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Classic Cocktails

The Vesper
... shaken not stirred!
Hendricks Gin, Cold River Vodka, muddled
cucumber, a drop of Lillet Blonde & lemon zest
give this Bond favorite a plot twist 10.00

Side Car Named Desire
Remy Martin VSOP Cognac, Daron Fine
Calvados, Cointreau & fresh lemon, served
straight up with sugared rim. A taste
of Bourbon St. in the Berkshires. 11.00

Not So “Old Fashioned”
Bulleit Rye whiskey served straight up with
blood orange bitters, orange infused simple
Syrup, few drops of kirsch and candied orange
offers new look for old model. 10.00

The Mai Tai
Bacardi Light Rum, Creme de Noya, pine-
apple juice & fresh lime, shaken & left on
the rocks with Zaya 12 yr old Rum float.
Trader Vic’s Classic! 9.00

Sparkling Blossom
Ruffino Prosecco, St. Germain Elderflower
Liquor & candied hibiscus flower garnish.
In bloom the year round! 9.00

Liquid Confections...mmmm

A few cocktail ideas to warm the cockles of your
heart....with a wink and a nod to your sweet tooth

Berkshire Whiteout
Berkshire Distiller’s Ice Glen Vodka, Malibu
Coconut Rum, White Creme de Cocao, with a
coat of cream and swirl of Kahlua...best by the
fire or someone warm. 10.00

Winter Sunset
Stoli Raz Vodka, Galliano, splash of OJ,
Finished with drizzle of Chambord. Let the
view take you away! 10.00

Almond Joy
Malibu Coconut Rum with touches of Kahlua,
Bailey’s Irish Cream, Creme de Cacao & Creme
de Noya. Classic candy bar in a martini glass!  9.00

Gala’ s Holiday Eggnog
Homemade eggnog with Captain Morgan
Spiced Rum, Canton Ginger Liquor, with float
of Frangelico Hazelnut liquor, 8.00

The Purple Pop

Absolute Citron, Chambord, fresh lemon,

topped with Blue Curacao, sugar rim & a

Surprise! Keeps Ephs dancing “til the cows

come home! 10.00
After Dinner Mint

Triple 8 Vanilla Vodka, Creme de Menthe,

Kahlua, Baileys, Frangelico & cream served

Straight up or in your coffee. 10.00



