pe

COCKTAILS

SIGNATURES

KING LOUIE SOUR
Bumbu XO, Bumbu, Ron Hacienda Overproof,
Lemon Juice, Simple, Pinot Noir | 13

JOHN DALY
Black Tea Infused Titos Vodka, Lemon
Juice, Simple, Iced Tea | 12

RHUCUMBER GIMLET
Long Road Aquavit, Lillet, Lime Juice,
Rhubarb Cucumber Syrup | 12

SANGRIA | 11
Red or White

GOFASTBOATSMOJITOS

Green Tea Infused Detroit City Rum, Lime
Juice, Simple, Soda Water, Mint | 12

ON DRAFT

"TGT” (THE GYPSUM TRANSFUSION)
Grey Goose, Grape Juice, Lime Juice, House Ginger Beer | 11

HARRY STYLES

Patron Tequila, Chinola Passionfruit, Lime Juice, Simple | 12

PUNCH DRUNK LOVE

Buzz Ball Blue, Bacardi, Lime Juice, Pineapple
Juice, Simple, Soda Water | 12

MINE’S OLD FASHIONED
Buffalo Trace, J.P. Wiser's, Rittenhouse Rye, Demerara
Syrup, Angostura Bitters, Peychaud's Bitters | 12

JOHN LENNON
1792 Bourbon, Luxardo Maraschino,
Strawberry, Ginger, Lemon Juice | 12

ORANGE LAVABURST
Malfy Blood Orange Gin, Ciociaro, Lemon Juice, Five
Spice Simple, Orange Bitters, Peyschauds Bitters | 12

THE LADY OF THE HOUSE
Warners Gin, Chereau, Celery, Lime Juice,
Simple, Soda Water, Mint | 13

DESSERT

THE CUT N DRY OLD FASHIONED
Planteray Cut N Dry, Ron Hacienda
Overproof, Demerara, Angostura
Bitters, Cardamom Bitters | 12

CARPENTER CLASSIC
Coffee-Infused 1792 Bourbon, Coffee
Liqueur, Espresso, Spiced Syrup | 13

BEER

ON DRAFT

PBR American Adjunct Lager 4.8% | 3
MICHELOB ULTRA American Light Lager 4.2% | 3.75
COORS LIGHT American Light lager 4.2% | 3.75

NEW HOLLAND TANGERINE SPACE MACHINE
New England IPA 6.8% | 5.25

FOUNDER’S ALL DAY IPA Session IPA4.7%| 5.5
BELL'S TWO HEARTED American IPA7%|5.5
FEATURED LOCAL DRAFT Ask Your Server

FOUNDERS MORTAL BLOOM
Hazy IPA 6% | 5.5

BELL'S SEASONAL |55
BLAKES AMERICAN APPLE Cider 8% |6

BOTTLES ano CANS

MILLER LITE | 3.5
BUD LIGHT 3.5
MODELO |5
LABATT BLUE | 3.5
LABATT BLUE LIGHT | 3.5
LONG DRINK REGULAR | 7
LONG DRINK SUGAR FREE | 7
HIGH NOON ASSORTED FLAVORS | 7

GYPSUM BOTTLE SERVICE
400z bottle of Miller High Life served
with Champagne Flutes | 9

MOCKTAILS

LAVENDER LADY

Blueberry, Lavender, Lemon, Soda Water | 6

N.A.T.G.T.
Grape, Lime, Ginger Beer | 6

DAYDREAM

Pineapple, Cinnamon, Lime Juice, Orgeat, Coconut | 7

DEEP ELLUM DAYS

Tomato, Basil, Lime, Soda | 6

Ask your server about menu items that are cooked to order or served raw. Consuming raw or

undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




b

— CLASSICS —

NEGRONI

Tanqueray, Lustau Vermouth, Campari| 10

BOULIVARDIER
Old Forester 86, Lustau Vermouth, Campari| 10

MANHATTAN
Rittenhouse Rye, Lustau Vermouth, Angostura Bitters | 10

SOUR
Green River Bourbon, Lemon Juice, Simple, Egg White | 9

MARTINEZ
Tanqueray, Luxardo Maraschino, Lustau
Sweet Vermouth, Angostura Bitters | 11

LAST WORD
Bombay Sapphire, Luxardo Maraschino,
Green Chartreuse, Lime Juice | 12

SAZERAC

Sazerac Rye or Cognac, Demerara,
Peychaud’s Bitters, Absinthe Rinse | 11

DAIQUIRI
Rum, Lime Juice, Rich Simple | 9

CORPSE REVIVER
Bombay Sapphire, Lillet Blanc, Luxardo Orange
Liqueur, Lemon Juice, Absinthe Rinse | 12

MARTINI

Titos Vodka or Tanqueray Gin, Dolin
Dry Vermouth, Olives | 11

WARD EIGHT

Rye Whiskey, Lemon Juice, Orange Juice, Grenadine | 10

VESPER
Bombay Sapphire, Titos, Lillet Blanc | 12

VIEUX CARRE
Rye, Cognac, Sweet Vermouth, Benedictine,
Angostura Bitters, Peychaud'’s Bitters | 12

KISS THE COOKS
ROUND OF KITCHEN BEERS | 12

ELEGANT WINE LIST

WHITE WINE

TAGUA CHARDONNAY
CHILE (STONE FRUIT, LOW ACID, LIGHT) BTL 28|50z 7|80z 9

MEZZA CORONA PINOT GRIGIO
ITALY (CRISP, FRAGRANT, DRY) BTL 28 |50z 7|80z 9

HERMAN RIESLING

GERMANY (PLUM, WHITE GRAPEFRUIT, MINERAL)
BTL 36|50z 9|80z 11

KENDALL JACKSON
CA (PEACH, OAK, HONEY) BTL 36|50z 9|80z 11

PICPOUL DE PINET
FRANCE (LIGHT, CITRUS, HONEYSUCKLE) BTL 36|50z 9|80z 11

STEMMARI ROSE
SICILY (DELICATE, STRAWBERRY, crisp) BTL 40|50z 10|80z 12.5

BABICH SAUVIGNON BLANC
MARLBOROUGH (crisp, MINERAL, Acipic) BTL 40|50z 10.5|80z 13

COLUMNA ALBARINO
SPAIN (LIGHT AciD ciTRus) BTL 56|50z 14| 8oz 16.5

ROMBAUER CHARDONNAY

CA (PEACH, BUTTER, VANILLA) BTL 85

FAR NIENTE CHARDONNAY

CA (OAK, BUTTER, LEMON/LIME) BTL 98

RED WINE

TAGUA CABERNET
CHILE (BERRIES, ACIDIC, TANNIC) BTL 28 |50z 7|80z 9

HAVENS COURT PINOT NOIR
CA (SMOOTH, MEDIUM BODIED, TANNIC) BTL 28|50z 7 |80z 9

FLACO TEMPRANILLO
MADRID (FRUITY, SUPPLE, TANNIC) BTL 32 |50z 8|80z 10.5

DEBEOUF BEAUJOLAIS
FRANCE (BLACK CHERRY, RASPBERRY) BTL 32 |50z 8|80z 10

JOSH CABERNET
CA (BLACKBERRY, HAZELNUT, 0AK) BTL 36|50z 9|80z 11

CHATEAU BEL-AIR BORDEAUX
FRANCE (sPICE, CITRUS PEEL, DRY) BTL 44|50z 11|80z 13.5

RUBUS RED BLEND
SPAIN (CHERRY, PLUM, sPice) BTL 44 |50z 11|80z 13.5

LA CREMA PINOT NOIR
CA (BLACKBERRY, SPICE, RicH) BTL 48|50z 12|80z 14.5

RUCHE RED BLEND

ITALY (BERRIES, ACIDIC, FLORAL) BTL 54

CHATEAU DE ARNAUDS BORDEAUX

FRANCE (BLACK CHERRY, siLky) BTL 60

8 YEARS IN THE DESERT RED BLEND

CA (FRUITY, HERBAL, SOFT) BTL 78

CAYMUS CABERNET

CA (CREAMY, MOCHA, RASPBERRY) BTL 120

CHAMPAGNE & SPARKLING

BOUSQUET BRUT
AREGENTINA (appLE, FRUITY, AciDIc) BTL 40|50z 10

VEUVE CLIQUOT
FRANCE (PEAR, PASTRY, RIcH) BTL 130

RO’SI MASCA DEL TACCO
ITALY (BERRY, FLORAL, HERBS) BTL 48 | 502 12

Er ..

SCAN FOR SPECIALS

“THE ESSENCE OF HOSPITALITY IS CREATING AN EXPERIENCE WHERE GUESTS FEEL BETTER THAN WHEN THEY ARRIVED."



