SEASONAL FAVORITES

CARAMEL APPLE MIMOSA

Apple Cider, Titos Vodka, Prosecco, Caramel Sauce, Cinnamon Sugar Rim 514

SPICED RUM APPLE PUNCH
Apple Cider, Myers Spiced Rum, Orange Juice, Lemon Juice S14

PUMPKIN MARTINI
Skyy Vanilla, Pumpkin Rumchata, Pumpkin Spice Puree, Cinnamon Sugar Rim 516

FIG FLOWER
Black Fig Vodka, Elder Flower Liqueur, Splash of Prosecco 516

CAPE COD MULE
Tito’s Vodka, Lime Juice, Cranberry Juice, Ginger Beer, Fresh Mint, served in a copper mug 514

LOLAILO RED SANGRIA
Red Sangria Infused with Assorted Fruit, Brandy, Triple Sec, Lemon, Lime and Orange Garnish 514

MARGARITAS

APPLE CIDER MARGARITA
Don Julio, Apple Cider, Maple Syrup, Triple Sec, Lime Juice, Sour Mix, Salted Rim $17

CRANBERRY APPLE MARGARITA
Don Julio, Cranberry Juice, Apple Cider, Agave, Triple Sec, Sour Mix, Salted Rim, $17

BLOOD ORANGE MARGARITA
Bribon Reposado, Bauchant Orange Liqueur, Monin Blood Orange, Sour Mix, Salt Rim S17

COCONUT MARGARITA
Bribon Reposado, REAL Coconut, Sour Mix, Salted Rim 516

CLASSICS

BLADE RUNNER MANHATTAN
Blade & Bow Bourbon, Giuseppe Carpano Vermouth, Luxardo Cherry 516

SPENCER’S MANHATTAN EST. 1874
Bulleit Rye Whiskey, Sweet Vermouth, Bitters, Maraschino Cherry 516

CLEVELAND OLD FASHIONED
Cleveland Underground Black Cherry Bourbon, Muddled Maraschino Cherry, Orange, Sugar, Club Soda, Bitters S16

BLACK MANHATTAN
BHATKA, Amaro, Bitters S17

NEGRONI
Nolet’s Gin, Campari, Sweet Vermouth 515



BOTTLED BEERS

COORS LIGHT / CORONA / GUINNESS / MICHELOB ULTRA / SAM ADAMS/ STELLA ARTOIS/ DOWN
EAST CIDER/ DEVILS PURSE

ATHLETIC NA/ O’'DOUL’S NA

DRAFT FAVORITES $9

CAPE COD RED AMBER ALE / CAPE COD BEER BEACH BLONDE ALE / CISCO BREWERS WHALE’S TALE PALE
ALE / HOG ISLAND OUTERMOST IPA

ALCOHOL-FREE COCKTAILS $14

PAINLESS PUNCH
CLEAN Rum Alternative, Pineapple Juice, Orange Juice, Cream of Coconut, Maraschino Cherry

“NO”-JITO
CLEAN Rum Alternative, Simple Syrup, Mint, Lime, Club Soda

SUNRISE & SHINE
CLEAN Tequila Alternative, Orange Juice, Grenadine, Orange Slice, Maraschino cherry

CLEAN & STORMY
CLEAN Rum Alternative, Ginger Beer, Lime Wedge

FIRST LIGHT & TONIC
NEW LONDON LIGHT Gin Alternative & Tonic, Orange Slice

CLEAN Rum, Tequilla and Gin available for other options

SOFT DRINKS

GINGER ALE/ IBC ROOT BEER / SIERRA MIST / PEPSI / DIET PEPSI / LEMONADE/ ICED TEA /SODA
TONIC / JUICE

BOTTLED WATERS

San Pellegrino- sparkling, Panna- flat

Alcohol free cocktails not available to those under 21. A valid and current driver’s license or State ID
card with photo is required to purchase alcohol. 2 martini limit for all. Any alcohol purchased at the
OYI cannot leave the building. The OYI reserves the right to stop alcohol service at anytime.


https://www.ritualzeroproof.com/products/ritual-rum-alternative
https://www.ritualzeroproof.com/products/ritual-tequila-alternative
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