
THE CEREMONY
St. George Botanivore Gin,  

Italicus, Matcha,  
Cucumber, Lemon

DIABOLITA DE MASA
Habanero and Red Fresno Infused Corazon  

Blanco Tequila, Licor 43, Ginger, Blood Orange,  
Passionfruit, Pomegranate, Lime

0007
Drumshanbo Gunpowder ‘California Orange Citrus’  

Irish Gin, House-Infused Orange Aspen Vodka,  
Stirrings Triple Sec 

BLUEBERRY FIELDS FOREVER
St. George Terroir Gin, Blueberry,  

Lavender, Dolin Dry Vermouth, Suze,  
Lemon, Orange Blossom 

PARTY PANTS
Wheatley American Vodka,

Hibiscus, Lime,
Grapefruit

CAFÉ SARU
Brown-Butter & Banana Washed  

Nikka Coffey Malt Whisky,  
Madeira, Walnut

THE CHURCH KEY
Pendleton 1910 10yr Bourbon,   

Blueberry-Sage Shrub,  
Lemon

NADA COLADA
Planteray “Cut and Dry” Coconut Rum,  

Pineapple-Vanilla Bean Shrub,  
Toasted Coconut Rim

AMARO DAQUIRI  
Pasubio Vino Amaro, Meletti Amaro, 

Lemon, Lime, Peach, Aromatics

PEACH WHITE NEGRONI
C. Comoz, Lilet Blanc,  

Merlet Crème de Peche, Peach

SPA DAY  
Cucumber, Pineapple,  
Mint, Lime, Club Soda

SOLTÉ
Fresh Brewed Ice Tea, Mango, 

Pineapple, Mint, Lemon

HIBISCUS LEMONADE
Hibiscus, Lemon,  

Club Soda

The Cocktail Lab

Craft Cocktails
20

From The Archives
These thoughtfully chosen cocktails honor the creativity of bartenders past and the history of D’Amico’s The Continental.          
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FUZZY LOGIC 
Tromba Blanco Tequila,  

Branca Menta,  
Kiwi, Lemon 

SMOKESHOW 
400 Conejos Joven Mezcal,  

Aperol, St. Elder Elderflower Liquer,  
Watermelon, Lemon

AN ITALIAN IN NYC 
Buffalo Trace Bourbon,  
Nonino Quintessentia,  

Cherry, Orange 

HERE COMES THE SUN   
St. George Green Chile Vodka, 

Salers Gentian, Chartreuse  
Vegetal, Pineapple

CARIBBEAN QUEEN
Brugal 1888 Rum, Planteray OFTD,  

Pierre Ferrand Dry Curaçao, Almond,  
Tamarind, Lime, Aromatics

Low Proof
16

No Proof
12

Out of the Orb
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