
ALSO AVAILABLE: ANY SPIRIT, YOUR  
CHOICE, NEAT OR ON THE ROCKS: $5

$ 5  P E R  D R I N K 
T W O  C O C K T A I L  M A X I M U M  P E R  P E R S O N  |  $ 3  † M O C K T A I L S  ( † A P P L I C A B L E  D R I N K S )

$ 1 0  W I T H  S O U V E N I R  G L A S S*  O R  M U G** 
P R I C E  I N C L U D E S  C O C K T A I L  A N D  G L A S S / M U G  |  * S T A R R E D  D R I N K S  O N L Y 

SP ICE D  PE ACH  M A R T IN I †

John Myer Bourbon Whiskey shaken over ice with cinna- 
mon, cloves, peach bitters and peach mix. Strained neat 
into a martini glass and garnished with cinnamon.

N O R THE R N  SUNR ISE*
John Myer Four Grain Whiskey topped with equal parts 
cranberry and orange juices. Garnished with an orange 
wedge and a maraschino cherry. 

W H ISK E Y  SOUR *
John Myer Wheat Whiskey shaken with lemon juice and 
simple syrup—more tart or more sweet, at request! Lemon 
and cherry garnish.

RY E  O LD  FA SH I O N E D*
John Myer Rye Whiskey over muddled orange, 
cherry, simple syrup, and bitters, garnished with 
fruit of your choice. 

U N A G E D  W H I S K E Y A G E D  W H I S K E Y

J .  E A R L  M Y E R  F L A V O R E D  W H I S K E Y 

CO R N  D O G  M A RY†

White Dog Corn Whiskey, tomato juice, celery bitters, 
and a dash of Worcestershire sauce with a cocktail onion. 
Spicy tomato juice, hot sauce, horseradish, and additional 
garnishes available upon request. 

ME X I C A L I  M A R T IN I
White Dog Corn Whiskey, simple syrup, and lime 
juice shaken together over ice and strained into 
martini glass. Garnished with a lime wedge. 

CHOCOL ATE - CHERRY  PLUNGE †

White Dog Wheat Spirit stirred together with 
decadent chocolate bitters and topped off with 
cherry juice. 

BLUE BE R RY  P IE* †

White Dog Wheat Spirit as the crust, blueberry juice 
as the fruit, and a dash of bitters as that extra touch of 
spice in a drink just like the dessert!

SP ICE D  TO DDY**
J. Earl Myer Ginger Lake, a lemon wedge, filled with hot 
black or herbal tea of your choice. No chilly day is complete 
without one! 

C INN A MO N  JUB I LE E †

J. Earl Myer Cinnamon Lake stirred up with cherry 
juice, topped with cream soda, and a sprinkle of 
cinnamon.

V O D K A G I N
G IN  &  TO N I C
Myer Farm Gin, topped off with tonic. Keep it a delicious 
classic, or try a new spin with a splash of juice–lemon, 
lime, pineapple, cherry, and more!–at request.

M Y E R  FA R M  D IR T Y  M A R T IN I
Does it even need a description? Myer Farm Gin shaken 
with vermouth-soaked olive juice, shaken and strained 
into a martini glass. Garnished with—what else?—olives.

GO LDE N  A PPLE**
Apple cider kicked up with a shot of Cayuga Gold, a few 
dashes of bitters, stirred together over ice. Perfectly spiced!

C AY UGA - R ITA*
A Myer Farm twist on a favorite! Cayuga Gold, lime 
juice, simple syrup, and a touch of triple sec shaken to 
foamed perfection and garnished with a lime wedge.

SO L S T ICE* †

Myer Farm Vodka, cranberry and lime juices, stirred 
together and topped off with ginger ale. A little fizz with 
a tart kick! Garnished with a lime wedge. 

PINEAPPLE UPSIDE-DOWN CAKE †

Myer Farm Pineapple Vodka, cream soda, pineapple 
juice, and maraschino cherry juice. Garnished with a 
cherry, just like the cake! 

G IN GE R  SN OW FA LL †

Myer Farm Ginger Vodka stirred together with lemon 
juice, citrusy triple sec syrup, topped with ginger ale and 
a slice of lemon. 

M Y E R  FA R M  W H ITE  RUSS I A N*
Myer Farm Coffee Vodka shaken over ice with a non- 
alcoholic Irish cream, garnished with a sprinkle of 
ground cinnamon.
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