
DTR Cocktails 
 

 

BARREL AGED OLD-FASHIONED         $15 
Evan Williams Bottled-In-Bond Bourbon, Organic Agave, Chocolate, Orange & Aromatic Bitters. Served on a Big Rock. 
 

CUCUMBER COLLINS                        $15 
London Dry Style Gin & St. Germain, Fresh Cucumber, Mint, Lime & Ginger Beer. 
Served Tall. 

 

THE BURNING MAN          $15 
Lunazul Blanco & Maraschino Cherry liqueur Shaken with Cilantro, Lime, Orange & Pineapple Juice. Finished with Chipotle 

Pepper-Peychaud’s Bitters Float. Served Over a Big Rock, Smoked & Tajin. 
 

DAVE’S HARD LEMONADE           $15 

Dave’s house-made Limoncello, Lemon Juice, Lemongrass, Aquafaba. Topped with Prosecco. 

Served Tall with Mint Garnish 

 

MEXICAN BLUSH                      $15 

Ilegal Mezcal Joven, Lemongrass Syrup, Lime, Basil, Watermelon Purée, Aquafaba & a Dash of Campari. 

Served Up 

 
 

 
 
 
 
   

TANGERINE DREAM              $15 
Fresh Tangerines Shaken with Leblon Cachaça & Coconut rum, Lemongrass, Passionfruit Syrup, Lime & Peychaud’s 
Bitters. Served Tall with a Mist of Absinthe.  
 

A WALK IN THE PARK           $15 
Dry Apricot Infused-Evan Williams 100 Proof Bourbon & Coffee-Angostura Bitters. Stirred with Madeira & a Dash of 

Banana Syrup. Served on a Large Rock. 

 

THE RED CARPET AFFAIR          $15 
Hibiscus Flower Infused-Lunazul Blanco tequila & Strega Liqueur Shaken with Guava & Passionfruit syrup, Lime, 
Pineapple Juice. Served Up with Lime Zest.  
 

TEPPURR TANTRUM           $15 
Howler Head Bourbon & Coconut Rum shaken with Lychee Purée, Lime, Basil, Blue Curaçao & Cherry Bark Vanilla  
Bitters. Served tall with Lime Zest 
 

ESPRESSO MARTINI                          $15 
Grey Goose Vodka Shaken with Brewed Espresso, Sugar Cane Syrup & a Splash of Fernet Branca. Finished with 

Cocoa Powder. Served Up 

 
 

FROSÉ 
Grey Goose ‘Essences’ Watermelon & Basil, St. Germain, Rosé Wine, Touch of Simple & Lemon Juice. 

Served Frozen 

  $14 



DTR Classic Cocktails 
 

COSMOPOLITAN               $16 
Deep Eddy Vodka, Cranberry Juice, Orange Liqueur, Lime Juice, Citrus Oil Vapor Bubble. Served Up.  

FRENCH 75            $15 
Conniption Kinship Gin Shaken with Fresh Lemon Juice & a Dash of Simple. Topped with Prosecco & a Lemon Peel. 

DTR PORNSTAR MARTINI             $15 
Vanilla-Passionfruit Syrup Shaken with Vodka & Fresh Lime Juice. Topped with Sparkling Wine. Served Up. 

MIDORI SOUR            $15 
Midori Melón Liqueur Shaken with Fresh Basil, Lemon Juice & a Dash of Simple. Served Over Ice. 

PALOMA ROSA            $15 
Hibiscus Flower Infused-Lunazul Tequila, Pomegranate Liqueur, Fresh Grapefruit & Lime Juice. Topped with 

Club Soda & Rosemary Sprigs. 

FRENCH MARTINI           $15 
Vodka & Chambord Raspberry Liqueur Shaken with Pineapple Juice. Served Up. 

MARGARITA                $15 
Lunazul Blanco Tequila, Orange Liqueur, Fresh Lime Juice, Organic Agave Nectar & Tajin Rim. Served Over Ice. 

LYCHEE MARTINI           $15 
Vodka & St. Germain Shaken with fresh Lychee purée, and a splash of lime juice. Served up with Lime Zest.  

KENTUCKY MULE 
Bottle-in-Bond Bourbon, Fresh Lime Juice & Ginger Beer. Served over ice with lime zest.    $15 

   
 

 

Zero-Proof / Non-Alcoholic Cocktails 
LAZY LOVER  Seedlip 108, Jalapeño, Lime Juice, Agave Nectar & Club Soda. Served Up with Freshly Picked Thyme $13 
 

RED LIGHT DISTRICT Lyre’s Dry London Spirit Stirred with Pomegranate & Cane Syrup, Dried Hibiscus Flower,  $13 
Club Soda. Finished with a Grapefruit Twist. Served Over Ice. 
 

AMARETTO SOUR Lyre’s Amaretto Shaken with Fresh Lemon Juice, Simple & Aquafaba. Served on the Rocks  $13 
 

KISS AND TELL Lyre’sPink London, Chamomile, Cinnamon, Cherry, Pineapple & Lime Juice. Served Up.  $13 
 

THE LYRE’S SHARE Lyre’s Amaretto, Lemon Juice, Cacao syrup, Aquafaba & Pineapple Juice. Served Up  $13 
 

AGE BEFORE BEAUTY Elderflower, Grapefruit, Lime Juice, Fresh Grapes & Rosemary    $13


