ANCERLOOK

KITCHEN + BAR

SIGNATURE COCKTAILS

BAKED APPLE MULE $10
JUICY | TART | FIZzZY
Absolut Apple Juice, Cinnamon Syrup,
Lime Juice, Ginger Beer

BLACKBERRY AMBLER $14
FRESH | SMOOTH | TANGY
Smooth Ambler Bourbon, Blackberries, Sage,
Maple Syrup, Lemon Juice, Pomegranate
Shrub, Orange Bitters

BLACK AUTUMN $10
COFFEE | SWEET | CREAMY
Cantera Negra Tequila, Olmeca Altos Reposado,
Cinnamon Syrup, Pumpkin Seed Syrup

DOWN THE RABBIT HOLE $11
RICH | WARM
Rabbit Hole Bourbon, Apple Butter Brown
Sugar Syrup, Orange Bitters

FIRESIDE CHAT $11
SMOKEY | LIGHT | REFRESHING
Mezcal, Aperol, Lemon Juice, Simple Syrup,
Chocolate Bitters, Flamed Lemon Peel

PINKIES OUT $12
LIGHT | REFRESHING | BRIGHT
Monkey 47 Gin, Campari, St. Germain, Lemon Juice,
Grapefruit Juice, Simple Syrup, Prosecco

PUMPKIN PIE TINI $10
SWEET | RICH | DESSERT MARTINI
Boone County Bourbon Cream, Absolut Vanilla,
Pumpkin Syrup, Cream

SIR HENRY $11
JUICY | LIGHT | REFRESHING
Captain Morgan Rum, Spiced Pear Syrup,
Ginger Ale, Lime Juice, Simple Syrup



