
Signature  Cocktails

Italian Stallion
Double shot of vodka and Foodies bloody 
blend, served with applewood smoked 
bacon, olives, cheese, artichoke hearts, 
asparagus – garnished with lemon, lime 
and salt | $16

Mahalo Mai Tai
Blue Chair Bay coconut rum and silver 
rum with pineapple and orange juice, 
float of hibiscus liqueur and dark rum – 
garnished with orange and cherry | $14

Downtown Donkey 
“mule”
Foodies house infused ginger vodka, 
Spiritopia ginger liquor, brown sugar 
simple syrup, sweet n’ sour and soda 
water – garnished with lime, candied 
ginger and mint | $13

The Doyle
Muddled cucumber, lemon and basil, 
vodka, soda and lemonade – garnished 
with lemon and basil | $12

3D
Muddled cucumber and mint, cucumber 
vodka, peach schnapps, sweet n’ sour, 
topped with Sprite – garnished with 
cucumber ribbon | $12

Hollie’s Pearadise
Muddled lemons, pear vodka and  
Triple Sec – garnished with a  
lemon twist | $13

Cali Girl
Muddled lemon, lavender bitters, vodka, 
Triple Sec, lemonade and sweet n’ sour – 
garnished with lemon | $12

Coco Sour Tini
Pearl Coconut Vodka, Blue Chair Bay 
coconut rum, sweet n’ sour and  
coconut puree – garnished with 
maraschino cherry | $13

Not your mama’s margarita
Cinnamon sugar rim, tequila, orange juice and sweet n’ sour, topped with 
Grand Marnier float and sidecar of orange vanilla liqueur – garnished with 
orange slice | $16

VOTED BEST MARGARITA IN TRI - CI T IES

+Upgrade from well spirits to premium 
selections for an additional cost



Fresh & Fruity

Sweet & Savory

Pretty in Pink
Ruby red grapefruit vodka and  
lemonade, shaken and topped  
with sugar candy | $12

Strawberry Daze
Muddled fresh basil and strawberries, 
gin, house sweet n’ sour topped with 
soda water – garnished with lemon 
wedge and basil | $13

Peachy Keen
Western Son peach vodka, Triple Sec 
and sweet n’ sour topped with ice tea – 
garnished with lemon wedge | $12

El Duderino
Drizzle of caramel, vanilla vodka, coffee 
liqueur, brown sugar simple syrup, soda 
water and float of rum chata, topped 
with cinnamon | $12

Coco Mojito
Muddled mint and lime, coconut puree, 
coconut rum and sweet n’ sour topped 
with soda water – garnished with mint  
and lime | $13

Shenanigans
Jameson, peach schnapps, mixed  
with house sweet n’ sour and Sprite,   
float of Jameson on top | $13

Spicy Saddle
Muddled lime and jalapeño, Mezcal, 
sweet n’ sour and ginger beer – 
garnished with lime, ginger candy  
and jalapeño | $16

Elder Smash
Muddled mint and lemons, gin, bitters 
and elderflower over ice | $13

The Gentleman
Old Forester whiskey, St Germain and 
bitters, stirred to chill | $13

Empress Royale
Empress gin, muddled mint, sweet n’ 
sour topped with Blue Curacao float – 
garnished with lime wedge | $13

DF Martini
Screwball whiskey, Kahlua and  
Baileys, drizzled with chocolate  
and caramel | $13

C.J.C Tini
Muddled jalapeño, cucumber and 
cilantro, cucumber vodka and a splash  
of simple syrup topped with tonic  
water – garnished with jalapeño and 
cucumber ribbon | $14

Try it with Empress Gin! Add $2

Make it a double! Add $6


