
 PERCY’S & CO.
house-infused specialty cocktails & craft classics

S P E C I A L T Y  C O C K T A I L S

M O C K T A I L S

falling up
singani 63, elderflower 

liqueur, rhubarb 
liqueur, absinthe, 

cranberry, peychaud & 
rhubarb bitters

king street station
smith & cross rum, rye, 
dry curaçao, genepy, 

szechuan bitters

sin vergüenza
blanco tequila, mezcal, 
lime, simple, boomsma 

cloosterbitter, 
chilli water

the nutty professor 
bourbon, plantation 3 
star, pistachio syrup, 

angostura bitters  

veneto sour 
thyme-infused gin, 
aperol, apricot 
liqueur, lemon, 

egg white

marie laveau
bourbon, lemon, honey, 

sherry, eggwhite, 
nutmeg

sound advice
boomsma genever, amargo 

vallet angostura, 
pear liqueur

awakened one
lemongrass-infused 

vodka, cocchi 
americano, pineapple, 

lemon, ginger

honeybee 
rosemary-infused gin, 

lemon, honey, 
lavender bitters

PG
lemon, ginger, 

cranberry, honey, soda

phony negroni
non-alcoholic negroni

PG-13
lime, simple, cucumber, 
cilantro, ginger beer

C L A S S I C  C O C K T A I L S

grog 
plantation 3 star, mt. 
gay, lime, allspice 

dram, simple, angostura 
bitters

white negroni 
gin, cocchi americano, 

suze

hibiscus paloma
blanco tequila, 

grapefruit, lime, dry 
curaçao, hibiscus

trinidad sour
amargo vallet 

angostura, rye, lemon, 
orgeat, egg white

sloe gin fizz 
sipsmith sloe gin, 
lemon, simple, egg 

white

robb roy 
scotch, sweet vermouth, 

angostura bitters

B E E R W I N E

Rainier

Peroni

Pacifico

Rotating Can

Yonder Ciders

4Good Seltzers

West Coast N/A IPA

red blend - Meinklang Burgenlandred

pinot noir - rotating 

cabernet sauvignon - Bordeaux Rouge 

sauvignon blanc - Bordeaux Blanc 

rosé - Maris 

pinot grigio - Fidora 

cava brut - Vita Vivet 

sparkling - Meinklang Prosa

FIRST 2 HOURS OF EACH DAY & ALL DAY SUNDAY!


