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TOOTLES « FRENCH

BRING ME SOME BUBBLY (13)

Bubbles
Local female-produced liqueur topped with sparkling wine

BUBBLY FLIGHT OF 3 (36)

= A Elderflower White Peach

Black Currant  Pear
Nectarine Rhubarb
Cranberry

WINE, BEER, CIDER & MOCKTAILS

Wine Flights
Choose up to 4!

TTTY

Half price for half pours

T m

SIGNATURE COCKTAILS (15)

Banana Hammock
White rum, banana liqueur, citrus, white wine simple syrup

Normandy Mule
Calvados blanche, citrus, ginger beer

Foster Home (+3)
Ammunition rye, banana & white cocoa liqueur, aged bitters

Good & Plenty
Arak, white cacao liqueur, alpine amaro

Ike & Mike
Plum brandy, port, orange liqueur

Pink Peony Club
Symphony 6, aperitivo amaro, diDante Paradiso, housemade
hibiscus liqueur

Gin Rummy
White rum, local gin, cassis, diDante Paradiso, citrus

Fly Trap (+3)
Jalapeno-grapefruit moonshine, white Armagnac aperitif

Jetsetter
Ammunition bourbon, Unico amaro,
Montanaro 6pm aperitivo, lemon juice

Necromancer (+3)
Christian Drouin Le Gin, passion fruit liqueur, vermut
blanc, citrus, absinthe

Daily Sangria
Ask about today;s flavor!

SOUR SEASON

Green Dragon Sour 21
Green chartreuse, Calvados Blanche,
mint amaro, citrus, egg white, aged bitters

NY Sour 16
Whiskey, citrus, white wine syrup, red wine
Sweet & Sour 17

Plum gin, passionfruit liqueur, citrus, white
wine syrup

The Eldersour 18
Elderflower liqueur, Misguided vodka,
white wine syrup, citrus, American bitters, egg white

Orchard Sour

S 21
Calvados blanche, yellow chartreuse, aged pear
liqueur, citrus, egg white
Summer Sour 19

Martingale Cognac, Rue Nardini, Sicilian amaro,
white vermouth, citrus, egg white

NOT MARGARITAS (15)

Lavender Skinny
Lavender Agave Spirit, Unico Amaro, lemon juice

Smoky Spicy (+2)
Empirical Ayuuk, citrus, chili pepper liqueur

Greek Salad (+2)
Mastiha, cucumber liqueur, rhubarb liqueur, citrus

Gin-a-rita
Local gin, curacao, citrus, simple syrup

Orange Fitz
African orange gin, citrus, amaro

Luna Picante
Jalapeno-grapefruit moonshine, citronella liqueur, citrus,
simple syrup, habanero bitters
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SUMMER CRUSHES (15)

Blackberry Crush
Vodka, blackberry liqueur, citrus, simple syrup,
lemon-lime soda

Coconut Crush
Vodka, coconut liqueur, citrus, simple syrup, lemon-
lime soda

Cranberry Crush
Cranberry vodka, grape liqueur, simple syrup,
lemon-lime soda

Apple Crush
Apple liqueur, spiced amaro, citrus, simple syrup,
lemon-lime soda

SPRITZ CITY (14)

Aperitivo Spritz
Daily aperitivo, sparkling wine, soda

Friuli Spritz (+2)
Alchermes rose /jasmine liqueur, sparkling wine, soda

THE NEGRONI BAR (16)

Amber
Local gin, aged dry Madeira, Montanaro 6pm

Cola Kingston (+2)
Dark rum, Rojo Classico vermouth, German Amaro

Lumberjack
Rye, Faccia Brutto Alpino amaro, sweet vermouth

Green Negroni
Cloosterbitter, Italian gin, diDante Purgatorio

Sunset Spritz
Montanaro 6pm aperitif, sparkling wine, soda

Rosé Spritz
Nebbiolo Rosé, sparkling wine, soda

FLIGHT OF 3 (25)

Pina Colada Negroni
Bayab Palm & Pineapple gin, Faccia Brutto Carciofo,
Pellegrino sweet marsala

Cosmo Negroni
Local cranberry vodka, bergamotto liqueur, avocado &

orange amaro

Perfect
Gin, Rhubarb amaro, Rosso & Blanco vermouth

Classic White or Red Negroni

VESPERS / MARTINIS

French Vesper
Christian Drouin Le Gin, Montecarlo vodka, white
Armagnac aperitif

20

Japanese Vesper
Oka gin, Oka yuzu vodka, Japanese sake vermouth

18

Cilantro Vesper
Empirical Cilantro, local vodka, dry vermouth,
lime twist

18

Bloody Vesper
Bloody shiraz gin, local vodka, sweet vermouth

18

Spa Water Vesper

Cucumber vodka, watermelon gin, basil liqueur 18

Espresso Martini 18
I'resh espresso, French vodka, craft coffee

liqueur, Caffé Amaro

Dirty Olive
Olive-distilled gin, Greek olive brine
(Substitute olive-distilled Greek vodka +3)

16

Lavender Martini
Local lavender gin, diDante Paradiso

16

The Reverse Martini

Our take on a Madrid classic. Lots of
vermouth! Rosso Vermouth, splash of local
gin, and a couple dashes of aperitivo

16

Before placing your order, please inform your server if a person in your party has a food allergy. *Items marked with an asterisk* may be served raw or undercooked; consuming
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Parties of 6 or more are subject to an automatic gratuity of 25 %. Unpaid tabs will be charged to the card on file and are subject to an automatic gratuity of 25%.




