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COCKTAIL MENU
THE “CADDY” MARGARITA  15
Patron Reposado, Cointreau, Grand Marnier, fresh squeezed Margarita mix

VERY BERRY SANGRIA  12
Merlot, Blackberry Brandy, Trappers Turn Homegrown Brandy cane sugar syrup, 
blackberries, raspberries, blueberries, topped with Starry

MANGO MOJITO  13
Bacardi Gold rum, fresh muddled mango, limes and mint, topped with soda water

ESPRESSO MARTINI  15
Smirnoff Vanilla vodka, Kahlua, Frangelico, shot of espresso

TRANSFUSION  10
Tito’s handmade vodka, grape and fresh lime juices, topped with gingerale

TRAPPERS TURN HOMEGROWN BRANDY OLD FASHIONED  12
Trappers Turn Homegrown Brandy, muddled maraschino cherry & orange slice, 
Angostura bitters, cane sugar syrup
Upon request: Sweet, Sour or “Press”

JOHN DALY  10
Tito’s Handmade vodka, Arizona Arnold Palmer mix

SMOKED MAPLE BACON OLD FASHIONED  14
Blade and Bow bourbon, housemade maple bacon syrup, Aztec chocolate bitters, 
cherry, smoked in front of guest


