
COCKTAILS...
Fine ‘09…
st. germain, brut, lemon 12.00

The Nardi Gras...
napa valley distiller’s blend vodka, st. germain, lillet rinse 12.75

The Flavor-Flaviator...
muddled thyme, rye whiskey, housemade bitters,
creme de violet, marashino liquer 12.00

Pisco Sour...
pisco, homemade bar sour, blended and topped with cinnamon
& house made bitters (one for 7.00 or two for 12.00)

Buona Sera...
gin, campari, fresh squeezed orange juice, lemon,
simple syrup, topped with prosecco 12.00

Hibiscus Cooler...
hibiscus infused vodka, st. germain, lime,
rishi hibiscus tea 10.00

Chocolate Luna…
smirnoff vanilla vodka, godiva dark and white chocolate
liqueurs, van gogh double espresso 13.00

Magic Carpet Ride...
malibu, homemade sour mix, midori, pineapple 10.00

Tokyo Glow…
citron vodka, homemade sour mix, midori sink 10.00

Rehorst Relaxer…
rehorst citrus-honey vodka, rishi chamomile medley tea,
agave nectar 10.00

Wry Kyle…
rehorst vodka, rye whiskey, bitters soaked sugar cube,
orange twist 12.75

The Fuzzy Violet…
vodka, st. germain, rothman and winter creme de violet,
gruet blanc de noir 10.00

MIXERS...
Mil-town Mule..
Hangar1 Kaffir lime vodka, housemade fig and ginger bitters,
ginger beer 10.00

Hinterland Old Fashioned...
muddled orange and luxardo cherries, house-made fig and
ginger bitters, brandy or whisky, topped with a press 8.00

The Potrero Hill Hippie...
muddled cranberry, housemade fig and ginger bitters, anchor
steam pot distilled genevieve gin, dolin sweet white vermouth,
luxardo marashino liquer 12.00

Dan’s old timey pomegranate sour...
effen black cherry vodka, pok pok sum pomegranate drinking
vinegar, bar sour, soda 8.50

Dark n’ Stormy…
crushed ice, fresh lime juice, gosling’s dark seal rum,
ginger beer 10.00

Savory Sangria...
housemade persimmon and blackberry sangria,
topped off with prosecco 7.50

Hinterland Margarita...
fresh lime and housemade sour, topped off with grand marnier

w/ cuervo tradicional 8.50
w/ chinaco 9.00
w/ avion anêjo 10.50
w/ hotel california 12.00

Caipirinha…
pitu cachaça, lime juice, sugar 8.50

Basil Gimlet…
rehorst gin, basil syrup, lime 12.00

Lazy Lake Breeze…
citron vodka, cranberry, housemade sour, seltzer 7.50

North Woods Mojito…
bacardi light and dark rum, housemade bittters, lime, mint 9.50

HINTERLAND DRINK MENU

VODKA AND GIN MARTINIS*
‘NO MATTER THE LAND THERE IS ALWAYS A SPIRIT’

Vodka...
Hinterland’s Signature Vodka:
Hangar 1 Straight, Kaffir Lime,
Buddha’s Hand Lemon, and
Mandarin Blossom
Alameda, CA 15.00

Rehorst straight and citrus honey
Milwaukee, WI 15.00

Tito’s handmade
Austin, Texas 12.50

Napa Valley Distiller’s Blend
Napa, California 15.00

Absolut
Sweden 12.50

Hammer and Sickle
Russia 12.50

Russian Standard
Russia 12.50

Grey goose
France 15.00

Belvedere
Poland 15.00

Chopin, Chopin Rye
Poland 15.00

Effen black cherry
Holland 15.00

Ketel one
Holland 15.00

Smirnoff straight, citron and vanilla
Norwalk, CT 12.00

Gin...
Rehorst
Milwaukee, WI 15.00

Anchor Steam “Genevieve”
San Francisco, CA 15.00

Boomsma “oude genever”
Holland 12.00

Beefeater
England 12.00

Bombay sapphire
England 13.75

Tanqueray
England 13.75

Hendricks
Scotland 16.25

*all martinis are a generous 3oz pour

Tequilas...
Cuervo Tradicional 5.5/11.00
Chinaco 6.00/12.00
Milagro anêjo 7.50/15.00
Hotel California 9.00/18.00
Avion anêjo 9.00/18.00
Café no sé “Illegal mezcal”

-joven 9.00/18.00
-reposado 11.50/23.00
-anêjo 17.00/34.00


