
House   Cocktails

Quoit Club Punch $11
Jamaican rum, brandy, rainwater  
madeira, lemon, sugar.  
Official drink of Richmond’s most  
popular 19th century social club.  
Crafted by the good sir, Jasper Crouch.
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Rittenhouse rye, sweet  
vermouth, celery bitters, 
orange bitters, Peychaud’s 
bitters

Army Navy Cocktail $12
Gin, orgeat, lemon, Jerry 
Thomas bitters

Teresa $11
Campari, creme de cassis,  
lime, cinnamon

Ask.about our...
nitro bourbon  

and ginger.
only.8 dollars!

3113 w. Cary.St.
Richmond, Va
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2018 

Dutch Martinez $11
Bols genever, sweet vermouth, Luxardo maraschino 
liqueur, absinthe, orange bitters

The Spaniard $12
Old Overholt rye, Bluecoat gin, Licor 43, amontillado 
sherry, bitters

Expat Willy $11
Scotch, orgeat, coconut, Jerry Thomas bitters, absinthe

Northbound Turnaround $12
Don Q Añejo rum, Pedro Ximenez sherry, Amaro 
Zucca, barrel-aged bitters

Alright Alright $13
Vida mezcal, Yellow Chartreuse, lemon, pineapple, 
cardamom bitters.

Caribbean Kween $12
Blackstrap tequila, Cappelletti aperitivo, Ancho 
Reyes chili liqueur, pineapple, lime, tiki bitters

Shack Shaker $11
Old Forester bonded bourbon, pineapple, coffee, 
Luxardo Amaro Abano, lime, bitters

Blind Tiger $13
Jägermeister, banana, lime, grapefruit, bitters

 Toddy $11
Copper and Kings brandy, Earl 
Grey tea, lemon, bitters

138 Swizzle (We Are) $12
Plantation OFTD rum, lime,  
sugar, absinthe, bitters

Bizzy Izzy $11
Old Forester bourbon,  
oloroso sherry, lemon,  
pineapple, bitters

hot

hot

Patrons will confer a favor by reporting to the management any 
incivility from the waiter or any inattention in the service.

Negroni on Draft! $9
Beefeater gin, Campari, sweet vermouth 

Fear and Loathing in Carytown $13
Bulldog gin, Campari, Amaro Averna, agave, mezcal

Hailstorm Julep $12
Laird’s apple brandy, Smith & 
Cross rum, port, mint.  
The calling card of lauded  
Richmond barkeeps, John  
Dabney and Jasper Crouch.

  
Mexican Firing Squad $11
Blanco tequila, grenadine,  
lime, bitters

 
 Irish Coffee $11

Irish whiskey, coffee,  
demerara, cream, nutmeg

Negroni.Week! June 4th-10th

Bless Up $11
Plantation Original Dark rum, Campari, sweet  
vermouth, cacao 

Dry Cider and a shot of Negroni $10
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Red Miata / The veil brewing co. / Richmond, vA / 6% ABV.................................$7
Put on your new Italian leather driving gloves and zip up your Ryan Gosling 
replica jacket from the movie Drive and get ready for a smooth ride with this 
lush, soft and hazy Mosaic and Galaxy-hopped IPA.

Feel Feelings / The Veil Brewing Co. / Richmond, VA / 5.4% ABV.........................$8
I’d like to take a second to talk about something that is near and dear to my heart. 
I’ve been around the block a couple times, lost a few friends, fallen in and out of 
love. Hell, I’ve had a couple kids, and watched them grow up into beautiful men 
and women. But nothin’ compares to this refreshing and clean Helles lager.

Schwarzbier / Ardent Craft Ales / Richmond, VA / 5% ABV ........................$7
This is the perfect dark beer for the summertime, with it’s low ABV and  
incredible drinkability. Think roasty, yet refreshing, with notes of smoke and 
lots of malt flavor. Now think about what you’re going to get me for Christmas, 
but think really hard because I’ve been told I’m hard to shop for.

Ekuanot / Kent Falls Brewing Co. / Kent, CT / 4.6% ABV........................................$6 
The juice is loose with this bad boy, a refreshing low ABV sour ale hopped with 
Ekuanot (pronounced Ee-Kwa-not) hops, balancing the acidity with a taste 
reminiscent of white grapefruit. This summer crusher will get your life tight.

Farmhouse Dry / Potter’s craft cider / Free Union, VA / 8.5% ABV...........$6
Lightly dry and perfectly tart cider. The unofficial Richmond restaurant  
worker’s favorite after-work libation.

Coors Banquet Beer..........................$3
Miller Lite.............................................$3
Budweiser............................................$3
Modelo.................................................$4
Dogfish head Sea quench ale.......$5
Rothaus pils (Bottle).....................$6
Crispin Browns lane Cider..............$7

old speckled hen
Morland brewery / england / 5%
A rich and malty English ale with a fruity nose served on nitro!

1/2 pint with a.shot of Plantation.Dark.rum    ..........$7

Only
$5House Beer!

Wine
  by.the.glass

House bubbly | Chenin Blanc & Pineau d’Aunis | Domaine Brazilier | NV Cremant | Loire Valley, France  $7

House White | Chardonnay & Chenin Blanc | J. Mourat | 2017 Collection Blanc | Loire Valley, France  $5 

House Red | Pinot Noir & Cab Franc | J. Mourat | 2017 Collection Rouge | Loire Valley, France  $5

     Assorted Sherry, madeira and port available by request!

askuabout 
ourufull. 
bottleulist!
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s Harlow Ridge Roast Pork, Hen Liver mousse, 
Pickled Veggies, Cilantro,Jalapeño,  
Kewpie Mayo, House Baguette 

 
Pretzel Bread $5
Served warm with nori butter
 
Hen Liver Mousse $6
Red onion gelée, house baguette 
 
Castelvetrano Olives $4    Marcona Almonds $5

ramón..peña.  
conserva 

Bodega Board $10
House-made Buffalo Creek beef jerky,  
good cheddar cheese, Marcona almonds,  
spicy mustard 
 
French Onion Dip $5
Served with potato chips

Tuna Belly $9
Squids in olive oil $11

Octopus in Paprika $13

Bánh.Mì.$10

FIELD ROAST VEGAN OPTION ALSO AVAILABLE!

breads by 
J. Valerie

Rose.of the.day.by.the.glass $5


