
TASTING
G A L L O W A Y ' S

O U R  F A V O R I T E 

C O C K T A I L S  +  B I T E S

P A I R E D  T O G E T H E R 

Ruby Vixen 
vodka, thai basil, housemade 

cranberry & sage syrup, organic sour, 
sugar rim  

paired with:  
petite brie

 
Love Potion 

botanist gin, fragola strawberry li-
queur, rosemary, organic sour, amaro 

montenegro, cardamom bitters 
paired with:  

medjool dates stuffed with
prosciutto & chèvre

 
Harvest Moon 

bourbon, st. george spiced pear 
liqueur, amaro nonino, cinnamon & 
honey syrup, organic lemon, cocoa 

sugar rim 
paired with:  

grass fed beef kielbasa

Cacao Espresso Martini 
vanilla-infused vodka, hazelnut 

espresso liqueur, cold brew 
concentrate, giffard madagascar 
vanilla, creme de cacao, cream 

paired with:  
housemade truffles

$ 1 1 5 / C O U P L E * 
* G r a t u i t y  n o t  i n c l u d e d

MENU


