I Bar @ Scalo

New Winter Cocktails

House Made Limoncello

Our secret recipe

The Vesper

Plymouth Gin, Ketel One Vodka, Lillet Blanc, shaken—not stirred, twist of lemon

Casper’s Ghost

Hendrick’s Gin, St. Germain Elderberry Liquor, Dry Vermouth, stirred, with a twist

Pear Gimlet

Grey Goose “La Poire” Vodka, Fresh Lime Juice and simple syrup, shaken and served up with a basil leaf

Razzitini

Svedka Clementine + Raspberry Vodkas with a splash of Chambord Liquor and fresh lime

Stinger

An overlooked classic. V.S. Cognac and White Créme De Menthe. Served up, chilled

Christian’s Manhattan

Woodford Reserve Bourbon, Tuaca, Averna Amaro, Orange Bitters, served up, chilled, with a twist of lemon



Sazerac

A New Orleans tradition. Sazerac Rye Whiskey, Kuber Absinthe, Peychaud Bitters, sugar, served up, chilled, with a
twist of lemon

French 75

Brut Champagne, Citadelle Gin, Cointreau, lemon juice, twist of lemon

Biscochito

Tia Maria Liquor, Bailey’s Irish Cream, and half + half. Frothed, served warm with a sprinkle of nutmeg

Hot Buttered Rum

Made from scratch. Bacardi Light and Meyers Dark Rums, brown sugar, cloves, Allspice, cinnamon stick, butter, and
hot water

Hot Toddy

Your choice of Jim Beam Bourbon, Tullamore Dew Irish Whiskey or Tommy Bahama Golden Rum, hot water, lemon,
cloves, sugar

Irish Coffee

Jameson’s lIrish Whiskey, Bailey’s Irish Cream, sugar cube, hot coffee, garnished with whipped cream

Devil’s Advocate

V.S. Cognac, Grand Marnier, Frangelico, hot coffee, orange peel, cinnamon stick



