
E LV I S C O S T E L L O L O S T I N M I S S O U R I
Pimm’s No. 1 | Pinckney Gin | Housemade Citrus Soda | Cucumber Ice | Housemade Mint Tincture

L o v e  A n d  H a p p i n e s s
Small’s Gin | Yellow Chartreuse | Tarragon-Celery Shrub | Grapefruit Bitters

T O M W A I T S F O R N O M A N
630 ‘Rally Point’ High Rye | Libertine Sweet Vermouth | Fernet Amaro | Fall Bitters

M O N S E I G N E U R B O C E P H U S
Bu�alo Trace Bourbon | Benedictine | Local Honey | Sarsaparilla Soda

F E A R  &  L O A T H I N G
Gosling’s Black Seal Dark Rum | Housemade Cola | Pecan Foam | Citrus Dust

O N D R A F T
Still 630 Double Oaked High Rye Whiskey | St. Louis, Missouri

1 0

1 0

1 0

1 0

1 0

9

Muddled Strawberries & Opal Basil | Dark Horse Rider Vodka |  Amaro Nonino | Camus Cognac

S e r g e 's  M o r n i n g  G i r l
Quivira Sauvignon Blanc | |Aperol

1 0

Grapefruit

El Tesoro Platinum Tequila | Cassis | Strawberry-Pink Peppercorn Tincture

Tequila Ocho Plata | Lemon Balm | Lemon-Chamomile Bitters

1 0

| Ginger

| Green Strawberry

1 0

R u s h m o r e  A f t e r h o u r s

S k a t a l i t e s  i n  J a l i s c o

T h e  L i b e r t i n e  S m a s h  ( B o t t l e d  c o c k t a i l  s e r v i c e )  Serves 2 2  0

C h a r i t y  O f  t h e  M o n t h
Enjoy a featured bottle of wine for lunch or dinner! $10 of the proceeds from each bottle go to our 
Charity of the Month. Ask your server about the bottle and this month’s charity. 


