Prucky Drinks & COCKTAILS
Summer 2010

Crazy EicHts COOLER — 1t takes eight ingredients to build this
ultimately refreshing cocktail. You'd have to be crazgy not to try it! We
start with Torrontes white wine from Argentina, then add Lillet,
Creme De Peche, White Peach puree, citrus juices, agave, and club
soda. Served tall over Ice. §11.00

L4 Darra — Beautiful and uplifting, just like the national flower of
Mexcico. Herradura Anejo Tequila, St. Germain Elderflower
Liguor and fresh Grapefruit Juice. Served up with a raspberry rim.
$11.50

Hur.4 — Barbancourt 15yr. Aged Rhum & Amaro Meletti Lignor
with a touch of Pineapple Juice. Served on the rocks. Grass skirts
avatlable upon request. §10.00

Posm PeArADE— Grey Goose Pear 1Vodka, Belle De Brillet,

Pomegranate juice and fresh Lemon Juice. Straight up and Ice cold
with a lemon twist. Don't march without this in your hand! §11.50

MARGARITA SHANDY— Just like it sounds, a mini Margarita over ice

topped with Summer Ale and 1emon Lime Soda. $9.00

BrusHING CatPRINHA— Garden fresh Strawberry and Basil
muddled with Brazil's finest 1eblon Cachaca, lightly sweetened with
Agave Nectar and finished with a spritz of sparkling water. §10.50

RNEE WoBBLER — Tarragon- Derived from the french word meaning
"Little Dragon". This might mafke your knees weafk, but it won't
bite. Stolichnaya Orange V'odka, Tarragon, Orange, Honey &
Angostura Bitters with a splash of Fanta Orange Soda. §10.00
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Arrantic Daiguiri — Put the lime in the coconut and CHEERS
to the ocean we all love! Malibu Rum & fresh Lime Juice, all shook
up and topped with a Meyer's Rum float. Feel the waves roll in......
§9.00 * THIS BEVERAGE CONTAINS EGG WHITES.

“DousLE 0r NOTHING = You can bet on this explosion of
freshness. Double Cross 1 odka, muddled Cucumber & Anise
Hyssop, Midori Melon Lignor and fresh Lemon juice. §12.50

BerrycHeE — Not your traditional Champagne Cocktail. Ours is
made with Lychee Juice, Licor 43, Citrus and Gruet. Served in a
Gabara Vanilla Sugar rinmed glass. §10.50

THE Escare — A refreshing blend of Mount Gay Rum, Fresh
Lime Juice, Simple Syrup & Angostura Bitters, finished with a
touch of Club Soda. Sit back, Sip and Escape. §9.00

“Prucky” — ady.- Having or showing bravery and spirit in trying
circumistances. A couple of these will certainly keep your conrage up.
Grey Goose 1.’ Orange, Cointrean, fresh lime and Blood Orange
puree, with a dash of orange bitters. Up and Cold, with limes.
$11.00

Aoua Virae — Translates to "Water of Life" This is a great
summer whiskey cocktail. Enjoy Irish Whiskey, Grand Marnier,
Orange Juice, and Fee's Bitters served Ice cold on the rocks. $10.00

MARRAKESH NMLARTINI — Named after this Moroccan province
known as the “Red City”. Fresh watermelon juice, Krome 1 odka,
Watermelon Liguor, Citrus Juice & Peychaud's Bitters. All
enhanced with Moroccan spice flavors. Served Up with a cinnamon
stick. §11.50



