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WINTER PALOMA 
Teremana Reposado, Lychee Puré, Champagne, Torched Cinnamon 

   
BLUEBERRY SPRITZ 

Aperol, Prosecco, Q Club, House Blueberry Syrup 
 

 TEA-QUILA  THYME 
Chamomile-Infused Revel Reposado, Lemon, Honey Syrup, Honey Bitters, Thyme Garnish 

 
IMPROVED BRONX CHEER 

Redemption Rum Cask Rye, St. George Raspberry Liquer, Velvet Falernum, Allspice Dram, Lemon, Aromatic 
Bitters 

 
KYOTO 75 

Nori-Infused Gray Whale Gin, Raspberry Liquer, Lemon, Sparkling Sake 
  

OAXACAN SWIZZLE 
Montelobos Mezcal, Ancho Reyes Verde, Velvet Falernum Chartreuse, Lime, Pineapple 

 
HOLIDAY COSMO 

Tito’s Vodka, St. Germain, Rosemary Syrup, Pink Cranberry, Lime, Prosecco Float 
 

HOT BROWN 
Tommyrotter Bourbon-Barrel Aged Gin, Lemon  

Mike’s Hot Honey 
 

BUTTERFLY PEA AVIATION 
Aviation Gin, Crème de Violette, Maraschino  

Butterfly Pea Powder, Lemon  
 

AGED IN BARRELS… 

THE PARK MANHATTAN 
Redemption High-Rye, Antica, Orange   

Jerry Thomas Bitters  
 

THE OLD FASHIONED 
Redemption High-Rye, Brown Sugar, Bitters 

Orange & Sassafras   
 

SMOKED 10-YEAR SAZERAC 
Masterson’s 10yr Rye, Peychaud’s Bitters,  

Brown Sugar, Smoke, Absinthe Rinse 
 

 BERGAMOT NEGRONI BIANCO 
Grey Whale Gin, Suze, Italicus, Grapefruit Bitters 

 

ANCHO-SOUR CHERRY MANHATTAN 
 Burning Chair Bourbon, Tattersall Liquer, Ancho Reyes  

Chocolate & Orange Bitters  
 

HIBISCUS BOULEVARDIER 
Lip Service Rye-Grenache Barrel, Campari Formula Antica, Hibiscus & Grapefruit Bitters   



 

 


