
THE FRANKLIN ROOM

COCKTAILS THE FRANKLIN ROOM OLD FASHIONED
Angels Envy Rye, Demerara, Angostura,  

Orange Bitters, Cherry Bark Vanilla Bitters
$20

FRENCH BOULEVARDIER
Brenne French Single Malt,  

Cappellano Barolo Vermouth,  
Kina L’Aero d’ Or Apertif,  

Amaro Montenegro

$19

BARREL-AGED MANHATTAN
Dolin Dry Vermouth,  

Rhine Hall Apple Brandy,  
Leopold Bros. Apple Whiskey,  

Gomme Arabic,  
Rhubarb Bitters,  
Angostura Bitters

$17

MEZCAL NEGRONI
Mezcal Vago Elote,               

Brovo Jammy Vermouth,              
Campari, Orange Curacao, 

Smoked Chocolate & Coffee 
Bitters.

$17

LOCKED & LOADED
WhistlePig 10 Year Rye, 

Lemon, Raspberry Gomme, 
Fennel-Infused Olive Oil, 

Cherry Bark Vanilla Bitters,                 
Angostura Bitters

$18



THE 18th Century 
Cucumber Vodka, Ginger Syrup, Lime

madame chareau 
Vodka, Sparkling Rose, Chareau, Pamplemousse Liqueur, Lime

Jitterbug Perfume 
Gin, Beet Shrub, Luxardo Triplum, Framboise, Lime

The long train to fresno 
Tequila Blanco, Aloe Honey, Fresno Chile, Cucumber, Lime

Lost ‘N Paradise 
Rum, Salted Caramel Grenadine, Americano Gancia, 

Galliano, Raisin Tincture, Coconut Milk, Lemon

Derby Day Mule 
Bourbon, Lime, Honey, Ginger Beer,  Angostura Bitters, Mint Leaves

Down for whatever 
Scotch, Napolean Mandarine, Clementine Shrub, Lemon, Honey, Mole Bitters

THE 42nd Ward 
George Dickel Rye, Warre’s Warrior Port, Carpano Antica,  

Lemon, Egg White, Maple Syrup, Peychaud’s

WrONGfully Accused 
Mezcal, Lagavulin 16, Zucca Rhubarbaro, Grapefruit Shrub,  

Lime, Burnt Mango, BBQ Bitters

Whiskey Boy 
Bourbon, Brovo Amaro Kim, Sherry, Demerera, Bitter blend

the untouchables

ALL COCKTAILS $13

The usual suspects

Corpse Reviver #2 
Gin, Lemon, Triple Sec, Cocchi Americano

Aviation 
Gin, Lemon, Luxardo, Maraschino, Creme de Violette Rinse

Income tax 
Gin, Dry Vermouth, Carpano Antica, Orange Shrub, Angostura Bitters

Last WOrd  
Gin, Lime, Luxardo Maraschino, Green Chartreuse

Clover club                                                                                         
Gin, Lemon, Raspberry Gomme, Egg Whites,  

St. Elizabeth Allspice Dram

Bijou 
Gin, Green Chartreuse, Sweet Vermouth, Angostura Bitters

Martinez 
Old Tom Gin, Carpano Antica, Luxardo Maraschino,  

Demerara, Orange Bitters

El Presidente 
Light Rum, Dry Vermouth, Triple Sec, Grenadine

Papa doble 
Light Rum, Grapefruit Shrub, Lime, Luxardo Maraschino

Royal Mai Tai 
Dark Rum, Pineapple, Orange Shrub, Lime, Orgeat, Luxardo Maraschino, 

Absinthe, Cherry Vanilla Bark Bitters

ALL COCKTAILS $13



THE USUAL SUSPECTS

ALL COCKTAILS $13

Scofflaw 
Rye Whiskey, Dry Vermouth, Lemon, Grenadine

Blood & SANd 
Blended Scotch, Orange, Sweet Vermouth, Cherry Herring, Orange Bitters

Remember the maine 
Rye Whiskey, Carpano Antica, Cherry Herring, Absinthe

Bobby Burns 
Blended Scotch, Sweet Vermouth, Benedictine

Tipperary 
Irish Whiskey, Sweet Vermouth, Green Chartreuse

French 75 
Cognac, Lemon, Honey Syrup, Champagne

Jack Rose 
Leopold Bros. New York Apple Whiskey, Laird’s Applejack, Lime,  

Grenadine, Hopped Grapefruit Bitter

The improved pisco sour 
Fois Gras butter-washed Pisco, Lime, Quatre Espice Lime Cordial,  

Egg Whites, Amargo Chuncho Bitters, Truffle Bitters

Vieux Carre 
Rye Whiskey, Cognac, Sweet Vermouth, Benedictine,  

Angostura Bitters, Absinthe rinse

Stinger 
Cognac, Creme De Menthe


