Restaurant ¢ Bar

specialty drinks

Anjou Elixir

Fresh muddled strawberry & basil, Grey Goose La’poire & Grand Marnier blended with fresh squeezed orange
Juice.

Ginger La Raza

Complex yet delicious blend of Cazadores Blanco, Canton Ginger Liqueur, hand squeezed lime & orange juices,
with a dash of Angustora Bitters.

Cucumber Cosmo
Clean and refreshing, with Hendrick’s Gin and Grand Marniey white cranberry
Juice & sweet agave nectar mixed with crisp muddled English cucumber.

4.4 Maghum
Byow’s take on the classic Manhattan. Bulliet Bourbon, a splash of Kahlua & Angustora Bitters create a sweet

heat. Think brown sugar, flumed orange, & a hint of chocolate.
Tuscan Lemon Drop

Tuaca, an Italian brandy based liqueur with sweet fruit essences & a vanilla fnish, features here in the well known

Lemon Drop.

The Classic Mojito
The only Mojito worth drinking. Bacardi Rum, muddled with fresh, aromatic mint
leaves & agave nectar, topped with soda water.

Tattooed 1944 Mai Tai
Modeled afier the original 1944 Mai Tai, created by Trader Vic Bergeron here in

the Bay Area, with Sailor Jerry Rum, orange curacao, & only one fruil juice, fresh

lime. Not for the novice drinker, with a strongrum flavor, smacking of tart ime & brown sugar, with a sweet, sicky

Sfinash.

Mandarin Sidecar
A bold and smooth twist on the Sidecar. Fresh squeezed orange juice & agave
nectar shaken with Presidente Brandy & Cointreau.

roadblock friendly

Handcrafied with fresh fruit ingredients, all without a drop of alcohol.

Apple Drop
Tart Granny Smuth apple, muddled with fresh kiwi, shaken with fresh squeezed orange juice, & sweetened with
agave neclar. Strained into a chilled cocktail glass.

Sunkist Fizz

A low calorie orange soda, with fresh orange juice and agave nectar, mixed with soda water.

Razzberi Kooler

Muddled raspberres, fresh orange & lime juices, agave nectar & soda water.
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