WATERBURY



signature cocktails

WATERBURY OLD FASHIONED

PINHOOK BOURBON | DEMARARA | BITTERS

Our signature old fashioned with Pinhook Bourbon, house-made
demerara, notes of cherry, orange and bitters

CUERNAVACA

REVEL 88 BLANCO | AGAVE NECTAR | PEYCHAUD'S BITTERS | GINGER
BEER | FRESH BASIL

A twist on a margarita makes this the perfect craft cocktail...
tequila is the backbone for this beautiful, balanced & refreshing
concoction expressing notes of basil, ginger and lime!

AFTERNOON DELIGHT

EARL GREY GIN | HONEY SIMPLE | LEMON JUICE | FEE FOAM

This classic mid-day break has decided to take it the next
level...Earl Grey tea infused gin blended with honey & fresh
lemon juice. Our motto’s always been, “when it’s right it’s
right”...Skyrockets in flight!

LAKE FRONT BREEZE

APEROL | GRAPEFRUIT CORDIAL | HONEY SIMPLE |

ORANGE & LEMON JUICE

Golden daylight gently warms your skin, the scent of fresh citrus
walfts through lake-front breezes. Enriched with Italian Aperol,
this sunlit cocktail transports the soul fo the beaches of Italy with
refreshing notes which sparkle the tastebuds.
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signature cocktails

SWEET SMOKE 13
MEZCAL | TEQUILA BLANCO | BROVO ORANGE CURACAO | PINEAPPLE

SOUR | COCONUT-LIME SHRUB | LAVA SALT

A smoky & tropical twist on the classic margarita taken to

another level with fresh pineapple juice & coconut water.

RYE NOTe 14
RYE WHISKEY | TATTERSALL AMARO | MAPLE-SAGE SIMPLE

There is really no reason not to order this beautifully

balanced rye old fashioned. Served on a big chunk of ice.

WATERBURY MARTINI 15
NIKKA COFFEE GIN | CARPANO BIANCO | CARPANO DRY |

ORANGE BITTERS

Yuzu gin takes center stage in our newest nod to the classic.

Strong yet elegant, with a luscious, silky mouthfeel and a whisper

of citrus that dances across your palate

BLUEBERRY LAVENDER COSMO 13
VODKA | TATTERSALL BLUEBERRY | BROVO ORANGE CURACAO |

LAVENDER SYRUP

The classic cosmopolitan is elevated with the perfect hint of

lavender & lemon to compliment the cocktail’s bright & crisp profile.

ESPRESSO MARTINI 14
VODKA | ESPRESSO LIQUOR | VANILLA SYRUP | FRESH ESPRESSO

Plush and velvety on the palate from a perfect balance of

vodka, coffee liqueur and fresh espresso. Indulgent and rich

with a shot of caffeine that will give you the boost of energy

you are craving after a busy day.



waterbury classic cocktails

AVIATION

Gin, Maraschino Liqueur, Creme de Violette, Lemon

NEGRON|

Gin, Campari, Sweet Vermouth

BLACK MANHATTAN

Rye Whiskey, Nocino, Sweet Vermouth, Bitters

CAIPIRINHA

Cachaca, Lime, Demarara

HEMINGWAY DAIQUIRI

Rum, Marachino Liqueur, Grapefruit, Lime

SIDECAR

Brandy, Orange Curacao, Lemon

PALOMA

Tequila, Tattersall Grapefruit Crema, Lime, Jarritos

VIEUX CARRE

Rye Whiskey, Cognac, Sweet Vermouth, Benedictine, Bitters

CORPSE REVIVER #2

Gin, Lillet Blanc, Orange Curacao, Lemon, Absinthe

LAST WORD

Gin, Green Chartreuse, Marachino Liqueur, Lime

spritz cocktails

HUGO st. Germain, Prosecco, Club Soda, Mint
Il LIMON SPRITZ Limoncello, Cava, Soda, Dehydrated Lemon

APEROL SPRITZ Aperol, Cava, Soda, Dehydrated Orange
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zero-proof

STRAWBERRY SWING 15
Aplos Ease, Strawberry Puree, Lime, Rhubarb Bitters, Soda, Tonic
SPARKLING TROPICAL TWIST 8
Pineapple Sour, Ginger Beer, Sugar Rim, Lime Wheel

VIOLET VIBES 10
Fee Foam, Lemon Juice, Honey Simple, Blackberry Jasmin Syrup
RASPBERRY BERET 15
Lemon Juice, Raspberry Puree, Rosemary Simple, Tonic, Soda
ORANGE CREAMSICLE 10

Heavy Cream, Vanilla Syrup, Pineapple Juice, Orange Juice,
Filthy Cherries, Slice of Orange

APLOS A better way o unwind— functional, non-alcoholic 12
spirits that calm and uplift without the negative effects of alcohol

APLOS ARISE (207) Savory, Spicy, Uplifting, Energizing
APLOS EASE (207) Herbal Mint, Sweet Citrus, Refreshing, Calming
APLOS CALME (207) Citrus, Cucumber, Calming, Relaxing

n/a

COKE PRODUCTS 3.50 VIRGIN BLOODY 8
Coke, Diet Coke, Coke Zero,

Sprite, Lemonade, Ginger Ale ORANGE JUICE 120z /
ARNOLD PALMER, 3.75 LIFT BRIDGE ROOT 6
ICED TEA BEER 160z can

SAN PELLEGRINO 12/7 GINGER BEER 6

liter/500ml 120z can



Vilale

by the gloss white 50z / 90z / bfl
corkage fee 25/btl

RIESLING Ress Family ‘White Rabbit’, 12/21/55
Rheinhessen, GR

PINOT GRIGIO Santa DiTerrossa | Veneto | T 10/ 18 / 45
SAUVIGNON BLANC Kuranui, Marlborough, NZ 10/ 18 / 45

SAUVIGNON BLANC Cliff Lede, 15/27/70
Stags Leap District, Napa Valley, CA

CHARDONNAY Trefethen Family Vineyard, 15/27/70
‘Eshcol’, Napa Valley, CA

CHARDONNAY Pride Mountain Vineyard, 17 /30 /80
Spring Mountain District, Napa Valley, CA

feature wine 50z / 90z / bfl

PINOT GRIGIO Pullus, Padroje, Slovenia 13/23/ 60
ASSYRTIKO Alexakis, Crete, Greece 13/23/ 60

RED BLEND Trefethen Family Vineyard, 17/30/80
‘Eshcol’, Napa Valley, CA




Vi[ale

by the glass red
corkage fee 25/btl

PINOT NOIR Cloudline Willamette Valley, OR

SUPER TUSCAN, Frescobaldi Remole,
Tuscan, Itay

MALBEC Altos Las Hormigas, Mendoza,
Argentina

RED BLEND Ocnautic, Paso Robles, CA

CABERNET SAUVIGNON Vigilance,
Lake County, CA

CABERNET SAUVIGNON Chasing Rain,
Red Mountain, WA

pink & bubbles by the glass or bottle
corkage fee 25/btl

50z / 90z / bl

15/27 /70
9/16/40

?/16/40

11/20 /50
12/21 /55

13 /23 /60

50z / 90z / bl

ROSE Les Hauts Plateaux, Provence, France 10/ 18/ 45
CAVA Bodegas Torre Oria, Catalonia, Spain 10/ 18/ 45
PROSECCO Brut Rosé (NV), Poggio Costa, 11/20/50
Veneto, Italy

CHAMPAGNE AR. ‘Lenoble ‘Mag 19 Brut 175
Intense’, Damery, Champagne, France

CHAMPAGNE Marc Hebrart ‘Cuvée de Réserve, 195

Brut, Champagne, France



Vilale

by the bottle white
corkage fee 25/btl

ALBARINO Granbazdn, Rias Baixas
GEWURTZTRAMINER Trimcach, Alsace, France
GRUNER VELTLINER Anton Bauer ‘Gmirk’, Austria

RIESLING Maximine Grinhaus ‘Schloss’,
Mosel, Germany

SAUVIGNON BLANC Domaine Daulny
Sancerre, Loire Valley, France

PINOT GRIS Ponzi, Willamette Valley, OR

MALAGOUIZIA Alpha Estate ‘Turtles Vineyard’,
Macedonia, Greece

CHARDONNAY Domaine Céline & Frédéric
Gueguen, Burgundy, FR

CHARDONNAY Salem Wine Co,
Willamette Valley, OR

CHARDONNAY Domaine Romanin,
Pouilly Fuisse, Burgundy, France

CHARDONNAY White Rock Vineyards,
Napa Valley, CA

CHARDONNAY Frog’'s Leap, Napa Valley, CA

CHARDONNAY Smith-Madrone,
Spring Mountain District, Napa Valley, CA
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vino
by the bottle red

corkage fee 25/bftl

PINOT NOIR Soter ‘Planet Oregon’,
Willomette Valley, OR

PINOT NOIR Elk Cove, Wlllamette Valley, OR

PINOT NOIR Brick House ‘Select’,
Willamette Valley, OR

PINOT NOIR Alexana ‘by Revana' Estate,
Dundee Hills, Wlllamette Valley, OR

PINOT NOIR Evening Land ‘Seven Springs’,
Willomette Valley, OR

PINOT NOIR Domaine De La Cote ‘La Cote’,

Sta Rita Hills, CA

BARBERA Paolo Scavino, Barbera d’'Alba,
Piedmont, Italy

NEBBIOLO Luigi Giordano, Langhe Rosso,
Piedmont, Italy

MALBEC La Posta ‘Pizzarella’, Mendoza,
Argentina

MERLOT Toad Hollow ‘Richard McDowell
Vineyard, Mendocino, CA

ZINFANDEL Ridge Vineyards ‘Three Valleys’,
Sonoma, CA

BLEND Domaine Jean-Louis Chave
‘CDR - Mon Coeur’, Rhone, France

BLEND Chateau Musar ‘Jeune Rouge’,
Bekka Valley, Lebanon

ofl

85

90
140

150

155

350

90

65

60

55

125

80

90



vino
by the bottle red

corkage fee 25/bftl

BLEND Bordeaux, Chateau De haute-Serre,

Cahors, France

BLEND Lopez De Heredia ‘Vina Tondonia’,
Rioja, Spain (2011)

BLEND White Rock Vineyards ‘Claret’,
Napa Valley, CA

CABERNET FRANC Corazon Del Sol
‘by Revana’, Uco Valley, Argentina

CABERNET SAUVIGNON Kind Stranger,
Columbia Valley, WA

CABERNET SAUVIGNON Textbook,
Paso Robles, CA

CABERNET SAUVIGNON Smith-Madrone,

Spring Mountain District, Napa Valley, CA

CABERNET SAUVIGNON Frog's Leap,
Napa Valley, CA

CABERNET SAUVIGNON Chateau Montelena,

Napa Valley, CA

CABERNET SAUVIGNON Cliff Lede, Staggs

Leap District, Napa Valley, CA

CABERNET SAUVIGNON Revana,
Napa Valley, CA

TEMPRANILLO Dominio De Pingus
‘Flor De Pingus’, Ribera Del Duero, Spain
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beer

on tap

MILLSTREAM ‘Nordic Pils’, pilsner, 4.5% ABV

FALLING KNIFE ‘Deja Reva', farmhouse ale, 8.6% ABV
WARPIGS ‘Foggy Geezer', hazy ipa, 7.3% ABV

PRYES ‘Miraculum’, india pale ale, 6.4% ABV

CASTLE DANGER ‘Cream Ale’, cream ale, 4.7% ABV

bottles & cans

MICHELOB ‘golden draft’, light lager, 4.1% ABV
MILLER ‘Lite’, lager, 4.2% ABV

STELLA ‘Artois’, belgian pilsner, 5.0% ABV (11.20z btls)
GLUTENBERG ‘blonde’ gluten free, 4.5% ABV (160z can)
LOON JUICE ‘Honey Crisp’, cider, 6.0% ABV (160z can)

non-alcoholic

GRUVI ‘Juicy’, ipa, N/A
STELLA ‘Artois’ ‘0.0’, N/A (11.20z btls)
LIFT BRIDGE ‘Root Beer’ ‘0.0’, N/A (160z btls)

160z

0 00 00 0

160z
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reserve

Feature Distillers
2XO

2X0O is an award-winning Kentucky straight bourbon whiskey brand
from renowned American whiskey blender Dixon Dedman. 2XO,
meaning Two Times Oak, refers to the blending process Dixon
pioneered where every 2XO expression has additional oak exposure.
The additional oak interaction builds the sweetness to balance out
the spice from the rye in the mash bills, creating a unique combination
of intense flavors, character, and complexity with each expression.

20z pour

Dixon's vision is to revolutionize the category, a shift away from the
overplayed nostalgic American whiskey storyline, and create an
innovative Brand backed by the incredible liquid in the bottle.

2X0O 'OAK SERIES AMERICAN OAK’ 104 proof 18
2XO 'TRIBUTE BLEND’ 104 proof 37
2X0O 'GEM OF KENTUCKY" 104 proof 69
KOMOS

Komos redefines ultra-luxury tequila, combining the highest craft of
tequila making and innovative winemaking techniques to create
the most premium spirit for any occasion. Made in Mexico, with

its essence inspired by Komos—the ancient mythical figure of
merrymaking and festivity—it respects tradition but is not bound by
the past. Like its namesake, Komos turns any moment into a timeless
expression of revelry.

KOMOS FLIGHT of 4 (Toz) pours 135
KOMOS REPOSADO ROSA (20z) 80 proof 40
KOMOS ANEJO RESERVA (207) 80 proof 50
KOMOS EXTRA ANEJO RESERVA (20z) 80 proof 135

KOMOS ANEJO CRISTALINO (207) 80 proof 45



reserve

Bourbon/Whiskey 207 pour
BUFFALO TRACE 90 proof 13
MAKER’S MARK' 90 proof 11
KNOB CREEK 100 proof 15
MICHTERS ‘AMERICAN WISKEY' 103 proof 15
MICHTERS ‘SMALL BATCH BOURBON' 100 15
proof

EAGLE RARE “10yr’ 90 proof 15
WOODFORD RESERVE 90.4 proof 15
WELLER 'SPECIAL RESERVE' 90 proof 15
BULLEIT *10yr" 91.2 proof 16
BASIL HAYDEN 80 proof 17
WELLER *ANTIQUE 107’ 107 proof 19
FOUR ROSES ‘SMALL BATCH' 90 proof 21

BLANTONS 93 proof 20



reserve

Bourbon/Whiskey

HILLROCK ESTATE ‘SOLERA AGED’ 92.4 proof

HILLROCK ESTATE
‘SOLERA RUM CASK FINISHED' 117.1 proof

KENTUCKY OWL ‘CONFISCATED’ 9¢.4 proof
KENTUCKY OWL ‘TAKUMI EDITION" 104 proof

Rye

TEMPELTON ‘4YR’ 80 proof

KENTUCKY OWL ‘THE WISEMAN" 90.8 proof
SAZERAC 90 proof

WHISTLE PIG ‘PIGGYBACK® 6YR 96.56 proof
WHISTLE PIG ‘SMALL BATCH' 10yr 100 proof
PEACH STREET ‘SMOKED RYE' 92 proof
HILLROCK ESTATE ‘DOUBLE CASK" 90 proof

20z pour
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reserve

Irish Whiskey

PROPER ‘NO 12" 100 proof
JAMESON 80 proof
RED BREAST ‘12YR’ 103 proof

Scotch

JOHNNIE WALKER ‘BLACK' 80 proof
GLENFIDDICH “12YR’ 80 proof
THE GLENLIVET “12YR" 80 proof

LAPHROAIG *10YR’ 86 proof

HIGHLAND PARK *12YR" 80 proof

THE BALVENIE * DOUBLEWOOD' 12YR 80 proof
DALWHINNIE *15YR’ 86 proof

OBAN ‘14YR' 86 proof

MACALLAN ‘SHERRY OAK CASK" 80 proof
LAGAVULIN *16YR’ 86 proof

BRUICHLADDICH *18YR" 90 proof

20z pour
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20z pour

13
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30
33
35
55



reserve

Agave 20z pour
REVEL 88 BLANCO AVILA 88 proof 12
REVEL 88 REPOSADO AVILA 88 proof 15
EL POPO AVILA 88 proof 17
CORAZON REPOSADO TEQUILA 80 proof 13
PADRECITO BLANCO TEQUILA 80 proof 15
HERRADURA REPOSADO TEQUILA 80 proof 15
PATRON SILVER TEQUILA 80 proof 16
CASAMIGOS BLANCO TEQUILA 80 proof 18
CASAMIGOS REPOSADO TEQUILA 80 proof 21
PADRE AZUL REPOSADO TEQUILA 80 proof 33
PADRE AZUL ANJEO TEQUILA 80 proof 4]
KOMOS REPOSADO ROSA TEQUILA 80 proof 40
KOMOS ANEJO CRISTALINO TEQUILA 80 proof 45
KOMOS ANEJO RESERVA TEQUILA 80 proof 50
KOMOS EXTRA ANEJO RESERVE TEQUILA 80 proof 135
CLASE AZUL REPOSADO TEQUILA 80 proof 50
DON JULIO 1942 TEQUILA 80 proof 60
DEL MAGUAY VIDA MEZCAL 80 proof 17
DERRUMBES ZACATECAS MEZCAL 80 proof 19

FIDENCIO TOBALA MEZCAL 80 proof 34



reserve
Gin

BEEFEATER ‘LONDON’

TANQUERAY

BOMBAY ‘SAPHIRE'’
MODERN LOVE ‘RESERVE’
EMPRESS 1908’

THE BOTANIST
HENDRICK'S

NIKKA YUZU GIN

Cognac & Brandy

COPPER & KINGS ‘AMERICAN BRANDY'

PIERRE FERRAND ‘1840’
REMY MARTIN ‘VSOP’

PEACH STREET ‘PEACH BRANDY"’
PEACH STREET ‘PEAR BRANDY"

1.50z pour
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15

20z pour
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coffee

Hot Drinks

DRIP - DINE IN bottomless
DRIP

AMERICANO

LATTE

MATCHA LATTE
CAPPUCCINO

CAFFE MOCHA
ESPRESSO single
ESPRESSO double

CHAI TEA LATTE

HOT CHOCOLATE

HOT TEA

STEAMERS

ask about our specialty coffee drinks

lced Drinks

ICED TEA

COLD BREW

ICED LATTE

ICED MATCHA LATTE
ICED MOCHA

ICED CHAI TEA LATTE

160z

4.25
3.25
4.25
5.25
6.35
5.25
5.65
3.25
3.75
5.50
4.95
3.75
3.55

mp

160z

3.75
4.75
5.25
6.75
5.65
5.50



Port & After Dinner

30z pour
GRAHAM'S ‘SIX GRAPES’ 15
GRAHAM'S ‘“TOYR TAWNY' 24
GRAHAM'S ‘20YR TAWNY' 37
LUXARDO LIMONCELLO '54’ (20z pour) 13
desserts
CARROT CAKE 10

vanilla bean bc:vqrion cream, candied carrot, sweet carrot
powder, pistacchio

SALTED CARAMEL DACQUOISE GF 10
chocolate almond meringue, ganache,
salted caramel mousse

PISTACHIO BUDINO GF 8
pistachio croccante, amarena cherry

ZEPPOLE 8
cinnamon, sugar, brandy dos leches caramel

APPLE POMEGRANATE CRISP 10

caramelized brandy sauce, granny smith apple,
pomegranate seed, oat crisp, vanilla ice cream

ICECREAM 6
3 scoops of vanilla

Add-Ons: 1 each: caramel Sauce, chocolate sauce, pistachio crumble,
whipped cream

AFFOGATO 6

doppio espresso over a scoop of vanillaice cream
Add-Ons: Baileys 8, Disaronno 8, Licor ‘43’ 7, Kahlua 7



WATERBURY

happy hour

tuesday - friday
3p -6p

$2 off taps
$3 off glasses of wine

$10 signature cocktails

50% OFF starters

*THE WATERBURY BURGER crr 12
Feller's Ranch wagyu burger, aged cheddar,
bacon, arugula, roasted garlic aioli

FRIES 3

GF = Gluten Friendly

GFR = Gluten Friendly Upon Request

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051

*consuming raw or undercooked meats, poultry, sea food, shell fish or eggs may increase your risk of foodborne illness




