
There is  no alcohol that cannot be linked to our

natural world and assigned to a genus/species .  Every

drink starts with a plant.

Bourbon? Zea mays,  an overgrown grass .

Absinthe? Artemisia absinthium, a  much misunderstood

Mediterranean herb.

Beer? Humulus lupulus,  a  sticky climbing bine that

happens to be a  close cousin of cannabis .

Every bar or liquor store is  essentially a  fantastical

greenhouse,  the world's  most exotic botanical garden,

the sort of strange and overgrown conservatory we

only encounter in our dreams.

- Botanist Amy Stewart

BLACK CAULDRON
W E L C O M E  T O  T H E  

 a p o t h e c a r y  



 ELIXIRS
 f r o m  t h e  

               a p o t h e c a r y

AMALTHAEA -  $ 16

tan, unique & velvety

Beet infused El Tequileno tequila,

Cauldron crafted goat cheese

washed triple sec, honey syrup,

citric acid, beet dust & salt rim,

garnished with a dehydrated lime

wheel

CELESTIAL BARBARIAN -  $16

floral ,  summery & delicate

rhubarb infused Tanqueray gin,

maraschino liqueur, grapefruit,

l ime, rhubarb oleo, egg white*,

garnished with rose petals and an

orange blossom spritz

*VEGAN OPTION: substitute egg white

for Fee Brothers Vegan Foam

All tinctures made in house

FOUNTAIN OF YOUTH - $17

refreshing,  herbal & smokey

Sombra mezcal,  Cauldron crafted

triple sec, chartreuse, lemon, morita

tincture, mint & cucumber tonic, salt

& morita rim, cucumber ribbon

OSHUN - $ 16

tropical ,  smooth & creamy

zesty roobois infused Captain

Morgan rum, Cauldron crafted

triple sec, aperol,  coconut milk,

banana oleo, l ime, garnished with

a dehydrated orange wheel

BANSHEE BREW - $ 16

sweet ,  coconutty & after dinner

Jameson cold brew, Kahlúa,

coconut milk, demerara syrup.

Topped with fresh coconut,

chocolate shavings & coffee beans



 ELIXIRS
 f r o m  t h e  

               a p o t h e c a r y

WICKED WITCH'S BREW - $16 

comforting focus potion

Walnut amaro, brandy &

benedictine, coffee, coconut whip,

sugar rim, cinnamon sparks (hot

cocktail)

PACHAMAMA - $16

spicy,  sweet  & earthy

pine infused Pisco,morita liqueur,

lemon, simple syrup, egg white*,

served in a cedar smoked glass

THE CURSE OF CALYPSO -  $16

aromatic  & stiff

Triple berry infused rye (elderberry,

blueberry & blackberry),

caramelized banana infused

Captain Morgan dark spiced rum,

served in a herbal smoke bath

SANTA MUERTE -  $16

savory & smokey with a kick

Ancho Reyes chili  l iqueur, clamato

juice, pickle brine, worcestershire

sauce, l ime juice and a morita chili

salt rim. Topped with pickles, olives

& deep fried charcuterie bits

*Add on: deep fried halloumi for $5

THE ALCHEMIST -  $ 16

aromatic,  peppery & exotic

Cardamom chai peppercorn infused

Bulleit bourbon, brandy &

benedictine, demerara syrup, lemon,

simple syrup, egg white*

Cocktail Creation by our talented bar manager ErikaDunn
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 f r o m  t h e  

               a p o t h e c a r y

SECRETS OF THE SPHINX - $15

Created by the lovely Lindsey

El Tequileno tequila, mint syrup,

elderflower, simple syrup, l ime juice,

egg white*

Cocktail Creation by our talented bar manager ErikaDunn

APEROL MARGARITA -  $15

crushable,  refreshing & si l smooth

El Tequileno tequila, aperol,  coconut

milk, l ime juice, simple syrup & a

toasted coconut rim



ZERO PROOF
 p o t i o n s

BURNING MEADOW - $9

the voices  in your head will  thank you

grapefruit,  rosemary syrup, black

walnut bitters,  cinnamon, rosemary

sprig, herbal smoke bath ZERO PROOF GIN ELIXIR -  $9

refreshing i l luminating el ixir

Butterfly pea flower infused zero

proof Gin & Tonic 

ELYSIAN -  $12

elevate  your spirits

Lumette zero gin, rhubarb oleo,

lemon, grapefruit,  egg white, orange

blossom spritz

HALLS OF FENSALIR -  $12

mood enhancing l ibation

Blueberry cucumber shrub, Lumette

zero gin, lemon, simple syrup,

topped with cucumber & mint tonic

ANGELUS MORTIS -  $10

savory & smokey with a kick

Morita chili  infusion, clamato juice,

pickle brine, worcestershire sauce,

lime juice and a morita chili  salt

rim. Topped with pickles, olives &

deep fried charcuterie bits

*Add on: deep fried halloumi for $5

Cocktail Creation by our talented bar manager ErikaDunn



ZERO PROOF
 p o t i o n s

 OTHER:

Phillips Ginger Ale - $5

Phillips root beer - $5

Phillips cola - $5

Phillips Orange Cream Soda - $5

Grapefruit soda water - $4

Grapefruit juice - $3.5

WITCH'S BREW- $7

to power your wickedness

French press of locally roasted Oso negro coffee.

Decaf available. 

Add oat milk - $1

Add a sweetener - $0.50

Honey Syrup

PHILLIPS ZERO PROOF PILSNER 330ML -  $6

Cocktail Creation by our talented bar manager Erika Dunn



NEGRONI
SESSIONS

$15

SPRITZ
SESSIONS

$15
A m e r i c a n 0

A n t i c a  f o r m u l a ,  c a m p a r i ,
t o p p e d  w i t h  s o d a

N e g r o n i  S b a g l i a t o
A n t i c a  f o r m u l a ,  c a m p a r i ,

t o p p e d  w i t h  s p a r k l i n g  w i n e

T r u f f l e  N e g r o n i
T r u f f l e  o i l  w a s h e d

T a n q u e r a y  g i n ,  a n t i c a
f o r m u l a ,  c a m p a r i

B o u l e v a r d i e r
B u l l e i t  b o u r b o n ,  a n t i c a

f o r m u l a ,  c a m p a r i

J a m a i c a n  N e g r o n i
C a p t a i n  M o r g a n  s p i c e d

r u m ,  a n t i c a  f o r m u l a ,
c a m p a r i

O a x a c a  N e g r o n i
F a n d a n g o  m e z c a l ,  a n t i c a

f o r m u l a ,  c a m p a r i

J a l i s c o  N e g r o n i
E l  T e q u i l e n o  t e q u i l a ,

a n t i c a  f o r m u l a ,  c a m p a r i

A p e r o l  S p r i t z
A p e r o l ,  g r a p e f r u i t  s o d a ,

S t e l l e r ' s  J a y  b u b b l e s

C a m p a r i  S p r i t z
C a m p a r i ,  g r a p e f r u i t  s o d a ,

S t e l l e r ' s  J a y  b u b b l e s

c
S a i n t  H u g o  S p r i t z

C a u l d r o n  c r a f t e d
e l d e r f l o w e r  l i q u e u r ,  m i n t ,

l e m o n ,  g r a p e f r u i t  s o d a ,
S t e l l e r ' s  J a y  b u b b l e s

Cocktail Creation by our talented bar manager Erika Dunn


