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Specialty Cocktails

BASILICO
Grey Goose, strawberries, basil, ginger, lemon, simple syrup 16

THE NATIONAL "BOSS"
vanilla vodka, muddles strawberries, coco lopez, pineapple  14

CUCUMBER FRESCO
cucumber puree, lime, simple syrup, mint, hendrick's gin 13

"1939" NATIONAL HEMINGWAY
grapefruit, maraschino, lime, simple syrup, bacardi,

orange blossom water, egg whites  16

COCO COLLINS
pineapple, lime, coconut rum, cinnamon, 

pineapple foam, mole bitters  15

'D" DECO
Napoleon Mandarin, coco lopez, lime, nutmeg, 

peach puree, premium vodka  17

TAMARAS PARCHITA
Jalapeno, agave, cointreau, milagros tequila, 

passionfruit, lime 15

SMOKEY HICKEY
watermelon puree, sage, milagros tequila, agave, lime, mezcal 14

BLUES SPARKLING SANGRIA
cognac, prosecco, liquor 43, simple syrup, blueberries, 

orange, apple, lemon 18

FLORAL FLUTE
lavender, simple syrup, prosecco, 

drunken edible flower, peychaud 14

Cocktails created by Armando Aguirre - Mixologist

prices are subject to a 18% service charge and 9% sales tax

BULLEIT MORADA
blackberries, rosemary, lemon, simple syrup, 

angostura, bulleit bourbon 16

ITALIANO
lemoncello, averna, honey, calamansi, sage, 

peychaud bitters, premium vodka 17




