CRAFT
COCKTAILS

SWEET

THE RUBY VIXEN 14

rum, strawberry, house cinnamon syrup

TIPSY CRITTER* 15
pisco, lavender, egg white

THE BRASS BA%#! 16

vodka, passionfruit, lime, prosecco

LEMON FOG 14
vodka, lemon curd, vanilla-infused cold foam

MIMOSA 14 [ SCREWDRIVER 15

prosecco [ vodka - flavor of choice:
blueberry pomegranate, peach mint,
mango pineapple mint, strawberry peach

SEMI-SWEET

FAUX PAS 15

tequila blanco, lemon, orange marmalade

LOLA’S LAIR* 14.5
gin, pomegranate, rosemary, egg white

RED RYDER 15.5

bourbon, cranberry, and cinnamon

ELDERFLOWER BLUSH 13.5

rose gin, elderflower tonic

FOXY MOJITO 14.5

silver rum, mint, lime, coconut milk

FIFTY SHADES 15

tequila, coconut milk, blood orange, lime

*ALL ITEMS ARE MADE IN KITCHEN THAT SERVES NUTS, SOY, GLUTEN, AND EGGS*
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne iliness. Let a staff member know If you have an allergy or sensitivity when ordering.



ROBUST

KULU’S DEN 15.5

bourbon, blackberries, lemon, mint

BANAMARO* 15.5

bourbon, amaro, house-made spiced banana
syrup, and egg white

FOXTROT MARGARITA 14.5

house-infused jalapeno tequila, turmeric,
hot honey

HORSERADISH BLOODY MARY 16

vodka, Toma Horseradish Bloody Mary Mix

BLOODY MARIA 16
tequila, Toma Original Bloody Mary Mix

MOCKTAILS

NOT YOUR VIXEN 11
strawberry, house-made cinnamon syrup

FAUX FOX 11

lemon juice, orange marmalade, agave syrup

KULU’S CAVE 11
blackberries & lemon

LADY LOLA 1

pomegranate juice, rosemary syrup

COLD FASHIONED 11

cold brew, espresso, orange, cherry

MOCKTINI* 11

espresso, simple syrup, vanilla, house-made
vanilla-infused cold foam

* qvailable as vegan



COFFEE
COCKTAILS

made with The Fox and Pantry organic espresso and coffee

ESPRESSO MARTINI 15
vodka, Kahlua, espresso

FOXY LATTE 15

Bailey'’s, espresso, amaretto topped with
vanilla-infused cold foam

CHAI MARTINI 15
vodka, honey, vanilla, chai, espresso

VELVET NOIR 14.5

dark rum, amaretto, espresso

AMARETTO BUZZ 13
amaretto, dark roast, cold foam

OLD FASHIONED

CLASSIC 14.5

rye, demerara, classic bitters

MAPLE 14.5
bourbon, smoked maple syrup, orange bitters

ESPRESSO 14.5

bourbon, simple syrup, espresso, Peychaud’s
bitters

DAD’S DRINK 14.5
rye, Jack Rudy’s Sweet Teq, lemon, lavender

Smoke any old fashion with choice of wood:
apple, cherry, hickory, or bourbon barrel



OLD FASHIONED

BUILD YOUR OWN

BASE SPIRIT

bourbon
rye
half bourbon + half rye
brandy
tequila
(anejo, reposado, barrel-aged)

+

SUGAR

simple syrup
demerara syrup
honey syrup
smoked maple syrup
coconut syrup
spiced banana syrup
sweet tea syrup

+

BITTERS

aztec chocolate
Angostura Classic
Angostura Orange
Peychaud'’s
lavender
smokey

+
GARNISH

orange rip

cherry

+

SMOKED ADD ON

apple
cherry

hickory
bourbon barrel



WINE

BUBBLY

LAMARCA PROSECCO 11

add Chambord -1

LAMARCO PROSECCO ROSE 11

CHRISTINA METHODE CAP
CHAMPAGNE 48

ZEVENWACHT ZEVEN ROSE 13.5

WHITE

SAXENBURG GUINEA FOWL
CHENIN BLANC 13.5/36

fruit-forward, balanced acidity

ZEVENWACHT ZEVEN
SAUVIGNON BLANC 13.5/36

unwooded, tropical fruit notes

KRANSKOP CHARDONNAY 13.5/36

dry, citrus notes

RED

KRANSKOP PINOT NOIR 13.5/36

prevalent berry, dried herbs

LANDSKROON CABERNET 13.5/36

full-bodied, dark fruits, spice

KRANSKOP MERLOT 13.5/36

well-balanced, ripe fruit and earthy flavors

DIEMERSDAL MALBEC 16/40

ripe black fruit, spicy undertones

DIGESTIF

LANDSKROON CAPE VINTAGE 13.5

Port, full-bodied, concentrated fruit

CADILLAC 14

dessert wine, sweet, white Bordeaux

BEER

INDEED MEXICAN HONEY LAGER /.5
PRYES COLD PRESS STOUT /.5
ROTATING SEASONAL 7.5



