
SPECIALTY DRINKS

SINGAPORE SLING   8.50
Gin, Cherry Heering, Benedictine, Cointreau, lime juice, pineapple juice, and bitters.

“Circa 1915. The original recipe from the Raffles Hotel in Singapore”

PREMIUM MARGARITA   10.00
Don Julio Silver, Cointreau, fresh lime juice, simple syrup on the rocks with 1/2 kissed rim of salt.

“Danny Herrara, the owner of Rancho La Gloria, created this for actress Marjorie King in 1948”

WINTER SANGRIA    9.00
13 Coins’ version of Mexico’s favorite. 

PREMIUM OLD FASHIONED   10.00
Bitters, sugar cube muddled with orange slice and cherry, Buffalo Trace Bourbon, soda

“First appeared at the Pendennis Club, Louisville, Kentucky around 1900”

UPTOWN MANHATTAN   10.00
Bulleit Bourbon, Sweet Vermouth, pomegranate juice, dash of bitters, orange twist.

 “Twist on the classic that was created in 1874 at the Manhattan Club for 
Lady Randolph Churchill, Winston’s Mom”

Join us at THE NIGHT OWL LOUNGE
For Daily Drink Specials

“I’ve taken more good from alcohol than alcohol has taken from me.” - Winston Churchill

SUNDAY
Bloody Mary’s

4.00 each
Mimosas
3.00 each

 

MONDAY
Choose Your

Martini
Absolut

Ketel One
Stoli

Beefeater
Bombay
Boodles

5.00 each

TUESDAY
 Beer Flight

Choose any 3 of 
our draft beers.
4.00 per flight

WEDNESDAY
Wine by the Glass

Choose from a 
selection of wines.

3.00 per glass

THURSDAY
Ladies Night
Your choice:
Lemondrop,
Pomegranate 

Martini or Melon 
Drop

2 for 8.00

FRIDAY & 
SATURDAY
Bartender’s 

Special
A special wine or 

cocktail to 
celebrate your 

weekend.
8.00 each

(Also available in the 
Dining Room)

THE FLIP FLOP   9.00
Cointreau, Midori, Fresh Lemon Juice and a Chamboard Sinker

“Twist on the classic Japanese Slipper with a raspberry flair”

KISS MY MISTLETOE   9.00
Cranberry tincture, St Germaine, Bombay Sapphire, Fresh Lime Juice, 

Peach Bitters and Sparkling Wine
“A 13 Coins award-winning original created by bartender Dave Downey”

COINS HOT BUTTERED RUM   8.50
Captain Morgans, Myers Rum and Hot Buttered Rum batter
 “Hot buttered rum batter made by our Pastry Chef, JD Calhoun, 

spiced up with Captain Morgans and Myers Rum”

FRANGO MINT MARTINI   9.50
Absolut, Creme de Cocoa, Navan, Baileys and cream, garnished with Fresh Mint.

 “A creamy, chocolate and minty sip”

GOOD MORNING SUNSHINE   8.50
Kahlua, Baileys, Vanilla Vodka, Coffee and Whipped Cream.

 “Our manager, Tom Gray’s favorite wake up drink to warm you up”

CHERRY MOJITO   9.50
10 Cane Rum, Simple Syrup, Fresh Mint, Cherry Puree and Soda

 “Cheering up the Classic Mojito with cherries for minty sweetness”

GINGERDROP   9.50
Yazi Ginger Vodka, Grand Marnier, Cointreau, cranberry, muddled oranges and a sugar rim.

“Martini mania began in the 1880’s.  One of the earliest recipes appeared in 
Harry Johnson’s 1888 edition of the Bartenders Manual”


