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BOURBON, WHISKEY & RYE

JOE’S CLASSIC COCKTAILS $16.50

Bulleit 95 Rye $11
Crown Royal Canadian 11
Basil Hayden 11
Jameson Irish 11
Jim Beam Bourbon 11
Maker’s Mark 12
Knob Creek 12
Metaxa 5 Year Brandy 16
COGNAC

Hennessy XO 59
Hennessy Cognac VS 14
Remy Martin VSOP 17
SCOTCH

Chivas Regal 12 yr 12
Dewars White Label 11
Glenfeddich 12 yr 18
Johnnie Walker Black 13
Laphroaig 10 yr 18
Macallan 12 yr 22
RUM

Bacardi Superior White 10
Captain Morgan Spiced 10
Malibu Coconut 10
Koloa Dark Rum 10
GIN

Bombay Sapphire 10
Empress 1908 14
Hendrick’s 15
Broker’s Gin 10

Joe’s Manhattan
bourbon, amaretto, amaro di angostura,
bitters

Joe’s Spiked Plantation
vodka, pineapple juice, strawberry syrup,
simple syrup, orange juice, lemon juice

Mint Prosecco Spirtz
prosecco, st germain elderflower, mint,
lemon

Lilikoi Marg
tequila, triple sec, lilikoi puree, lemon
juice, simple syrup, sugar rim

Amaretto Sunset
bourbon, amaretto, lemon juice,
simple syrup, foam, bitters

French Empress
empress, prosecco, lemon juice,
simple syrup

Lychee Yuzu Martini
vodka, yuzu juice, lychee puree,
simple syrup

Old Fashioned

whiskey, demerara syrup, bitters

Lemon Drop
vodka, triple sec, lemon juice,
simple syrup

Halo Halo
malibu rum, bacardi, ube cream
liqueur, coconut cream, coconut rim

VODKA

Absolut $10
Belvedere 13
Grey Goose 12
Ketel One 11
Tito’s Handmade 10
TEQUILA

Don Julio 1942 39
Don Julio Anejo 18
Don Julio Blanco 14
Don Julio Reposado 15
Mi Campo Teq Blanco 10
Patron Silver 13
LIQUEURS

Aperol Apertivo 10
Bailey’s 11
Campari 11
Chambord 11
Cointreau 13
Amaretto 13
Grand Marnier 12
Kahlua 10
Midori Melon 10
Luxardo Cherry 10
Luxardo Limoncello 13
St. Germaine Elderflower 11
DESSERT WINES

Taylor Fladgate 10 year 11
Saracco Moscato 375ml 35

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness*




