
Cocktail Menu
December Thirty-first, Two-thousand and Eight

Chartreuse Cocktails

Catholic Guilt

I made up this drink - straight from my existential 
angst to your cocktail glass, this is a blend of Chartreuse 

and gin that has no exact recipe.  One must accept and embrace 
a little chaos to deal with your Catholic Guilt. 

Cloister

Derived from a complex recipe originally called 
“The Elixir of Life”, Chartreuse is the base for yet

another religious experience.

Straight

Charthusian monks at Vauvert in France worked for 
132 years to decipher a strange manuscript they received 

in 1605.  Political, social, and religious issues resulted in them 
being expelled from France, taking refuge in Spain, com back to 

France, being expelled again, and then coming back yet one 
more time.  Celebrate what a goofy world we live in by 

drinking a straight shot of chartreuse.  Not too fast 
though, or it will kill you.

Other Cocktails

We’ll be serving other drinks as well, just ask and if 
we have the ingredients we’ll make it :) 



Champagne Cocktails

A Good Night Kiss

Bitter and sweet, like the most memorable 
kisses always are.

French 75

Originally concocted by the Franco-American 
World War I flying ace Raoul Lufber.  I guess

shooting down Germans is easy when liquored
up with Gin and Champagne.

Green Dragon

Champagne and Midori, and a lovely shade of green.

Happy New Year

No sugar, just booze and some orange juice.
Three of these and you’ll forget 2008’s nearly

catastrophic economic collapse.

Kir Royale

A popular French cocktail and usually drunk as an 
apéritif before a meal or snack.  In America we 

drink it to get tipsy though. 

Black Velvet

Stout Beer and Champagne, who knew?

Absinthe Cocktails

Corpse Reviver #2

This cocktail has the ability to bring the 
dead (i.e. painfully hungover) back to life.  It 

was popular until the 1930s and then fell from 
grace.  Complex to the point of making 

you say “wtf” out loud. 

Absinthe Flip

“Flips” date back all the way to 1695 to describe
a mixture of beer, rum, and sugar, heated with a 

red-hot iron.  Seems like something pirates 
would drink.  YARRRRR.

Absinthe Martini

I hate calling things Martinis that aren’t Martinis
but you get the idea.  Its gin.  With absinthe in it.

The Standard

The classic way people drink their abinsthe in 80’s 
goth movies or whatever.  And Anne Rice books.


