
Wines by the Glass DTR Cocktails Classic Cocktails

Zero-Proof Cocktails

SPARKLING  
Prosecco, Gambino, IT NV  14

Rosé, Poema, Method Tradicional, Brut Cava, ESP, NV 14

Sparkling Argyle, Willamette Valley, OR, Brut, ‘18 19

ROSÉ
Grenache, Cinsault, Syrah, Routas, Vine De Provence, FR ‘23 15

WHITE
Riesling, Fess Parker, Santa Barbara County, CA ‘22 11

Gavi, Terzetto, Piedmont, Italy ’21  11

Vinho Verde, Quinta de Covela, Rio Douro, Portugal ’22 12

Soave, Ca’Brigiano, Veneto, Italy ‘22  10

Pinot Gris, Solena, Willamette, Oregon ’22 13

Gruner Veltliner, Pratsch, Niederösterreich, Austria ‘21 11

Sauvignon Blanc, Fournier Pere & Fils, Loire Valley, FR ’22 13

Chardonnay, Matthew Fritz “DTR Label”, Monterey, CA ‘21 13

Chardonnay, Montagny 1er cru, Chevalier de la Cree, FR ’22 21

RED
Pinot Noir, Belle Glos “Balade”, Arroyo Seco, Monterey Co, CA ’22 20

Pinot Noir, Domaine De La Bertauche, Bourgogne Epineuil, FR ’22 18 

Zinfandel, Masseria Li Veli “Orion”, Salento, Pulia, IT ‘22 13

Garnacha, Borsao, Navarra, Spain ’20  11

Cru Beaujolais, Pascal Au Franc “Chenas en Remont”, Rhone, FR ’20 14

Nero D’avola, Di Giovanna, Sicily, IT DOC ’20 11

Plavac Mali, Vina Caric, Island of Hvar, Croatia ’20 14

Barbera Del Monferrato, Marchesi Di Barolo “Maraia”, Piedmont, IT ‘20 13

Cabernet Sauvignon, Sean Minor, Paso Robles, CA ‘22 14

Cabernet Sauvignon, Quilt, Napa Valley, CA ’21 21

VOYAGE ~ OLD-FASHIONED FOR TWO  60

Angel’s Envy Rye Whiskey, Coconut Rum, Cynar, cacao 

nibs, allspice, coffee-angostura bitters & cherry wood smoke

BARREL AGED  17 

OLD-FASHIONED  
Bottled-in-Bond Bourbon, 

agave, chocolate, orange & 

angostura bitters.

DREAMING OF ARUBA  17

Diplomático Reserva Rum, 

Amaro Montenegro, maple 

syrup, chocolate orange bitters. 

Orange & nutmeg garnish.

IT TAKES TWO TO MANGO  17

Ketel One Grapefruit & Rose 

Shaken with Mango Purée, 

Strawberry, Strega, Lime 

Juice, Oloroso Sherry & 

Chipotle Bitters. Served Up 

with Cucumbers.

RED CARPET AFFAIR 17

Lunazul Blanco Tequila, 

Strega, hibiscus, guava & 

passionfruit syrup, lime, 

pineapple juice & lime zest. 

Served up. 

CUCUMBER COLLINS  17

London Dry Gin, St. Germain, 

fresh lime, cucumber & mint. 

Served tall with ginger beer.

JALAPEÑO BUSINESS 17

Lunazul Blanco Tequila, 

honeyed herb, fresh lime 

juice, jalapeño, agave & 

aquafaba. Served up. 

Lime zest garnish

END OF A RAINBOW  17

Teeling Irish Whiskey, Midori, 

lemon juice, peach liqueur, 

fresh basil & aquafaba.  

Served up.

PALOMA ROSA  17

Hibiscus flower infused-

Tequila Blanco, grapefruit, 

lime juice, dash of simple, 

club soda & rosemary sprigs. 

Served tall.

BURNING MAN  17

Tequila Blanco, Mezcal, 

Maraschino Cherry Liqueur, 

cilantro, orange, lime, 

pineapple juice, chipotle 

pepper bitters, smoked.  

Over ice, tajin rim. 

LONDON FOG  17

London Dry Gin, Earl Grey tea, 

lemon, vanilla & cardamon. Up 

with a citrus bubble.

DTR COSMOPOLITAN  16

Deep Eddy Vodka, cranberry 

juice, orange liqueur, lime juice, 

citrus oil bubble. Served up. 

TOMMY’S MARGARITA 15

Lunazul Blanco Tequila, fresh 

lime juice, agave & Tajin rim. 

Served in a clay mug over ice.

FRENCH 75 15

Conniption Kinship Gin, lemon 

juice, cane syrup & sparkling 

wine. Lemon peel garnish

HEMINGWAY DAIQUIRI  15

Bacardi Rum, Maraschino Cherry 

Liqueur, grapefruit, lime juice & 

a dash of simple. Served up.

MIDORI SOUR  15

Midori Melon Liqueur, basil, 

lemon juice & a dash of simple. 

Served over ice. 

DTR PORNSTAR MARTINI 15

Vanilla-passionfruit syrup, 

Vodka & lime juice. Topped with 

sparkling wine. Served up.

KENTUCKY MULE  15

Bottle-in-Bond Bourbon, lime, 

fresh ginger & ginger beer. 

Served over ice with lime zest.

ESPRESSO MARTINI 16

Grey Goose Vodka, brewed 

espresso, sugar cane syrup & a 

splash of Fernet Branca, served 

up. Cocoa powder garnish.

LAZY LOVER  13

Seedlip 108, jalapeño, agave 

nectar, lime juice & club soda. 

Served up with fresh thyme.

RED LIGHT DISTRICT 13

Lyre’s London Dry, pomegranate, 

dried hibiscus flowers, club soda 

& rhubarb bitters. Served over 

ice. Grapefruit peel garnish

AMARETTO SOUR 13

Lyre’s Amaretto, lemon juice & a 

dash of simple syrup. Served on 

the rocks.. 

KISS AND TELL  13

Lyre’s Pink London Spirit, 

chamomile, cinnamon, cherry, 

pineapple & lime juice. Served up.

THE LYRE’S SHARE  13

Lyre’s Amaretto, lemon juice, 

cacao nibs, aquafaba & 

pineapple juice. Served up. 

AGE BEFORE BEAUTY 13

Elderflower, grapefruit, lime 

juice, blueberries, rosemary & 

club soda. Served over ice.

Beers
Summer Ale, Samuel Adams  9

Boston, MA — 5.3% ABV, 16oz Draft

IPA Full Steam “Rocket Science”  9 

Durham, NC — 7% ABV, 16oz Draft

Pilsner Burial Beer Company “Seasonal”  8

Asheville, NC — 5.5% ABV, 16oz Draft

Non-Alcoholic IPA Samuel Adams “Just The Haze” 6 

Boston, MA — .5% ABV, 12oz Can


