
 

TMH CLASSICS

why so serious?	 14 

Gin, Green Chartreuse, Celery Juice, Lime, Honey,

Orange Bitters

en fuego	 13

Reposado Tequila, Habanero Peach Liqueur, Lemon,

Agave, Peychaud's, Tajín Rim

sunshine daydream	  12

Strawberry-Basil Infused Pineapple Rum, Oloroso Sherry,

Lime, Cinnamon, Raw Cane Sugar, Angostura

bee logical	 13

Bourbon, Aperol, Dry Curaçao, Lemon, Honey, Peychaud's

SHAKEN

the proper martini                       	 13

Navy Strength Gin, Dry Vermouth, Dolin Blanc,

Orange Bitters

dancing through life                    	 13

Cachaça, Sherry, Sweet Vermouth, Cinnamon, Raw Cane Sugar,

Walnut & Chocolate Bitters, Scotch Rinse

of course...                             	 13

Lavender Infused Bourbon, Apricot Liqueur, Raw Cane Sugar,

Tiki Bitters, Fernet Rinse

welcome back                             	 12

Apple Brandy, Pamplemousse Liqueur, Cynar, Angostura

STIRRED

lavender lemonade		  5

Lavender, Lemon, Water

cucumber limeade	 5

Cucumber, Lime, Honey, Soda

coffee soda		  		    5
Cold Brew, Cinnamon, Soda

MOCKTAILS

BALANCED - CRISP - REFRESHING SMOOTH - SOPHISTICATED - SPIRIT FORWARD

brew detroit cerveza delray

stella artois

bell's two hearted

griffin claw el rojo

guinness

blake's el chavo

schramm's the statement

schramm's ginger mead

CANS & MORE
5

5

5

6

6

5

4

4

Ask Your Server About Our Current Craft Beers On Draft

Please ask your server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

grapefruit fizz	 12                       

cucumber gimlet                                 12

don draper           		 		  12

MODERN CLASSICS
margarita                                         negroni

last word                              old fashioned

french 75                                    manhattan

paper plane                                      sidecar

C O C K T A I L S

B E E R


