
$ 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  r o c k s  G L A S s* 
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  |  * STARRED        DRINKS       ONL   Y 

Bour b in i  ( B o u r b o n  b e l l i n i ) †

John Myer Bourbon Whiskey shaken over ice with peach 
bitters and peach mix, topped with sparkling cider. Far 
from your average Bellini!

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  Spr it z
John Myer Wheat Whiskey shaken with lemon juice and 
simple syrup—more tart or more sweet, at request! Topped 
with soda water and a lemon and cherry garnish.

Ry e  O ld  Fa sh i o n e d*
John Myer Rye Whiskey stirred over ice with muddled 
orange, cherry, simple syrup, and bitters. Garnished 
with fresh orange and cherry.

U n ag  e d  W h i s k e y A g e d  W h i s k e y

J .  Ea  r l  M y e r  F la  v o r e d  W h i s k e y 

Co r n  D o g  M a ry†

The Myer Farm take on a bloody mary! White Dog 
Corn Whiskey, tomato juice, celery bitters, and a dash 
of Worcestershire sauce. Choose your garnish: olives, 
onions, lemon, or lime. Hot sauce and horseradish also 
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 over ice and strained into martini glass. 
Garnished with a lime wedge. 

Chocol ate - Cherry  Plunge †

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

Blue be r ry  P ie* †

White Dog Wheat Spirit stirred up with blueberry juice, 
and a dash of bitters for spice—dessert in a glass!

Also available: Any spirit of your  
choice, Neat or on the rocks: $5

S to r m y  Sk ie s*
Ginger ale and lime juice mixed over ice, with a float of 
J. Earl Myer Ginger Lake on top–reminiscent of a 
summer storm over the lake horizon.

Che r r ie s  Jub i le e
J. Earl Myer Cinnamon Lake stirred up with cherry 
juice and topped off with cream soda. Maraschino 
cherry garnish.

Cr e a msicle  M a r t in i
J. Earl Myer Honey Lake, peach mix, orange bitters, and a dash of cream soda -  
smooth and sweet! Garnished with an orange wedge for an extra hint of citrus.
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Tom  Co ll ins
Traditional and classic! Myer Farm Gin, lemon juice, and 
simple syrup–can be made more tart or sweet, to your 
liking. Topped with soda water and stirred over ice with a 
lemon and cherry garnish.

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.

Spa r k le r * †

Sparkling 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.

C ay uga  Br e e ze* †

Myer Farm Vodka, cranberry and lime juices, stirred 
together and topped off with ginger ale. Lime garnish.

Pineapple-Cranberry Spritz†

Myer Farm Pineapple Vodka, equal parts cranberry  
and pineapple juice, topped with lemon-lime soda for  
a refreshing, fruity splash. Garnished with a cherry.

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- Lemo n  So da
Myer Farm Ginger Vodka stirred with lemon juice, triple 
sec syrup, topped with ginger ale and a slice of lemon. 

Co ffe e  &  Cr e a m
Myer Farm Coffee Vodka stirred up with cream soda 
made with real vanilla–a simple hit!


