THE STATION COCKTAILS
Prickly Pear Lemonade

Since you’re in Texas, you’ve probably met the Prickly Pear at some point. We skipped the stickers and
only offer you the subtle sweetness of these purple fruits to enhance this delicious adult version of
lemonade.

Classic Old Fashioned / Maple Old Fashioned

A cocktail that's been around for a while…1881 to be exact! And for good reason. The subtle sweetness
makes it smoother than many other Whiskey-based drinks. Try it with real Maple Syrup, instead of Sugar,
for a tasty twist on the original.

Abilene Reviver

A light bodied, citrusy and flavorful concoction of Gin, Orange Liquor, Lillet, Lemon Juice with a spritz of
Absinthe…a compelling and drinkable classic.

Hurricane

Made famous by Pat O'Brien's in New Orleans, the Hurricane is a fruity and tangy classic. Pineapple,
Orange and Passion Fruit blend perfectly with light and dark rum to create this delicious and very
accessible cocktail.

French Martini

A simple combination of ingredients…Vodka, Pineapple Juice, and Black Raspberry Liquor creates this
contemporary cocktail known worldwide.

Casa Guava

Not in the mood for a Margarita? Try this refreshing Tequila cocktail. It mixes Silver Tequila, Lime Juice
and Guava Puree served in a Martini Glass with a Sugar Rim.

Manhattan

The Manhattan is as an American classic. Our version is served Up using Bourbon, Sweet Vermouth with
dash of Angostura Bitters and Amarena Cherry Juice.

Sidecar

The Sidecar is often singled out as the only good cocktail to come out of Prohibition. A classic made with
Cognac, Orange Liquor, and Lemon Juice…landing on the sour side of balanced.

Sparkling Sun Kissed

A tangy, light, and refreshing sparkling wine cocktail. It blends Grapefruit Vodka, a splash of Elderflower
and Lemon Juice. Add some Brut Rose Sparkling Wine and this cocktail is ready to drink!

French 77

Tart, sweet and bubbly…this sparkling wine cocktail blends Gin, a touch of Elderflower Liquor, and a
splash of Lemon Juice.

Sazerac

Based on the classic Whiskey cocktail, the Sazerac is New Orleans’ official cocktail, and one of America’s
oldest…blends Rye Whiskey, Sugar, Peychaud’s Bitters, and a light mist of Absinthe.

