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AmAro ShAkerAto
a mini amaro based shaken cocktail -11
House Amaro Blend

DArth FigiouS
a booze forward figgin’ delight -13
Fig Cognac • Cynar • Turbinado • Angostura • 
Orange Bitters • Green Chartreuse

Pour one out
A wassiling we will go -15
Calvados • Becharovka Herbal Liqueur • Pale Ale • 
Granny Smith Apple Syrup

Come AgAin
a spiced rum mule w/ cranberry -12
Echo Spiced Rum • Cranberry & Lime Juice • 
Ginger Beer

eluSive DreAm
a painkiller riff w/ blueberry & ginger -13
Echo Silver Rum • Ginger Cordial • Falernum • 
Blueberry Jam • Orange & Pineapple Juice • 
Coconut Cream • Blue Dream Terpines

mAui’S mountAinS
Ocean vibes with mountain highs -14
Flor de Caña Rum • Plantation OFTD Rum • 
Pineapple Liqueur • Noix de Coco • 
Orange & Lime Juice • Maui Waui Terpines

troPiCAl Smoke
a rum old fashioned w/ passionfruit & ginger -smoked -14
Rum Blend • Falernum • Passionfruit Liqueur • 
Lapsong Souschong Demerara Syrup • Tiki Bittters

out w/ the olD
say goodye to 2023 in style; light & refreshing -12
Rosemary Vodka • Lillet • Orange Cordial • 
Brút Champagne

PeAr-A-DiSe
a ginger & pear martini topped w/ honey lemon foam -12
Vanilla Vodka • Pear Liqueur • Ginger Cordial •
Pear Juice • Honey Lemon Foam*

DigitAl reFleCtion 
a booze forward aquavit cocktail w/ kush water -13
Watershed Vodka • Caraway Cordial • 
Fennel Liqueur • Lemon Thyme Syrup • 
Saline • Lemon Kush SodaVo

d
k

a
R

u
m

o
th

e
R
 

(g)in w/ the new
start the new year off right with this smooth sipper -13

Bombay London Dry Gin • Italicus Bergamont 
Liqueur  • Lemon Juice • Honey • Egg White

winter SworD
a sharp and cutting take on the aviation -15

Persimmon Roku Gin • Yuzu Liqueur • 
Unfitered Saké • Grapefruit Cardamom Bitters

nonnA’S negroni
a play on the negroni w/ tropical flavors-14
Watershed 4 Peel Gin • Lillet Blanc •

Pineapple & Cinnamon Aperol  
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(g)in w/ the new
start the new year off right with this smooth sipper -13

Bombay London Dry Gin • Italicus Bergamont 
Liqueur  • Lemon Juice • Honey • Egg White

winter SworD
a sharp and cutting take on the aviation -15

Persimmon Roku Gin • Yuzu Liqueur • 
Unfitered Saké • Grapefruit Cardamom Bitters

nonnA’S negroni
a play on the negroni w/ tropical flavors-14
Watershed 4 Peel Gin • Lillet Blanc •

Pineapple & Cinnamon Aperol  

Chingadera
a floral take on a margarita -12

Mi Campo Silver Tequila • Elderflower Cordial •
Simple Syrup • Lime Juice • Club Soda

Barrio Viej́o
a south of  the border vieux carre remix -14

Mi Campo Reposado Tequila • Davidoff Cognac 
Cocchi Torrino • Bénédictine • Chocolate Bitters

SAlt oF the eArth
smokey & complex w/ just a touch of  heat -15

Banhez Mezcal • Ancho Reyes Chili Liqueur   
Orange Cordial • Dolin Genepy de Alpes  

Orange Bitters • Black Sea Salt

thAt SneAky BAnAnA
welcome to the jungle; sazerac style -13

Redemption High Rye Bourbon • Banana Liqueur
Chai Syrup • Smoked Cinnamon Bitters

lA Di toDDy
we like to party; served hot -13

Rittenhouse Rye • Ginger Liqueur • Lemon Juice • 
Blended Tea Syrup • Orange Bitters 

X mArkS the SPot
smokey, Scotch-y take on the old fashioned -barrel aged -16

X by Glenmorangie • Lustau Amontillado Sherry • 
Amaro Nonino • Lapsong Souschong Demerara • 

Grapefruit Cardamom Bitters

BlACk & Blue mAnhAttAn
our flagship cocktail -booze forward -bright & earthy -13

Old Forester Bourbon • Cocchi Torrino • 
Blueberry Shrub • Black Walnut Bitters
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@denmarkonhigh
#dankcocktails

Moscow Mule  10
Vodka collins 9
Vodka Tonic 9 
cosMo 12
Vodka GiMleT 12
leMon drop MarTini 12   
espresso MarTini 13
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inToM collins 10

Gin & Tonic 10
French 75 11

Bee’s knees 11
Gin Martini 12

aViaTion 13
corpse reViVer #2 13

neGroni 13
MarTinez  13  

dark & sTorMy 10
MojiTo 12

cuBa liBre 10
old cuBan 12

daiquiri 12
piña colada 12

ruM old Fashioned 13

Tequila sunrise 10
MarGariTa 12
paloMa 12

kenTucky Mule 11
Gold rush 11 
whiskey sour* 13
ManhaTTan 13
old Fashioned 13
Vieux carre  14
sazerac 13
Paper Plane 14
Boulvardier 14
penicillin 14
roB roy 14
rusTy nail 13

sTrauB laGer Beer 7
saucy el laGer Mexican laGer 7
hoMesTead sun-kissed wheaT 7
hoMesTead GalacTic heroes ipa 8
hoMesTead upper cup Mocha porTer 8

seaGlass sauViGnon Blanc 10 / 40
callaway chardonnay 10 / 40
crusher pinoT noir 10 / 40
cosMic eGG caBerneT sauViGnon 10 / 40
VeuVé du Vernay BruT chaMpaGne 10 / 40

spiced preTzels 3
nuT Mix 4

huMMus 11
piMenTo cheese 11
piMenTo & chorizo 14

cheese & charcuTerie 
sMall 16  / larGe 30

aperol spriTz 10
piMMs cup 11 

side car 13
pisco sour* 13

*consuMinG eGG whiTes increases your risk oF Food-Born illness*
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