
Heritage Signature Cocktails 
 
Schrodinger’s Bartender ………………………………….…………………….……………….15 
No Take Backs 
The Owners Wife…………………………………………………………………………………….22 
Gin, Dry Vermouth, Blue Cheese Olive, Gold Flake, Caviar 
Slony Macarons……………………………………………………………………………………….15 
Gin, Bitters, Grapefruit, Cilantro, Jalapeno 
The Berry………………………………………………………………….……………………………..15 
Tequila, Strawberry, Jalapeno, Carrot 
 

Seasonal Cocktails – Springtime in the 70’s 
 
Island in the Sun ……………………………………………………………………………………..15 
Bright, Refreshing Tequila drink w/ House-Made Rhubarb puree. 
The Duelist ……………………………………………………………………………………………..15 
Floral & Dry Up Drink for the Classy & Adventurous. Galiano 
Cannonball Run ………………………………………………………………………………………15 
Refreshing, Earthy Ice-Cold Drink for the Whiskey Lover in your life 
Blue Bayou ……………………………………………………………………………………………..15 
Low ABV, Healthy Harvey Wallbanger – Fruity, Herbal & Smooth. Galiano 
Gator ………………………………………………………………………………………………………15 
Creamy & Complex Tiki with Bite. Rum 
Phil Collins ………………………………………………………………………………………………15 
Bright and Savory Long Drink, Perfect for a Long Day. Gin 
 

Wine 
White 

Perle Bleu, Folle Blanche, France..…………………..…………………………….………12/48 
La Smilla, Gavi Di Gavi , Italy…………………………………………..………………….….14/56 
 

Red 
La Smilla, Barbera D’Asti, Italy……………………………………………………………….14/56 
Frankovka, Blaufrankisch, Slovenia………………………………………………………..16/64 
Ananto, Bobal/Tempranillo, Spain…………………………………………………………16/64  
 

Sparkling, Pet Nat, Très Bizarre 
Ca’ Di Rajo, Prosecco, Italy……………………………………………………….……………13/52 
Jean de James, Cremant de Bourdeaux Rose, France………………………….…14/56 
Matic, Mea, Slovenia…………………………………………………………………………….15/60 
Krakhuna, Lagvinari, 2019, Georgia……………………………………………………….14/56 
Greek Connection, Muscat, 2019, Greece…………………………………………………..70 
 

Champagne 
Laurent Perrier, La Cuvee……………………………..………………………………………….150  
 

Beer 
Pilsner Urquel………………………………………………………………………………………………6 
Miller High Life…………………………………………………………………………………………….5 
Singha………………………………………………………………………………………………………….7 
 

 
House Infusions & Shrubs 

Per Ounce - 7 
As a Cocktail – 15 

Spirit Infusions 
Thyme Waits - (Bourbon) Blueberry, Thyme  
Peppered Lady – (Vodka) Beets, Horseradish, Dill 
Down in Mexico – (Tequila) Strawberry, Jalapeno 
Dill With It – (Vodka) Dill 
 

Zero-Proof Cocktail – 12  
Alcoholic Cocktail – 15  

N/A Shrubs 
Beet Shrub – Sweet and Savory 
Strawberry Mandarin Shrub – Fresh Fruit, Light Sweet 
Blackberry – Slightly Sweet with a Tangy Bite 
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Dessert 
 

Ice Cream by the Scoop – 4 
Vegan Ginger (Coconut Milk) 

Vanilla 
Salted Chili Chocolate 

Ruffles Sour Cream & Cheddar  
(Add a bump of Sterlet Caviar for +16) 

 
 

Warm Iron Skillet Cookie - 12 
Chocolate Miso with Soy Caramel Drizzle, Vanilla Ice Cream 

 
Vietnamese Coffee Tiramisu -13 

Café du Monde-Soaked Sponge Cake, Condensed Milk Mascarpone, 
Robusta Coffee Bean Dust 

 
Spring Cake – 14 

Pistachio Cake, Rose Buttercream, Rhubarb Puree,  
Vanilla Ice Cream Egg 

 
Study of Fruit – 18 

Mango Sorbet, Mango Gelee, Coconut Tapioca, Korean Melon, Kiwi 
and Raspberry Chips. Pomelo Brulee, Passionfruit Icing 

 
 
 

 
Liquid Dessert 

 
Fortified Wine and Dessert Cocktails 

Espresso Martini – 15 
Fernet – 8 
Amari – 7  

Blandy’s Bual 5 Year Vintage  – 1oz/9 
 

 
 

 

Coffee & Tea 
 

Rare Tea Cellar - 6 
Sencha High Grade Japanese Green Tea 

Litchi Noir Black Tea 
Emperor’s House Chai 

 
 

Sparrow Coffee - Heritage Blend 
Espresso – 4.5 

Americano – 4.5 
Café Latte – 5 

Cappuccino – 5 
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