
 
  

 
 

Cocktails 
B l a c k  F e a t h e r  

Baron de Sigognac VS, Lillet Blanc, Sec, Peach Bitters  8 
 

A s c o t  
Wyborowa, Martell VS, Dolin de Chambery Blanc,  

Pineau de Charantes  7 
 

F o r d  
Jenson’s Old Tom, Noilly Prat, Benedictine  8 

 
V i e l l e  C a r r é  

Vielle Prune, Rittenhouse Rye, Vermouth blend, Benedictine 750 
 

W e l l  S t .  M a n h a t t a n  
Jim Beam Black, Cocchi Amaro, Barrel Aged Bitters  8 

 
Fizz 

F r a m b o i s e  
Wyborowa, Raspberries, lemon, Fizz  6 

 
T h e  L o n g  H e l l o  

Calavados Vincent, Elderflower Liqueur, Bitters, Fizz, Nutmeg  7 
 

Low & no 
Stone fruit, Orgeat, Lemon, Honey, Soda  350 

 

Espresso & Tonic  350 
 

White Port & Tonic  380 
 

Cynar Spritz  650 

 

 

 
 

Short 
S o u t h s i d e  
Beefeater, Lime, Mint  6 

 
T h e  R i g h t  H a n d  

Havana Anejo Especial, Campari, Vermouth, Xocolatl Mole  650 
 

T h e  L e f t  H a n d  
Havana 3y.o, Suze, Grapefruit, Vermouth Blend 650 

 
S m o k y  T o m m y  

Gusano Rojo Mezcal, Agave, Lime, Salt Rim  7 
 

C a r d i n a l  S o u r  
Jim Beam Black, Visciolata del Cardinale, Lemon, Egg  7 

 
Long 

M a i  T a i  
Havana Anejo Especial, Lime, Sec, Orgeat  650 

 
R o s e  M a r y ’ s  

Wyborowa, Elderflower  liqueur, Lemon, Honey, Rosemary  6 
 

T e q u i l a  &  T e p a c h e  
Olmeca Blanco, Tepache, Aperol, Lime, Agave  6 

 
S a d d l e  U p  

Jim Beam Black, Yellow Chartreuse, Ginger, Lemon, Wit Beer  7 
 

M r  C o l l i n ’ s  
Martell VS, Peach Liqueur, Lemon, Soda  7 

 

 



 

 
 

Beer 
F i v e P o i n t s P a l e  450/pint 

C a m d e n  U n f i l t e r e d  H e l l s  430/pint 

4 0 f t  L a r g e r  450/pint 

F i v e p o i n t s  I P A  330ml  5  
C a m d e n  G e n t l e m a n ’ s  W i t  330ml 450 

 
Wine 

V e r d e j o  
Casa Maria, Spain 425 | 17 

 

T e m p r a n i l l o  
Albizu, Spain 425 | 17 

R o s e  
Bergerie de la Bastide, France 425 | 17 

 
 

Food 
C h e e s e  B o a r d  

Comté, St. Marcellin, Bleu d’Auvergne, Pickles, Chutney 7 
 

C h a r c u t e r i e  
Coppa, Mortadella, Bresaola, Pickles, Beurre d’Isigny 7 

 
O l i v e s  

Kalamata 3  Bella Cerignola 4 
 

N u t s  
Bush Pepper & Sea Salt Cashews 3 

Our Cheese is from Lorem Ipsum, Charcuterie from the Lorem  Ipsom and our bread is from 
Lorem Ipsum, Please inform your server if you suffer from any allergies.  

 

 


