
ALL PRICES SUBJECT TO CHANGE

Sangria, Beer &  Wine

Sangria 
16oz 7 

Roja (Classic Red)  l   Blanca (White) 
Tropical  (Guava)  l   Seasonal (Ask Server) 

Mojito Clasico*  9 
“Cuba’s most famous cocktail” Bacardi Superior Rum, 

fresh mint, lime & sugarcane juice w/a splash of soda. 
w/Havana Club Añejo $11   w/Barceló Imperial $11 

Margarita De La Casa*  9  
Sauza tequila shaken w/triple sec, fresh lime & agave. 
w/Espolòn Blanco $10  l  w/Herradura Reposado $12 

w/Tres Generaciones Añejo $14  l  w/Don Julio Añejo $14 

Daiquiri*  10  
Don Q Cristal Rum, shaken w/fresh lime & simple syrup. 

* Flavors add $1ea 
Mango, Pineapple, Cucumber, Jalapeño, Cilantro, Passion Fruit, 

Coconut, Guava, Strawberry & Seasonal Fruit. 

Hemingway Daiquiri  11 
Inspired by Papa Hemingway himself. Papa Pilar’s 

Blonde rum (sanctioned by the Hemingway Family 
Estate), Maraschino liqueur, grapefruit & lime juice. 

Paloma  9 
Tequila, grapefruit juice, lime juice, triple sec & soda. 

Piña Colada  10 
The Classic Puerto Rican beach cocktail, made with 

Don Q Cristal Rum and our own well kept secret recipe. 

Mango Colada  11 
Bacardi Mango Rum, mango, pineapple and coconut. 

Jose Marti  11 
Inspired by the Cuban poet’s love for Gin. Fords Gin, muddled lime, 

mint & cucumber, fresh ground pepper, 
and a splash of agave. 

Papa Reyes  11 
Papa’s Pilar 24 rum, Ancho Reyes and dash of orange bitters. 

Habana Spice  9 
Captain Morgan  rum, Grand Marnier, fresh muddled ginger 

& our home made sour mix. 

New Milford Hotel  11 
Inspired by the history of our building. Jim Beam bourbon, pineapple 

juice, spiced simple syrup & a dash of peychaud bitters. 

Mojo Bloody Mary  9 
Vodka, tomato juice, horseradish, lemon juice, chipotle and cuban mojo. 

Served in a chili/lime/salt rimmed mason jar. 

Corazón De Agave  11 
Mezcal, Aperol, Ancho Reyes, pineapple, & our 

homemade sour mix. 

Martini de Lichi  11 
Vodka, St Germain, lychee & our homemade sour mix. 

Guava Martini  11 
Guava Rum, St Germain, Guava Puree, and lime 

Cuba Libre  9 
A classic with a twist. Bacardi Superior rum, Iron Beer 
(Cuban Cola Champagne) & a splash of fresh lime juice. 

Coco y Limón (Coconut & Lime)  9 
Bacardi Coco rum, Malibu coconut rum, coconut water, 

and a dash of lime. 

Caipirinha  9 
The Brazilian classic. 51 cachaça w/muddled lime & sugar.  

Pisco Sour  10  
The classic from Peru. Machu Pisco, lime juice, simple syrup, 

bitters & egg whites. 

La Mula de Genaro  10  
Gray Goose vodka, passion fruit, Gosling ginger beer and a dash 

of our hellfire bitters

Handcrafted Cocktails

Beer (draft) 

New Belgium Fat Tire CO  2 

Stella Artois Belgium  2 

Featured Seasonal (Ask Server) 

Featured IPA (Ask Server) 

Beer (bottles) 

Blue Moon CO  2  6pk 9 

Red Stripe Lager Jamaica  2  6pk 9 

Presidente Dominican Rep  2 2  6pk 9 

Heineken Holland  2  6pk 9 

Negra Modelo Mexico  2  6pk 9 

Modelo Especial Mexico  2  6pk 9 

Bud light MO  2  6pk 9

WE SERVE GOSLING’S GINGER BEER

Red Wine 
R01 Kenwood Pinot Noir CA (2016) 18 

R07 Clos Du Bois Merlot CA (2017) 18 

R05 Pascual Tosso Malbec Argentina (2017) 18  

R03 Clayhouse Cabernet Sauvignon CA (2017) 18 

White Wine 
W02 Kenwood Chardonnay CA (2018) 18 

W04 Nobilissima Pinot Grigio Italy (2019) 18 

W06 Relax Riesling Germany 18 

W01 Cono Sur Sauvignon Blanc Chile (2018) 18


