
OPEN SESAME  22
WhistlePig 12 Year Old World rye, Pommeau de Normandie, toasted 
sesame, sherry, honey, and saline. Stirred and served short over ice.

SAYONARA  22
WhistlePig Piggyback rye, Amburana cachaça, strawberry-pandan cordial, 

coconut liqueur, yuzu, and genmaicha. Shaken and served up. 

TWO PEAR  22
WhistlePig Piggyback bourbon, spiced pear liqueur, Adriatico amaretto, 

miso-chai maple, and lemon. Shaken and served short over ice. 

UPON ARRIVAL  22
WhistlePig 10, Ume plum liqueur, and yuzu, topped with sparkling water. 

Built over ice and served long. 

BLUE NOTE  22
Blue cheese-washed WhistlePig Amburana rye, Carpano Antica Formula 
vermouth, salted caramel, plum bitters, and salt. Stirred and served up. 

RICE & SHINE  22
WhistlePig Amburana rye, coconut essence, tonka bean extract, and 

genmaicha-infused coconut water. Served tall over ice. 

PIG & MAPLE  22
WhistlePig Amburana rye infused with dried fig, bacon reduction, maple 

and Angostura bitters. Stirred and served short over a block of ice. 

__________________________ 

GARDEN HIGHBALL  12
Seedlip Garden, yuzu, thai basil, and ginger. Shaken and served tall over ice. 

YELLOW ROSE  12
Seedlip Spice, bell pepper, citrus blend, and agave, topped with 

Bero lager. Stirred and served short over ice. 
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