COCKTAIL MENU

*cocktails available for dine-in and to-go!

Smoked Raspberry Peach Whiskey Smash - $10

Four Roses bourbon, peach puree, raspberry puree, simple syrup, mint leaves, ginger beer, with a
smoked salt rimmed glass

Obscurely Smoked Jalapeno Margarita - $10

Mezcal, housemade smoked jalapeno simple syrup, orange liqueur, lime juice, with a smoked salt and tajin
rimmed glass and garnished with a slice of smoked jalapeno

Smoked Honey Old Fashioned - $12

Whiskey Acres Lodi branded bourbon, house made smoked honey simple syrup, bitters, garnished with orange

Obscurely Smoked Bloody Mary - $12

House smoked tomatoes, house smoked garlic, our secret blend of spices, vodka, garnished with shishito
peppers, and smoked bologna, served with a sidecar of smoked brisket drippings
**Available Saturdays and Sundays while supplies last**
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COCKTAIL MENU

COCKTARILS/BEERTAILS

Blackberry-Thyme Spritzer - $7

Housemade blackberry thyme simple syrup, splash of Chambord, soda water, with a Prosecco float

Blood Orange Margarita - $9

Tequila, Blood Orange Puree, house made sour, club soda - rimmed with lime salt

Beermosa - S5

Obscurity beer, orange liqueur, simple syrup, orange juice

Frosted Blueberry Limeade - $9

First Time Feeling (blueberry kettle sour), vodka, lime juice, topped with Sprite - rimmed with sugar

MEADTAILS

The Obscure Honeycomb - $10

Obscurity Mead, house made honey rosemary simple syrup, lillet blanc, Bombay Sapphire Gin, lemon juice,
orange blossom water, club soda, topped with edible honeycomb

Max Cherry Mojito - $10

Max Cherry Max Berry Mead, rum, simple syrup, fresh mint, lime

The Bee’s Squeeze - $10

Mister Orange mead, tequila, orange juice, grenadine

Bob Bee Bellini - $9

Bob Bee Bouchet Mead, raspberry liqueur, peach puree, topped with a Prosecco float



