Blueprint Cocktails Classics

Rosemary’s Baby New Amsterdam Gin, Rosemary, Oaxacan Lunazul Afiejo Tequila, Agave, Orange &
Grapefruit, Lime, Lemon Bitters (refreshing, bright Chocolate Bitters, Mezcal Spray (spirit forward, hints
with herbal finish) 11 of chocolate, orange & smoke) 12

Holy Cacao! Deep Eddy Vodka, Cacao Juice, Lemon, Paper Plane Old Forester Bourbon, Lemon, Aperol,
Chambord, Hibiscus Bitters, Tonic (subtle tropical fruit Cynar (herbal, tart, bitter finish) origin Chicago 12

notes, citrusy, refreshing) 12

Lemon-Basil Martini Absolut Citron Vodka, Lemon,

Basically, Bourbon Old Forester Bourbon, Carpano Basil (light, herbal, tart), origin Nashville 12

Antica Formula Vermouth, Orange & Earl Grey Bitters
(light spice and herbaceous notes, bright, boozy,

digestive) 12 The Brown Derby Redemption Rye, Agave, Grapefruit,

Lemon (light, tart, sweet) Brown Derby Rest. in LA

Spritz & Giggles New Amsterdam Gin, Lemon, 1930’s 12

Grapefruit, Aperol, Soda (refreshing bitter finish) 11
Mexican Firing Squad Lunazul Reposado Tequila, lime,

The Coconut Situation House made Coconut Rum pomegranate syrup, prohibition bitters (bright, light

(Bacardi), allspice dram, vanilla demerara, orange baking spice, citrusy) La Cucaracha Bar Mexico City

bitters (smooth, warm, coconut finish) 11 1937 12

Wines by the Glass

Bubbly & Rosé

Prosecco, Ca’Furlan, Veneto NV 9

Cava Rosé, Isaac Fernandez “Biutiful” Brut NV 9

Rosé, Domaine de Fontsainte, Languedoc, France 2022 10

Whites

Riesling, Frisk, Victoria, Australia 2022 9

Grlner Veltliner, Berger, Lower Austria 2022 9

Sauvignon Blanc, The Champion, Marlborough, New Zealand 2021 9

Chardonnay, Maddalena, Monterey 2020 9

Pinot Grigio, Scarpetta, Friuli, Italy 2022 12

Chardonnay, Jean-Marc Brocard, Domaine Sainte Claire, Chablis 2022 16

Chardonnay, Mer Soleil “Reserve”, Santa Lucia Highlands 2021 16

Sancerre, Jean-Marie Reverdy, Domaine de La Villaudiere 2022 18

Reds

Malbec, Dofia Paula Estate, Valle de Uco, Mendoza 2022 10

Cabernet Sauvignon, Highlands 41 “Estate Reserve”, Paso Robles 2021 12

Pinot Noir, St. Huberts “The Stag”, Central Coast 2020 12

Blend, The Dark, Lodi 2021 12

Pierre Amadieu “Romane Machotte”, Gigondas 2021 18

Pinot Noir, Benton-Lane, Willamette Valley 2022 16

Cabernet Sauvignon, Austin Hope, Paso Robles 2021 20

Beer
Draft Bottle Can
Edmund’s Oast BLONDE 7.00  STELLA ARTOIS 5.00 Westbrook GOSE 6.00
Birmingham District PILSNER 7.00 MICHELOB ULTRA 4.00 Stone HAZY IPA 5.00
Brock’s Gap BROWN ALE 8.00 BUD LIGHT 3.50 PABZT BLU/E RIBBON (Tall Boy) 3.00
Yellowhammer TANGERINE KOLSCH ~ 7.00 ~ BUDWEISER 3.50  Good People PALE ALE >-00
COORS LIGHT 3.50 HEINEKEN 0.0 NA 5.00

Ferus IPA 7.00

. Straight To Ale OATMEAL STOUT 6.00
Ghost Train” El Rey” MEXICAN LAGER 7.00

Avondale Mosey LAGER AMBER 5.00
Atomic Dog “dry” HARD CIDER 7.00



Apres Dinner, Digestifs & Late-Night Mistakes

*

Dessert Wines

Tawny Port, Kopke, 20 year 16
Tawny Port , Kopke, 30 year 36
White Port, Niepoort, 10 year 12
Sauternes, Carmes de Rieussec 2019 12
Sherry, Don PX’99 16
Madeira, Malmsey, 10 Year 14

Assorted Flight:
White Port, Malmsey Madeira, Kopke 30-year Port, 1999 PX Sherry 38

Dessert Cocktails

Carajillo: Adult coffee with Licor 43, espresso, cream over ice 14
Nuts & Berries: Frangelico, Chambord, cream 12
Whisky Split: Bourbon, banana-almond milk, Frangelico,
chocolate bitters, vanilla demerara 12
Abigail’s Limoncello 10

Espresso Martini 12
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Blueprint Mocktails

Something Tropical

Orange, lime, pineapple, agave, soda

Ready Orgeat

Orange, grapefruit, cranberry, orgeat

The Bitter End

Grapefruit, lemon, simple syrup, tonic

Orange Thang

Orange, agave, soda

Espresso Mocktini

Espresso, cream, vanilla demerara, espresso beans

All Drinks $7



