BistrOuge Cocktails

Galata $10
Rye Whiskey, Stone Ginger wine, Chambord, Martinelli’s
apple juice, Monin Apple syrup, Angostura Bitters

Pera $10
Absinthe, Fresh grapefruit juice, Basil leaves

Bebek $10
Chili pepper infused silver tequila, Mozart, Monin Swiss
Chocolate syrup

ALL TIME FAVORITES

Pamama No.2 $10
Gin, Pama Pomegranate liqueur, Fresh grapes,
Cranberry juice, Rose syrup

Gingerouge No.2 $10
Victorian Earl Grey tea infused Svedka vodka, House
brewed ginger juice, Lime, Ginger ale

BistrOuge Cocktails

Soo-chai $10
Victorian Earl Grey tea infused Svedka vodka,
Creme de Cassis, Cranberry juice

Chloris $10
Rose tea infused Svedka vodka, Tonic, Rhubarb bitters

Kentucky Sunrise 2.0 $12
Maker’s Mark, Antica Carpano, Aromatic bitters, Smoked
orange
White Goddess $10

Cava sparkling wine, St Germain, Fresh grapefruit juice

NO ALCOHOL

Roséfizz $5
Rose syrup, Cranberry juice, Club soda, Lemon

Virgin Gingerouge $5
House brewed ginger juice, Lime, Ginger ale



CLASSIC COCKTAILS

Manhattan $10
Rye Whiskey, Antica Carpano, Bitters

Old Fashioned $12
Maker’s Mark, Old Fashion bitters, Brown sugar

Cosmo $12
Grey Goose, Grand Marnier, Cranberry juice, Fresh lime

Lazy Mary $8
Svedka vodka, House blend spices, Tomato juice,

Crazy Mary $8
House jalapeno infused Svedka vodka,
House blend spices, Tomato juice,

Martini $10
Boodles, Noilly Prat Dry Vermouth, Orange bitters

Negroni $10
Tanqueray, Carpano, Campari, Orange bitters

CLASSIC COCKTAILS

Daiquri $8
Bacardi, Simple syrup, Lime

Bistrouge Mojito $10
Mint infused Bacardi, mint leaves, Brown sugar, Lime,
Lemon, Club soda

Margarita $10
Jose Cuervo, Cointreau, Fresh lime

Mimosa $8
Sparkling wine, Fresh-squeezed orange juice

Kir $8
White wine, Creme de Cassis

Kir Royale $8
Sparkling wine, Creme de Cassis





