The Studio

KITCHEN & COCKTAILS




COCKTAILS

FUN AND FIZZY

Whiskey alaPeach 18

Peach Infused Central Standard Red Cabin Bourbon,
Amaro Nonino, Cointreau, Lemon, Honey, Ginger Beer

SMOOTH, PERFECTLY BALANCED SOUR

Summer Crush 17
Strawberry + Basil Infused Skyy Vodka, Lemon, Prosecco
BRIGHT, REFRESHING, AND ELEGANTLY BALANCED

Country Thyme Lemonade 18

Thyme Infused Malfy con Limone Gin, Giffard
Pamplemousse, Lemon, Honey, Club Soda

VIBRANT CITRUS, FLORAL HERBS, AND HARMONIOUS SWEETNESS

SWEET AND HERBACIOUS

Coco Loco Fuego 17

Ancho + Coconut Infused Authentico Blanco Tequila,
Cointreau, Lime, Coconut

TROPICAL SWEETNESS, SMOKY SPICE, AND REFRESHING ACIDITY

Desert Bloom 18

Pink Peppercorn + Hibiscus Infused Espolon Blanco
Tequila, St. Germain, Lime, Honey, Saline

SUBTLY SPICY WITH A ROUNDED FINISH

Pineapple Fly Rye 17

Green Tea + Pineapple Infused Old Forester Rye,
Yellow Chartreuse, Angostura Bitters, Lime, Coconut
EXOTIC WITH HERBAL COMPLEXITY

ADVENTUROUS AND BOOZY

I Can’t Believe It’s Not Pie 18

Lime Infused Papa’s Pilar Blonde Rum, Falernum,
Lime, Graham Cracker Infused Coconut Cream

VIVIDLY TROPICAL WITH RICH TOASTED CREAMINESS

Watermegroni 18

Watermelon Infused Aviation Gin, Dolin Dry Vermouth,
Aperol, Aquavit, Lime, Club Soda

RIPE MELON, CITRUS, AND DELICATE HERBS

Spare Pear 18

Absolut Pears Vodka, St. Germain, Cinnamon,
Honey, Lemon, Orange Bitters

DEEP FRUIT FLAVORS BALANCED WITH A TOUCH OF CINNAMON

MOCKTAILS

Spritz With No Strings 16
Lyre's Rosso NA, Lyre’s Prosecco, Cranberry

Zero Proof Bloom 16
Giffard NA Elderflower, Lyre’s Prosecco, Lemon, Lavender

FauxLoma 16
Seedlip Spice, Giffard NA Pamplemousse, Lime, Grapefruit



SPARKLING

Saint Hilaire 13/50
Brut, Limoux, France

Josh 14/54
Prosecco, Veneto, Italy

Veuve Clicqout “Yellow Label” 375ML SPLIT 74/BOTTLE 149
Brut, Reims, France

Saint Hilaire 15/57
Brut Rosé, Limoux, France

WHITE

Whitehaven 14/21/50
Sauvignon Blanc, Marlborough, New Zealand

André Brunel 14/21/50
Southern Rhéne White, Rhone Valley, France

Black Stallion 15/23/57
Chardonnay, Napa Valley, CA

Hess 14/21/54
Pinot Gris, CA

Chateau St. Michelle 13/20/43
Riesling, Yakima Valley, WA

DAOU 15/23/57
Rosé, Paso Robles, CA

Lyric 14/21/50
Pinot Noir, Monterey, CA

Belle Glos “Balade” 18/27/69
Pinot Noir, Russian River Valley, CA

Banshee 15/23/57
Cabernet Sauvignon, Sonoma County, CA

Outerbound 19/28/73
Cabernet Sauvignon, Alexander Valley, CA

Mount Veeder 25/37/95
Cabernet Sauvignon, Napa Valley, CA

G d’Estournel 18/27/69
Bordeaux Blend, Médoc, France

Santa Julia “Reserva” 14/21/54
Malbec, Mendoza, Argentina

Chateau Mont-Redon 14/21/54
Rhéne Blend, Cotes du Rhone, France


https://www.vivino.com/en/explore/regions/cotes-du-rhone
https://www.vivino.com/en/explore/regions/cotes-du-rhone

Tozai Snow Maiden 11
Nigori

G Joy Genshu 14
Junmai Ginjo

BOTTLED BEER

Guinness 7
Draught Stout, Dublin, Ireland
14.90Z, 4.2% ABV

Stella Artois 7
Pilsner, Brouwerij Artois, Leuven, Belgium
120Z, 5.0% ABV

MKE IPA 7
American IPA, MKE Brewing Co, Milwaukee, WI
1207, 5.5% ABV

Honeycrisp 7
Hard Cider, Loon Juice, Spring Valley, MN
120Z, 6% ABV

Miller Lite 6
Pilsner, Miller Brewing Company, Milwaukee, WI
1202, 4.2% ABV

Fair State Seasonal 7
Fair State Brewing Cooperative, Minneapolis, MN
1202

Free Wave NA 7
Hazy IPA, Athletic Brewing Co, Stratford, CT
120z

Spotted Cow 7
Farmhouse Ale, New Glarus Brewing Co, New Glarus, WI
120Z, 4.8% ABV
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