


FRESH BAKED LOCAL BREAD 12 VG  
vanilla pandan butter · aglio butter · sea salt

SONORAN ELOTE DOGS 18 
wagyu beef hot dogs · fire-roasted corn batter 

black garlic shoyu mustard · chipotle crema · cotija cheese

HURRICANE FRIES 14 VG   
furikake · togarashi · butter-sauteed pickled chiles + green onion

pecorino garlic · ponzu ketchup · truffle aioli

DISCO FRIES 20  
brisket · cheese sauce · crispy bacon 

pickled chiles · green onion · pho gravy · sambal aioli

LAMB MEATBALLS 18 
basil walnut pesto · pomodoro · calabrian chili

ricotta · grilled country bread · herbs · shaved parm · parsley oil

CHEF’S BOARD 30 
meats · pickled veg · cheeses · market vegetables

fruit · charred country toast · all the things….

MEDITERRANEAN BOARD 22  VG  
lemony hummus · whipped feta · olive tapenade

roma tomatoes· cucumber · pickled onions · grilled pita

SPICY CHICKEN BAO BUNS 16  
honey sriracha chicken breast · hoisin

five spice fuji apple · peanuts · dill buttermilk · fresh herbs

CLAYPOT WINGS 18  
vietnamese caramel sauce · pickled chilies

thai basil · mint · cilantro · hot butter texas toast

SIDE FRITES 8 
ponzu ketchup

 V VG  

HOUSE SALAD 6
wild greens · cucumber · red onion
roma tomato · red wine vinaigrette

 V GF VG DF   

TOGARASHI SLAW 6 
carrot · daikon · roasted anaheim chilies · napa cabbage 

green onion · ponzu
 V VG  

FOUNTAIN & BOTTLED SODAS
FRESH LEMONADE 

PASSIONFRUIT GREEN ICED TEA 
BG MARBLE HIBISCUS

BIG MARBLE GINGER BEER 
BIG MARBLE DRY TONIC
ACQUA PANNA WATER 

SIDE ACTION

SHAREABLES ENTRÉES SIDE ACTION

BEVERAGES

  PLEASE INFORM YOUR SERVER OF ANY KNOWN ALLERGIES OR DIETARY RESTRICTIONS TO HELP US ENSURE AN EXCELLENT DINING EXPERIENCE.
* THESE ITEMS ARE SERVED RAW OR UNDERCOOKED, OR CONTAIN (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

GLUTEN-FREE MEALS ARE PREPARED IN A SHARED KITCHEN AND CROSS-CONTAMINATION MAY OCCUR. PLEASE NOTE THAT PARTIES OF FIVE OR MORE GUESTS WILL BE PRESENTED WITH A SINGLE CHECK WITH 22% GRATUITY ADDED

VEGETARIAN           VEGAN           GLUTEN FREE           DAIRY FREE           SPICYVG V GF DF

ASK ABOUT OUR N/A COCKTAIL MENU

E X E C U T I V E  C H E F :  M I K E  W I L L I A M S

FEATURED DESSERT
ASK YOUR SERVER ABOUT 

TODAY’S FEATURED DESSERT 

CHOPPED SALAD 19 
quinoa · chicken breast · castelvetrano olives · crispy chickpeas

Italian cheese · pickled onions · peruvian peppers · tomato · salami
fresh herbs · cucumber · avocado tahini dressing 

   VG  vegetarian option available

SMASHBURGER 18 
double-stacked house beef patties · caramelized onion jam
black garlic shoyu mustard · ponzu ketchup · house pickles 

white cheddar · milk bun · house salad 
+ sub frites 4

CRISPY CHICKEN SANDWICH 18 
panko fried chicken · smashed avocado · pickled onion 

calabrian chili aioli · togarashi slaw · milk bun · house salad
+ sub frites 4

PHO FRENCH DIP 20  
brisket · swiss · sambal aioli · house hoisin

red chile telera bun · thai basil mint · cilantro · green onions
pickled chilies + onion · vietnamese pho · house salad 

+ sub frites 4

GARDENER’S GRILLED CHEESE 18 VG  
grilled country bread · fontina · chevre

roasted chilies · portobello · basil pesto · house salad 
+ sub frites 4   V  vegan option available

MISO MAC 18 VG

white cheddar · gruyere · wisconsin pepper jack
sonoran pasta · white miso · dry sherry · truffle pecorino

panko · fresh herbs
Proudly serving complimentary

upon request



We created Little Rituals for you, our 
guest, to celebrate the most special 
parts of life--the “little rituals”, if you will-
-and to create lasting memories.

We believe the key to creating those 
memories is offering exceptional 
hospitality. 

Our menu changes as we change: 
gradually, sometimes subtly, but with 
the goal of constantly improving and 
refining what we do.

This bar has its own “little rituals”.  We 
stock only the highest quality spirits; 
we fresh squeeze all citrus juice 
in-house daily, and painstakingly 
create dozens of syrups, infusions, 
tinctures, foams, flawless ice and 

garnishes using modern techniques & 
technology.  When possible, we take 
advantage of seasonal produce and 
flavors, and incorporate them into both 
our cocktail and food menus.

Phoenix belongs in the conversation 
as one of America’s great cocktail 
landscapes. Though we draw inspiration 
from international influences, we have 
roots in both in Phoenix and Tucson, 
so we stock local products whenever 
feasible.

Our wine and beer selection is carefully 
curated to provide an exciting, unique 
experience for our guests without taking 
the focus away from our spirit & cocktail 
offerings.

Please note that we are committed to 
offering low & no a.b.v. options for our 
guests and some of our cocktails can 
be enjoyed in non-alcoholic versions. 
These are notated when available at the 
bottom of each drink description.

We will always seek to operate with 
best practices in mind, with attention 
to technique, mise en place, design, 
and technological advances.  That being 
said, we also understand that bars 
leave quite the ecological footprint. 
As a result, we strive to minimize this 
footprint by being environmentally 
thoughtful and using compostable or 
biodegradable disposable products 
as well as implementing recycling 
and reuse practices for our bar’s daily 
operation.

Welcome To Your Third Place





Dick Bradsell’s immortal cocktail, 
perfect as an welcome aperitif or as a digestif 

Daily

The perfect beginning 
or end to any evening

Ballpark
Ketel One Vodka

Mr. Black Coffee Liqueur 
local cold brew

demerara gomme 
$16 

Crisp Martini
The cool, crisp cousin of the Flawless 

Martini, chilled to perfection

$15 

Fords Gin
LR “Martini Seasoning”

Castelvetrano Olive
Kimchi-spiced pearl onion

House pickled grape

(ON
AVA I L A B L E

A.B.V. 

* CO N TA I N S  G LU T E N

Paloma
Mexico’s most popular cocktail done 

just right
100% agave, sustainably-

produced blanco tequila, with 
our seasonal grapefruit soda, 

key lime & sea salt. 
$15 

(ON
AVA I L A B L E

A.B.V. 

Savory, floral, tart, 
fizzy - a must try 

Haku Vodka
Bergamot

Elderflower
Lemon Mirin

Celery
Soda
$15 

Savor y Col lins Bubbly, rich nut + barley, 
dry & refreshing

Suntory Toki Whisky
Monkey Shoulder Blended Malt

Barley Tea Sherry
House Club Soda

Japanese-Style Peanuts*
$15 

Highball



This lively, balanced & fruit-
forward cocktail transforms 
simple into extraordinary

Tanqueray No. TEN
Cocchi Americano Rosa 

redcurrant cordial
Yuzu Blend

pink peppercorn

Delicious

Cocktails boasting exciting & comforting 
flavor combinations

Redcurr  ant Fix 

$16 

Vengeance & Fashion
Rich, earthy sweetness & complexity, 

balanced with tart citrus, herbs & spices

$16 

Milagro Reposado tequila
spiced pear
beet maple

lime
absinthe 

aromatic foam
(ON

AVA I L A B L E
A.B.V. 

Sidepiece
Juicy pear, rich sweetness, 

no strings attached
Glenmorangie X

calvados
Pear

fresh lime
20 year tawny port
butterscotch honey

Ardbeg spray
$17 

A sophisticated, European-style sour with 
sultry spice, dark fruit & dry herbs

$16 

Blackberry Botanist Gin
Suze

La Copa Fino Vermouth
herbed cinnamon syrup

lemon
egg white*

Fresh citrus & smoke, dark fruit, lively spice
Lime Leaf Mezcal Unión

Rucolino Amaro
Martini & Rossi Rubino

Pomegranate
Lime juice

$16 

Pleasure
  Island



Southern   
 Belle

Bright, tangy plum, 
vanilla, spice, fruity 

acidity
Kikori Rice Whiskey
Joto Umeshu Sake

Lacto plum
Benedictine

Yuzu + lemon
Angostura

$17 

Refreshing

Beverages to battle the  
eternal summer of the Sonoran Desert

Forbidden  Love

Elegant, delicately herbal, 
regal citrus

$15 

Old Bar-dad Bourbon Blend
Strega

dill-infused vermouth
grapefruit cordial

lemon

Fresh watermelon, tangy bitter, 
earthy acidity

Hendrick’s Gin
Bonal

Fortified Watermelon
Watermelon granita

Cucumber
$16 

Sundae

Conversation
Starter

A vibrant, 
succulently-balanced 

blend of red fruit, 
tropical citrus & 
a hint of pleasing 

bitterness
Premium Vodka
Aperitivo Select

Strawberry rhubarb
pineapple

lemon
$15 (ON

AVA I L A B L E
A.B.V. Watermelon

Swipe Right Velvety whiskey notes,
dark fruit, tart & floral 

cherry, quenching
Tullamore D.E.W. Irish Whiskey

Green Tea
Stone Fruit Eau de Vie

Cherry blossom
raspberry honey

Verjus
$16 



Rich spice, smoke & warm orange
Appleton 12 Year Jamaican Rum

Ramazzotti Amaro
spanish orange

herbed cinnamon
aromatic & molé bitters

cherry wood smoke
$16 

Marigold-infused Eagle Rare
Amaro Montenegro

Benedictine
Angostura Bitters

Saffron Bitters

PonziScheme
Rich, floral, complex, devious

Turn in the coin to the 
bar on your next visit for 
something unexpected! 

Stirred & Silky

Cocktails presented in a 
classic, elegant style

Doctor Bush

$17 

Luscious cocoa & coconut, dried 
fruit + herbal spice, Dry finish. 

Quite simply unlike any “chocotini”
Abasolo Ancestral Corn Whisky

Sonicated Wild Cacao
Damiana + Vanilla
Chocolate Bitters

Coconut
Sea Salt

$18 

Luxurious, bitter coffee, deep agave & 
sherry notes. A perfect aperitif

Spanish Dagger

Midnight Snack
Nutty & Savory-sweet 

with a Tasty Treat

Shiitake-infused Rittenhouse Rye
Vicario Nocino

Cardamaro
carrot eau de vie

fennel bitters
house praline

$17 

In Love
  with theCocoa

Patron Sherry Cask Añejo
Espresso Bean Cappelletti

Lustau Vermut Rojo
Amaro Nonino
Lemon Essence

$18 



Opulent, crisp, intense, 
savory & tart

Coupette
Colada

Our homage to the 
signature cocktail from 

Coupette in London
Blended Island rum 

pineapple cordial
house coconut sorbet

prosecco

Indulgent

Complex, indulgent sips featuring 
intriguing flavors

$16 

Remy Martin Cognac
Park Pineau de Charentes

Sweet Onion Cordial
Lemon

Taittinger Champagne

Served with House Potato Chip
Caviar & Creme Fraiche

$25 

An alluring, bottled blend of liqueurs, fine wines, citrus, & tea, 
clarified in traditional fashion with milk for texture & softness. 

For 2 to 4 guests.

Milk PunchHol lywoo d Scotsman's Famou sMr.

Single Serve
$15 $50 

Our rotating traditional punch, 
featuring oleo saccharum, 
exotic spice, crisp citrus & 

tantalizing spirits. 
For groups of 3-6

Punch
$59 

(ON
AVA I L A B L E

A.B.V. 

Refined & Elegant, yet boldly crisp & floral
Quebranta Pisco

Linie Aquavit
Manzanilla Sherry

Chamomile
lemon
apple

egg white

InPocketBrass

$16 

Additional Caviar Bump
$5 



Exotic

Quaffable beverages featuring an array 
of exotic flavors & spices

Magic
Hints of island 

coconut, fresh grass 
& herbs, vanilla & 

tingling spice
Remy Martin Cognac

Hawaiian Rum
Pandan Blanc Vermouth

Alpine Herbs
coconut

fresh lime
five spice

electridust rock candy
$18 

A velvety, tiki-style refreshment full 
of unusual & familiar flavors

Old Forester Signature Bourbon
LR Overproof Rum mix

cascara cordial
vanilla passionfruit

clarified L.G.O.
cardamom

creole bitters

$16 

Ballroom Blitz  Approachable smoke,
bright melon & citrus, 

bitter almond
Lime Leaf Mezcal Unión

Japanese Melon
Amontillado Sherry

Luxardo Bitter Bianco
Lemon
Orgeat
$17 

   Bring DaFunk
Bright, funky, 
tropical, & 
bittersweet
Altos Blanco

Paranubes Rum
Campari

Lime
Passionfruit
Pineapple
Prosecco

$15 

Cooling turmeric, 
silky coconut, bold rum, 

tangy citrus
Amrut Old Port Rum of India
Smith & Cross Jamaican Rum
Heirloom Pineapple Amaro

Chai Sotol
Golden Milk Syrup

Sour Orange
Guava
$16 

Stick

Chaotic Goo d
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EXPLORE OUR BACK BAR



CORDIALS & LIQUEURS
  $10

 $6
 $10

   $10
  $8

  $15
   $30
  $18
   $30

 $10
 $11

  $8
 $10

    $8
  $8
  $10
  $10
 $10

    $8
   $9
     $9

   $9
  $9
  $9

  $10
  $8
   $8
 $8
  $10

    $9
   $8
 $14

   $9
   $10

    $8
    $8

  $8
  $8

    $8
   $12
     $9

 $9
     $12
     $12

  $8 

VERMOUTH, SHERRY 
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JAPANESE WHISKEY
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    $24
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IRISH WHISKEY
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    $18
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      $25 

     $12
   $17
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EXPLORE OUR BACK BAR



BOILERMAKERS ETC.
HOMESLICE 12
Altos Blanco Tequila + chile lime + Mexican Lager

SEX BOMB 12
Junmai Vermouth + Asahi Super Dry Lager + candied plum leather

PAZCAL 12
House Passionfruit Mezcal + Modern Times “Fruitlands” Sour

BEVERLY CRUSHER 12
Tanqueray No. TEN + Stiegl Radler + fresh grapefruit, deli style

TINY DANCER  12
A Frozen Mini Martini (Fords or Grey Goose) + Miller High Life pony

ONE LAST TRIP TO FLAVORTOWN          6
Our fancy, cocktail-inspired Jello Shots. While supplies last

BEER
WHEAT BEER 8
Weihenstephaner “Hefeweissbier” · Germany · 5.4%

SOUR/GOSE 8
Modern Times “Fruitlands” · San Diego, CA · 4.8% 

HAZY I.P.A. 10
Wren House “Spellbinder” · Phoenix, AZ · 6.5%

I.P.A. 7
AleSmith “Party Tricks” West Coast IPA · San Diego, CA · 6.8%

CIDER 8
Shacksbury “Yuzu Ginger” · Vermont · 6%

FRUIT LAGER 7.5
Stiegl Radler "Grapefruit" · Austria · 2.5%

ADJUNCT LAGER 6
Asahi “Super Dry” · Japan · 5%

LOCAL PILSNER 7
12 West Brewing “Zona” · Gilbert, AZ · 5%

STOUT  7
Buqui Bichi Brewing “Talega” Coffee Stout · Sonora · 6%

ROTATING SELECTIONS 10
Ask your Server

WINE
MALVASIA BIANCA 15 / 45
Sand Reckoner · Elgin, AZ

CHARDONNAY 14 / 42
eft oast ruf e ill  · illamette alle  

ORANGE WINE 15 / 45
Big Salt Pinot Gris + Riesling · Hood River, OR

VINHO TINTO 13 / 39
São Filipe “Regional Peninsula de Setubal” · Setúbal, Portugal

CABERNET FRANC 16 / 51
Domaine de la Marinière “Cuvee Domaine” · Chinon, France

CHAMPAGNE
TAITTINGER BRUT 19 / 90
Reims, France

VEUVE CLICQUOT “YELLOW LABEL” 110
Reims, France

TAITTINGER PRESTIGE ROSÉ 150
Reims, France

KRUG GRANDE CUVÉE 350
Reims, France

Shot 
    In The Dark

Roll the dice with our 
house shot of the 

moment
-or-

Ice cold Becherovka

8 

with Taittinger
  95 

with Taittinger
Prestige Rosé

155 

APERITIVO
HOUR

EVERY DAY FROM 5-6PM

CLASSIC COCKTAILS 12
MEDITERRANEAN BOARD 15
HONEY SRIRACHA WINGS 13

DAILY TACOS 10
SONORAN ELOTE DOGS 14

BURGER + BOILERMAKER 20

Bubbles
Friesand The classic 

combination
Prosecco or champagne 

accompanied 
by a shareable side of 

our umami fries




