




Cocktails 
Martinis  |  $14 

The Taj 
Goldie's Gin, Lychee Nectar, Luxardo, Licor 43

Cardamom Espresso 
House Infused Vanilla Vodka, Freshly Brewed Espresso, Kahlua, 

Ground Cardamom & Cinnamon 

Mango Masala 
Mango Nectar, Vodka, Lime, Pineapple Juice, Chaat Masala  

Guava Pineapple 
Guava Nectar, Citrus Vodka, Fresh Pineapple Juice, Licor 43 

Classic Manhattan 
Bulleit Bourbon, Sweet Vermouth, Angostura Bitters 

Chili Mango Paloma 
Hornitos Silver Tequila, Fresh Grapefruit Juice, Mango Nectar, 

Fresh Lime Juice, Tajin rim

On Ice  |  $12 
Blackberry Pineapple Sour 

Hornitos Silver Tequila, Blackberry Liquor, Pineapple Juice, 
Fresh Lime Juice 

Fig Old Fashioned 
Makers Mark, Fig, Orange Bitters, and Turbinado Sugar 

Topped with Brandied Cherries and Smoked Orange Peel 

Limoncello Raspberry Spritz 
Housemade Limoncello, Raspberry Liquor, Fresh Lemon, 

Prosecco, Seltzer 

Coconut Mojito 
Bacardi Silver Rum, Coconut Milk, Fresh Lime Juice, Mint 

Curry Margarita 
Hornitos Silver Tequila, Cointreau, Fresh Lime Juice, 

House made Curry Powder

Tamarind Whiskey Sour 
Bulleit Rye Whiskey, Tamarind Nectar, Fresh Lemon Juice 

Pomegranate Whiskey Buck 
Bulleit Bourbon, Pomegranate Juice, Fresh Lemon Juice, 

Ginger Beer Float 

Weekly Special Cocktail   |   $14 
Chai Tini  

House made chai, House infused vanilla vodka, Kahlua, 
Baileys, Nutmeg Garnish

Tequila 
Patron Silver / $11

Espolon Silver / $10

Casamigos Silver / $11 

Hornitos Silver / $9

Hornitos Reposado / $9

Herradura Reposado / $10

El Buho Mezcal / $11

Aperitifs & Amaros
Montenegro / $11

Fernet Branca / $10

Campari / $9 

Aperol / $9

Cynar / $9

Averna / $10

After Dinner Drinks
Peanut Butter Chocolate Cocktail / $12

Hot Coffee with Baileys / $12

Hot Coffee with Amaretto / $12

Hot Coffee with Frangelico / $12

Hennessy Cognac / $12

Remy Martin VSOP / $12

Golden Wat Cognac  / $12

Grand Marnier / $12

Drambuie / $12

Romana Sambuca / $9

If you have any allergies please inform your server!


