GRANGE HAND CRAFTED SPECIALTY COCKTAILS

WORMWOOD
Woodford Reserve bourbon,
Gran Classico, Carpano Vermouth
14

JALAPENO
Hangar One vodka, jalapefio brine rinse,
served up, salt and pepper rim and
garnished with jalapefio & blue cheese stuffed olives
n

EGco
Herradura “Splash of Joie” Doubel Barrel Reposado Tequila,
Fig-Chipotle vermouth
14

ZARZAMORA
Don Q rum, Veev acai liquor, blackberry-vanilla syrup, lime, mint
9

FLAMENCO
Cubana cachaca, strawberry, cucumber
lemon, soda
13

ONION / OLIVE / LEMON
Grange's house martini with your choice of
Ketel One vodka or Hendrick’s gin
shaken and served up with your choice of a
house made cocktail onion, blue cheese olive, or lemon twist.
10

MAITAI
Zaya 12 year aged rum, orgeat syrup, Cointreau, lime
1

COOLER
Bulleit Rye, african nectar tea infused Dolin Blanc, lemon
n

CUCUMBER
Distillery No. 209 Gin, St. Germain,
cucumber, basil, lemon, Zonin prosecco
13

STRAWBERRY
Don Julio Reposado, Dolin Blanc,
fresh strawberry, agave, Benedictine, salt
14



