
RHUBARB

RHUBARB SOUR    $15
Tropical Gin, Aperitivo, Rhubarb, Lemon, Aquafaba

RHUBARB-ARITA    $14
Spirit, Rhubarb, Lime, Triple Sec, Hibiscus,

Spicy Strawberry Sugar Salt Rim

FROZEN PINK LEMONADE   $13
Spirit, Rhubarb, Lemon, Hibiscus

RHUBARB GIN AND SODA    $15
Gin, Rhubarb, Grapefruit, Hibiscus, Thyme, Club

RHUBARB FIZZ   $13
Spirit, Rhubarb, Lemon, Aperitivo, Club

IRISH COFFEE    $15
Single Malt Whisky, Coffee, Cardamom, Demerara, 

Chantilly, Green and Gold Sugar Sprinkles

RHUBARB PAPER PLANE    $16
Single Malt Whisky, Aperitivo, Digestif, Rhubarb, Grapefruit



GINGER MULE    $13
Spirit, Ginger, Lime, Club
Substitute Single Malt Whisky $16

BEACH IGLOO    $14
Coconut Oil-Washed Spirit, Pineapple,
Orange, Lemon, Vanilla, Club 

LAVENDER GIMLET    $14
Gin, Lime, Butterfly Pea Flower,
Lavender Tincture

CRAFT COCKTAILS

COCO FLAMINGO    $14
Coconut Oil-Washed Spirit,
Pomegranate, Demerara, Lemon,
Lime, Club, Star Anise, Mint

GREEN APPLETINI    $13
Spirit, Green Apple, Lemon, Lime

JAMAICAN DAIQUIRI    $14
Spirit, Pineapple, Lime,
Mint, Allspice Tincture

COSMOPOLITAN  $14
Spirit, Cranberry, Lime, 
House Citrus Liqueur

MOCHATINI    $15
Coffee Liqueur, Spirit, Aquafaba,
Chocolate Bitters

BELLEMARA MARTINI    $15
Choice of Spirit or Gin, Lemon Twist
Make it Dirty $16

THE NEGRONI    $15
Tropical Gin, Digestif, Aperitivo,
Orange Twist
Substitute Single Malt Whisky $18  

CRANBERRY SOUR    $15
Gin, Cranberry, Lemon, Honey,
Aquafaba
Substitute Single Malt Whisky $18

AQUAVIT PENICILLIN    $14
Aquavit, Ginger, Honey, Lemon,
Barrel Char Tincture

Please inform a member of staff if you have any allergy concerns.



OLD FASHIONED    $17

BELLEMARA COFFEE    $12
Spirit, Coffee, Cardamom,
Demerara, Chantilly, Nutmeg

HOT BUTTERED BARLEY    $12
Spirit, Brown Sugar, Butter, Spices
With Coffee Liqueur    $13

TROPICAL    $15
Tropical Gin, Tonic, Lime, Orange, 
Ginger, Pineapple, Allspice Tincture

CRANBERRY    $15
Gin, Tonic, Orange, Cranberry,
Rosemary, Allspice

HERBACEOUS    $15
Tropical Gin, Tonic, Lime, Thai Basil,
Jalapeño, Cucumber, Star Anise

FLORAL    $15
Spirit, Club, Lemon, Butterfly Pea
Flower, Thai Basil, Lavender

SPICY    $15
Spirit, Club, Habanero, Lime,
Pomegranate, Jalapeño,
Cucumber

MOJITO    $15
Spirit, Club, Lime, Simple,
Mint

HOT COCKTAILS

Single Malt Whisky, Demerara, House
Bitters, Orange Bitters, Orange Twist

MANHATTAN    $18
Single Malt Whisky, Digestif, 
Orange Bitters, Amarena Cherry

GIN &TONICS SPIRIT & SODAS

SINGLE MALT WHISKY COCKTAILS

WHISKY SOUR    $17
Single Malt Whisky, Lemon,
Simple, Aquafaba, House Bitters

CRAFT COCKTAILS

WHISKY NEAT   $17
2 oz Single Malt Whisky
With large Ice Cube $18



 TASTING FLIGHTS

SINGLE MALT SPIRIT
Color: Clear
Nose: Orange and Banana
Palate: Caramel and Fruit
Finish: Grain and Caramel

SINGLE MALT GIN

SINGLE MALT TROPICAL GIN

Color: Clear
Nose: Juniper and Orange
Palate: Spice and Pine
Finish: Caramel and Juniper

Color: Clear
Nose: Mango and Juniper
Palate: Juniper and Pineapple
Finish: Spice and Tropical Fruit

SINGLE MALT AQUAVIT
Color: Clear
Nose: Caraway, Dill, Smoke
Palate: Herbs, Anise, Coriander
Finish: Dry and Smoky

AMERICAN SINGLE MALT WHISKY
Proof: Typically Bottled around 90 Proof
Color: Honey
Nose: Oak, Vanilla, Light Fruit
Palate: Warm Caramel, Vanilla
Finish: Malt, Spice

Available in our bottle shop

THREE SPIRIT TASTING FLIGHT   $12

Choose any three 1/2 oz pours from our list of
bottled products and/or house-made liqueurs

and mixers.

Individual Tastings:    $5

BOTTLED PRODUCTS



 TASTING FLIGHTS

HIBISCUS APERITIVO

COFFEE LIQUEUR

Color: Red
Nose: Herbal and Floral
Palate: Bitter Herbs, Hibiscus
Finish: Bitter and Fruity

Color: Dark Brown
Nose: Cardamom and Coffee
Palate: Coffee and Syrup
Finish: Sweet Cardamon Syrup

COCONUT OIL-WASHED
SINGLE MALT SPIRIT
Color: Clear
Nose: Coconut and Fruit
Palate: Caramel and Coconut
Finish: Sweet Coconut

DIGESTIF
Color: Deep Red
Nose: Floral Herbs
Palate: Bittersweet Grapefruit
Finish: Bitter Syrup

Only available in tastings and cocktails

HOUSE-MADE LIQUEURS AND MIXERS

Craft Distilleries in New Jersey are only allowed to sell alcohol that is
actually produced at the distillery.  This adds a layer of complexity to

our cocktail program as we cannot use staple ingredients such as
Vermouth, Campari, and other common mixers found at most bars.  
Our answer to this challenge is to develop new variations on those

products using our Single Malt Spirit as a base and infusing, steeping,
and extracting botanicals and other ingredients into it.  These

products are not available in bottles yet, but will slowly be introduced
for sale as we finalize recipes and complete stability testing.



NON-ALCOHOLIC COCKTAILS

PACKAGED SNACKS
All snacks are pre-packaged*

*New Jersey Craft Distilleries are only
permitted to sell individual sized, pre-

packaged, non-heated snacks.  You are always
welcome to bring your own food or order in.

LEMON & ROSEMARY GREEN OLIVES    $2

SALTED HARD PRETZELS    $4

WHITE CHEDDAR POPCORN    $5

SPICY PICKLE POPCORN    $5

GINGER MULE    $8
Ginger, Lime, Simple, Club

BASIL LEMONADE    $8
Lemon, Butterfly Pea Flower,

Simple, Thai Basil, Club

MOJITO    $8
 Lime, Mint, Simple, Club

LEMONADE    $5
Lemon, Simple, Water

SHIRLEY TEMPLE    $5
Grenadine, Lemon, Lime, Club 

BELLEMARA COFFEE    $8
Coffee, Cardamom, Demerara, Chantilly

Please specify if you do not want ice or carbonation.


