
W E L L  A N D  B U C K E T



SOME CLASSICS

E L  P R E S I D E N T E   9
ELLC Demerara Rum, Dry 

Vermouth, Cointreau, House-made 
Grenadine.

H A N K Y  PA N K Y   9
 ELLC Batch 1 Gin, Sweet 
Vermouth, Fernet Branca.

T O M M Y ’ S 

M A R G A R I TA   9
Tapatio Blanco tequila, Lime, 

Agave.
Please choose Picante or Natural.

V I E U X  C A R R É   1 0
Evan Williams Bourbon, Cognac, 

Benedictine, Bitters.

A discretionary 12.5% service charge will be added to your bill.



  

DRINKS

A discretionary 12.5% service charge will be added to your bill.

A P R I C O T  J U L E P   8 . 5
Evan Williams Bourbon, Creme 

d’Abricot, ice.

F O G G Y  R O A D   8 . 5
 Ale-Barrel aged Scotch, Creme de 
Figue, Lemon, Agave, Ginger. Long.

R H U B A R B  D A I Q U I R I   9
 Owney’s White Rum, Lime,

 Rhubarb cordial.

U N T I T L E D  N O .  I I   1 0
Rittenhouse Rye, Cointreau, Sweet 

Vermouth.



S P E C T O R
Reyka Icelandic vodka, elder-

flower and lychee.

I N K  S T O U T  P U N C H
 Wray & Nephew overproof rum, 

condensed milk, Camden Ink, 
and house Jerk bitters.

D I S C O  S O U R 
ELLC London dry gin, Aperol, 

lemon and white wine

S E A G U L L
Quiquiriqui Mezcal, lemon , aga-

ve nectar, samphire.

A discretionary 12.5% service charge will be added to your bill.

M O R E  C L A S S I C S

Hemingway Daiquiri 
Dark & Stormy  
Boulevardier

Espresso Martini
Bloody Mary

Previous menus also available. 

If nothing takes your fancy we are al-
ways happy to make recomendations.



Mixed marinated olives  3.5
 

Smoked almonds  3.9
 

Fancy something more substancial?

Ask us for the full menu!

NIBBLES 
Something to go with that?

A discretionary 12.5% service charge will be added to your bill.


