDEN ROAD BELGIUM WHITE 

WHE AT ALE ,  MISSOURI

 GOOSE ISLAND IPA 

INDIA PALE ALE ,  ILLINOIS

 SAMUEL ADAMS 

VIENNA L AG ER , MASSACHUSET TS 

FIRESTONE WALKER 805 

AMERICAN BLONDE ALE ,  CALIFORNIA 

STELLA ARTOIS 

PALE L AG ER , BELG IUM

 HEINEKEN 

PALE L AG ER , NETHERL ANDS 

MODELO ESPECIAL 

PIL SNER-ST YLE L AG ER , ME XICO

 MICHELOB ULTRA 

LIG HT L AG ER , MISSOURI

 BUD LIGHT 

LIG HT L AG ER , MISSOURI 

MICHELOB ULTRA ZERO 7 

NON-ALCHOHOLIC LIG HT L AG ER , MISSOURI  

Denotes our Social Hour menu items. Dine-in only and order 

must be placed by 7 PM. This offer is subject to availability and 

excludes holidays. 



  

 
  

 

 

 

 

  

 

 

  

WHITE 
WINE 

SPARKLING

 JEIO BY BISOL 16 
PROSECCO, VALDOBBIADENE ,  

VENETO, ITALY 

TELMONT 26 
BRUT, DAMERY, FR ANCE 

G.H. MUMM GRAND CORDON 24 
BRUT ROSÉ ,  CHAMPAG NE , FR ANCE 

WHITE

 DR. H. THANISCH 16 
RIESLING , MOSEL ,  G ERMANY 

MICHEL THOMAS 22 
SAUVIG NON BL ANC , SANCERRE , FR ANCE , 2022

 KIM CRAWFORD 14 
SAUVIG NON BL ANC , MARLBOROUG H, NE W ZE AL AND 

J. MOREAU & FILS 20 
CHARDONNAY, G LOIRE ,  DE CHABLIS ,  FR ANCE ,  2021 

MY FAVORITE NEIGHBOR 24 
CHARDONNAY, CALIFORNIA 2021  

ROSÉ  

FANTASTIQUE 18 
CHATE AU SAINTE MARGUERITE ,  

CÔTES DE PROVENCE , FR ANCE 2022 

Denotes our Social Hour menu items. Dine-in only and order 

must be placed by 7 PM. This offer is subject to availability and 

excludes holidays. 



  

 

 

  

 
 

 

 

  

RED 
WINE

 FOUR GRACES 16 
PINOT NOIR ,  SONOMA COAST, CALIFORNIA ,  2022 

CHÂTEAU ROZIER 23 
ST-EMILION, G R AND CRU, BORDE AUX , FR ANCE , 2021

 CONUNDRUM 16 
RED BLEND, CALIFORNIA ,  2022 

FERRARI CARRANO 19 
MERLOT, SONOMA COUNT Y, CALIFORNIA ,  2021

 CAYMUS CALIFORNIA 25 
CABERNET SAUVIG NON, NAPA VALLE Y,  

CALIFORNIA ,  2022 

JORDAN 27 
CABERNET SAUVIG NON, ALE X ANDER VALLE Y,  

CALIFORNIA ,  2019 

JUSTIN RESERVE 36 
CABERNET SAUVIG NON, PASO ROBLES ,  CA ,  2022 

Denotes our Social Hour menu items. Dine-in only and order 

must be placed by 7 PM. This offer is subject to availability and 

excludes holidays. 


