
THE DAILY GRIND $16
cof fee-washed r ye, simple, & bitters

THE MOCHA-CHOCO-LATTE  $16
añejo rum, cof fee l iquor,  ni tro cold brew, & salted caramel

THE GAMBIT $16
three chil i  infused r ye,  mezcal,  sweet ver mouth, dr y curaçao, & bit ters

THE BISHOP $35
vodka, dr y ver mouth, orange bi t ters,  & re gi is ova caviar

THANK U, AUDREY $16
reposado tequila, l ime, walnut cordial,  sea salt ,  & a touch of  chil i

THE VALENTINE $16
gin, lemon, cranber r y honey, dr y ver mouth, & bubbles

A CURE FOR WHAT AILS YOU $14 
Monday zero proof  gin, lemon, honey, & ginger beer

CARDINAL BLEND $6 
Compass Cof fee | DC

NITRO COLD BREW $8 
Compass Cof fee | DC

MEZCAL $25 
del maguey vida, chichicapa, & vida de muertos

ZERO PROOF BEVERAGES

FLIGHTS

THE EYE OF THE TIGER $13 
pickled fresno peppers, l ime, lemon, & sea salt

         SIGNATURE COCKTAILS 

      Shaking Up History 
Sip, Celebrate, and Honor Women in Cocktails!



WINEs BY THE GLASS

Blancs

2013
DOM PERIGNON, brut champagne, Epernay, France …………… 85 

crisp white peach, buttered toast, cardamom, apricot blossoms, & pillowy plums 
watermelon, ripe cherry, bay leaf, & a touch of  toast

NV
RUINART, blanc de blanc champagne, Reims, France …………… 58 

lemon, yellow apple, pear, almond, pineapple, & brioche 
watermelon, ripe cherry, bay leaf, & a touch of  toast

NV
VEUVE CLICQUOT, brut champagne, Reims, France ………….… 33 

citrus peel, pear, quince, & toasted almonds

NV
CHANDON, blanc de noir, Napa, California …………………..…… 16 

blackberry, nectarine, pink peppercorn, & nutmeg
STILL

Whites
15 ………………….………..……… DOUGH, chardonnay, Luis Obispo Coast, California 

nectarine, fuji apple, baking spices, fresh lemon zest, & butter popcorn 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2020

14 ………………………..… VINOS MARINOS, ‘el neptuno,' albariño, Rais Baixas, Spain 

white flowers, peach, grapefruit, salt, & lemon-lime
2021

13 ………….…….…… CHATEAU des ANTONINS, sauvignon blanc, Bordeaux, France 

grapefruit, starfruit, passionfruit, & mint
2022

9 …… DOMAINE CLAUDE BRANGER, ‘terroir gras moutons,’ muscadet, Loire, France 

iced lemon, grapefruit zest, crisp apple, & sea salt
2020

2022
CHATEEAU de TRINQUEVEDEL, grenache, clairette, syrah, cinsault, & mourvèdre, Tavel, France … 16 

raspberry, lemon chiffon, lingonberry, ripe yellow peaches, herbs d’province

2022
MUGA, garnacha & viura, Rioja, Spain …………………………………………………………………………… 13 

peach, white blossoms, strawberries, & lemon zest

18 ……….………..……….. MR.BRIGHTSIDE,  gamay noir, Arroyo Seco, California 

strawberry compote, cranberries, touch of  brioche , & licorice 
2021

17 ……………  le CLOS de CAILLOU, ‘le caillou,’ red blend, Côtes du Rhône, France 

blackberries, raspberries, orange bark, & herbs d’province 
2021

20 ……….………..…… VAN DUZER,  pinot noir, Willamette Valley, Oregon 

bright cherry, strawberry, rose petal, & black tea
2021

16 ………  LUCAS & LEWELLEN, cabernet sauvignon, Santa Ynez Valley, California 

black cherry, rich blackberry, dark cedar, & fig jam 
2017

2021
ELIO PERONE, ‘sourgal,’ moscato d’asti, Piedmont, Italy … 14 

orange flowers, yellow peaches, & rooibos tea
12 ….…. HIDALGO MORENITA, cream sherry, Jerez, Spain 

caramel, dried apricot, dates, peach, mocha, & salt
NV

NV
WARRE’S OTIMA, ‘ten year,’ tawny port, Douro, Portugal … 12 

dried cherry, hazelnut, bitter orange, & rich chocolate
12 ….… TIO PEPE, palomino fino sherry, Jerez-Xérès, Spain 

blanched almonds, green olives, green apples, & salted chips
NV

2011
KIRALYUDVAR, ‘ilona,’ tokaji cuvee, Tokaj, Hungary …..… 25 

guava, cardamon, mango, starfruit, & nutmeg
22 ………… DOLCE, ‘late harvest,’ semillion, Napa, California 

orange blossom, fresh lemon, caramel, & peach
2015

SPARKLING

Rosés

Reds

Port, Sherry, & Dessert Wines

16 ……….…….. MONT MARCAL, rosé cava, Catalonia, Spain 

watermelon, ripe cherry, bay leaf, & a touch of  toast
2020

Rosé



WINEs BY THE BOTTLE

Sparkling
Rosés

2020
MONT MARCAL, rosé cava, Catalonia, Spain ………………….……….. 67 

watermelon, ripe cherry, bay leaf, & a touch of  toast

2008
DOM PERIGNON, rosé champagne, Epernay, France ……….….…… 980 

raspberries, iris, white pepper, peonies, & strawberries 
watermelon, ripe cherry, bay leaf, & a touch of  toast Blancs

1,000 …………. DOM PERIGNON, ‘P2,’ brut champagne, Epernay, France  

candied fig, lime blossoms, white pepper, dried apricot, & toast 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2003

475 ……………. KRUG, ‘169ÈME,’ grande cuvee champagne, Reims, France  

hazelnut nougat, almonds, honey, & jellied citrus fruits 
watermelon, ripe cherry, bay leaf, & a touch of  toast

NV

445 …………. BOLLINGER PNX17, blanc de noir champagne, Ay, France  

walnut, creme de cassis, cooked apricot, peach, citrus peel, & exotic fruit 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2017

345 ……….……….……….…………. RUINART, champagne, Reims, France  

white peach, fig leaves, lemon sorbet, cardamon, white flowers, & salt 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2015

330 ……..……………………………. RUINART, champagne, Reims, France  

mandarin orange, buttered toast, crisp fuji apple, & lemon sorbet 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2011

300 ……………………..………. BOLLINGER, brut champagne, Ay, France  

spiced lemon, pear, brioche, & peaches 
watermelon, ripe cherry, bay leaf, & a touch of  toast

NV

206 ………..………. RUINART, blanc de blanc champagne, Reims, France  

lemon, yellow apple, pear, almond, pineapple, & brioche 
watermelon, ripe cherry, bay leaf, & a touch of  toast

NV

115 ………..………. VEUVE CLICQUOT, brut champagne, Reims, France  

citrus peel, pear, quince, & toasted almonds
NV

65 …………….……………….. CHANDON, blanc de noir, Napa, California 

blackberry, nectarine, pink peppercorn, & nutmeg
NV

STILL

Whites

2016
NEWTON, ‘unfiltered,’ chardonnay, Napa, California ……………………………………… 235 

flint, sourdough, nutmeg, clove, white stone fruit, guava, & citrus blossom

2019
SIMONNET-FEBVRE, ‘fourchaume,’ chardonnay, 1er Cru, Chablis, France ………..…… 220 

hazelnut, lemon, tarragon, & salt

2022
DOMAINE HUET, ‘le haut lieu,’ chenin blanc sec, Vouvray, France ……………………… 165 

green melon, yellow fig, pear, ginger, heather, lemon cream, apple blossoms, & honey

2014
LOPEZ de HEREDIA, ‘viña gravonia,’ viura, Rioja, Spain ……………………………..…… 155 

honeydew melon, lime peel, lemon verbena, tarragon, & hazelnut

2020
TALLEY VINEYARDS, chardonnay, Sonoma, California ……………………………..…… 115 

asian pear, peach, lemon, citrus blossoms, flint, caramel, & yellow apple

2020
DOUGH, chardonnay, Luis Obispo Coast, California ……………….……………….….…… 75 

nectarine, fuji apple, baking spices, fresh lemon zest, & buttered popcorn 
watermelon, ripe cherry, bay leaf, & a touch of  toast

2021
VINOS MARINOS, ‘el neptuno,' albariño, Rais Baixas, Spain ……………………..………… 70 

white flowers, peach, grapefruit, salt, & lemon-lime

2022
CHATEAU des ANTONINS, sauvignon blanc, Bordeaux, France ………….……………… 65 

grapefruit, starfruit, passionfruit, & mint

2020
DOMAINE CLAUDE BRANGER, ‘terroir gras moutons,’ muscadet, Loire, France ………… 45 

iced lemon, grapefruit zest, crisp apple, & sea salt



WINEs BY THE BOTTLE

STILL

Reds

2015
MOILLARD-GRIVOT, ‘les grandes lolières,’ pinot noir, Corton grand cru, Burgundy, France …….…… 320 

brandied cherries, wild strawberries, coffee, licorice root, & a touch of  vanilla

2017
CHATEAU CORTON C, ‘le clos du château,’ pinot noir, Aloxe-Corton grand cru, Burgundy, France .… 300 

strawberry, raspberry, blackberry, currant, cherry, & spicy wood

2018
MOILLARD-GRIVOT, pinot noir, Chambolle-Musigny, Burgundy, France …………………………… 280 

violets, peonies, raspberries, red cherries, & black pepper 

2020
DuMOL, ‘wester reach,’ pinot noir, Russian River Valley, Sonoma, California ……………………….…..250 

plum, pomegranate, hibiscus, & black tea

2017
CHÂTEAU CORTON C, ‘les petite lolières,’ pinot noir, Aloxe-Corton 1er cru, Burgundy, France ….… 240 

mineral tones, clean and crunchy

2017
MOILLARD-GRIVOT, pinot noir, Nuits-st-Georges 1er cru, Burgundy, France …………………..…… 230 

black currants, spice, fresh wood, & raspberries

2019
GARGIULO, ‘aprile,’ sangiovese & cabernet sauvignon, Oakville, Napa, California …………..…… 170 

strawberries, pink cherries, & white and pink florals

2017
GARGIULO, ‘g major 7,’ cabernet sauvignon, Oakville, Napa, California ……………………….…… 165 

crushed raspberries and blackberries, chamomile, & turned earth

2018
GARGIULO, ‘money road ranch,’ cabernet sauvignon, Oakville, Napa, California ………….…..…… 150 

mocha, black berry, tobacco, & slate

2021
RdV, ‘friends & family,’ cabernet sauvignon & merlot, Middleburg, Virginia ….……………………… 150 

crisp cherry, strawberry, chamomile, cardamom, white pepper, & zucchini flowers

2011
LOPEZ de HEREDIA, ‘viña bosconia,’ tempranillo, Rioja, Spain ….………………………….……..… 145 

pomegranate, plums, mushrooms, cedar, & orange peel

2019
DAOU, ‘sequentis,’ merlot, Paso Robles, California ….………………………………..…………….….……125 

boysenberry, plum, black raspberry, espresso, & cocoa

2020
DOMAINE JEAN ROYER, grenache, syrah, mourvèdre, Chateauneuf-du-Pape, France ….……..… 115 

blackberry, mulberry, peppery, violets, & a touch of  garrigue

2020
MAISON les ALEXANDRINS, syrah, Crozes-Hermitage, France ….……………………..…….……… 100 

strawberries, red currants, lingonberries, licorice, black pepper, & garrigue

2020
GOODFELLOW, pinot noir, Willamette Valley, Oregon ….……………………….……………………… 95 

pie cherries, orange peel, stony earth, strawberries, & wood spice

2021
le CLOS de CAILLOU, ‘le caillou,’ grenache, syrah, & mourvèdre, Côtes du Rhône, France ….…..… 85 

blackberries, raspberries, orange bark, & herbs d’province 

2021
VAN DUZER,  pinot noir, Willamette Valley, Oregon………… ………………………….…..…….………100 

bright cherry, strawberry, rose petal, & black tea

2017
 LUCAS & LEWELLEN, cabernet sauvignon, Santa Ynez Valley, California ….………..……….……… 80 

black cherry, rich blackberry, dark cedar, & fig jam 

Rosés

95 ………………… CHATEEAU d’ESCLANS, ‘whispering angel,’ grenache, cinsault, & rolle, Provence, France 

strawberry, peaches, grapefruit, lemon zest, herbs d’province
2022

80 …. CHATEEAU de TRINQUEVEDEL, grenache, clairette, syrah, cinsault, & mourvèdre, Tavel, France 

raspberry, lemon chiffon, lingonberry, ripe yellow peaches, herbs d’province
2022

65 …………………………………………………………………………… MUGA, garnacha & viura, Rioja, Spain 

peach, white blossoms, strawberries, & lemon zest
2022



VODKA AMARI 

CIVIC …………………………………………….……15 18 ………………………………………….……. AMARO NONINO

GREY GOOSE …………………………………………….……15 15………………………………………….……. APEROL

HAKU VODKA ………………………….…… 14 13………………………………………….……. AVERNA

KETEL ONE …………………………………………….…….15 15………………………………………….……. CAMPARI

TITO’S …………………………………………….…….15 12………………………………………….……. CARDAMARO

13………………………………………….……. CERASUM

15………………………………………….……. CYNAR

GIN 16………………………………………….……. DON CICCIO AMBROSIA

AVIATION …………………………………………….…….16 16………………………………………….……. DON CICCIO CONCERTO

BARR HILL…………………………………………….…….18 16………………………………………….……. DON CICCIO NOCINO 

BARR HILL TOM CAT …………………………………………….…….18 16………………………………………….……. DON CICCIO FERNET

BOTANIST …………………………………………….…….16 16………………………………………….……. DON CICCIO RABARBARO

BOWMAN’S …………………………………………….…….14 16………………………………………….……. FERNET BRANCA

CATOCTIN CREEK OLD TOM …………………………………………….…….16

DRUMSHAMBO …………………………………………….…… 16

GRAY WHALE …………………………………………….…….14 VERMOUTH 

GREEN HAT ARONIA …………………………………………….…….  14 14 ………………………………………….……. COCCHI AMERICANO

GREEN HAT OLD TOM …………………………………………….…….15 14………………………………………….……. COCCHI BLANCO

KEY3 ………………………………………………….…….15 14………………………………………….……. COCCHI DI TORINO

MONKEY 47 …………………………………………….…….  18 14………………………………………….……. DOLIN DRY 

SUNTORY ROKU …………………………………………….…….15 14………………………………………….……. LILLET BLANC

TANQUERAY N.10 …………………………………………….…….15

TEQUILA

CASA DRAGONES AÑEJO …………………………………………….…….30 LIQUEURS

CLASE AZUL REPOSADO  ……………………….…….30 15………………………………………….…….  AMARETTO 

FAMILIA CAMARENA BLANCO …………………………………………….…….14 14………………………………………….……. BAILEY’S

FAMILIA CAMARENA REPOSADO …………………………………………….…….14 15………………………………………….……. COINTREAU

LUNAZUL BLANCO …………………………………………….…….14 14………………………………………….……. DOM BENEDICTINE

LUNAZUL EL HUMOSO …………………………………………….…….15 15………………………………………….……. FIORENTE

MILAGRO BLANCO …………………………………………….…….15 16………………………………………….……. GRAND MARNIER

MILAGRO REPOSADO …………………………………………….…….15 17………………………………………….……. LUXARDO MARASCHINO

TEQUILA OCHO ANEJO …………………………………………….…….25 15………………………………………….……. LUXARDO SAMBUCA

19………………………………………….……. PERNOD ABSINTHE

MEZCAL 15………………………………………….……. PIMMS

DEL MAGUEY CHICHICAPA …………………………………………….…….22 14………………………………………….……. ST.ELIZABETH’S ALLSPICE DRAM

DEL MAGUEY VIDA …………………………………………….…….15

DEL MAGUEY VIDA DE LOS MUERTOS ……………20

EL SILENCIO MEZCAL …………………………………………….…….14

ILEGAL JOVEN …………………………………………….…….16 35………………………………………….……. GREEN CHARTREUSE

ILEGAL REPOSADO …………………………………………….…….20 35………………………………………….……. YELLOW CHARTREUSE

400 CONEJOS …………………………………………….…….  16

SPIRITS



BOURBON SCOTCH

ANGELS ENVY BOURBON ………………………………………….…….  17 22………………………………………….……. ARDBEG WEE BESTIE

BASIL HAYDEN ………………………………………….…….18 22………………………………………….……. BALVENIE 12 YR DBL WOOD

BLANTONS ………………………………………….…….28 19………………………………………….……. CRAIGELLAICHE 13 YR

BOOKERS ………………………………………….…….29 21………………………………………….……. CRAIGELLAICHE BAS-ARMAGNAC

BUFFALO TRACE ………………………………………….…….18 25………………………………………….……. GLENMORANGIE LASANTA 12 YR

COLONEL E.H. TAYLOR ………………………………………….…….  28 24………………………………………….……. HIGHLAND PARK 12

ELIJAH CRAIG ………………………………………….…….16 14………………………………………….……. MONKEY SHOULDER 

EVAN WILLIAMS ………………………………………….…….14 27………………………………………….……. OBAN 14

FOUR ROSES SMALL BATCH ………………………………………….…….16

JOHNNY DRUM ………………………………………….…….15

KENTUCKY PEERLESS ………………………………………….…….22 IRISH, DUTCH, & OTHER

MAKER’S MARK ………………………………………….…….14 20………………………………………….……. OLD LINE SINGLE MALT

NOAH’S MILL ………………………………………….…….21 17………………………………………….……. NEW LIBERTY DUTCH MALT

REDEMPTION ………………………………………….…….14 15………………………………………….……. JAMESON

WATHEN’S ………………………………………….…….18

WELLER SPECIAL RESERVE …………………………20

WIGLE STRAIGHT ………………………………………….…….16 RUM 

WOODFORD RESERVE ………………………………………….…….               18 14………………………………………….……. BRUGAL AÑEJO

WOODFORD RESERVE DOUBLE OAKED………………………………………….…….               16 16………………………………………….……. COCONUT CARTEL

15………………………………………….……. DON Q RESERVA 7

15………………………………………….……. DON Q SPICED

RYE 14………………………………………….……. GOSLINGS BLACK SEAL 

ANGELS ENVY ………………………………………….…….23 14………………………………………….……. HAVANA CLUB ANEJO CLÁSICO

CATOCTIN CASK PROOF ………………………………………….…….18 14………………………………………….……. LEBLON CACHACA

FILIBUSTER ………………………………………….…….14 15………………………………………….……. PLANTATION 3 STARS

GREEN HAT STRAIGHT ………………………………………….…….20 15………………………………………….……. PLANTATION DARK

HIGH WEST DOUBLE RYE ………………………………………….…….15 15………………………………………….……. PLANTATION PINEAPPLE 

HIGH WIRE ABBRUZZI ………………………………………….…….20 16………………………………………….……. PLANTATION OFTD

1-8 DISTRICT RYE ………………………………………….…….    18 18………………………………………….……. SANTA TERESA 1776

KENTUCKY PEERLESS ………………………………………….…….28 16………………………………………….……. RHUM JM 

PIKESVILLE RYE 110 ………………………………………….…….16 14………………………………………….……. WRAY & NEPHEW OVERPROOF

REDWOOD EMPIRE ………………………………………….…….18

REVIVAL ………………………………………….…….22

RITTENHOUSE 100 ………………………………………….…….14 BRANDY & COGNAC

SAGAMORE CASK PROOF ………………………………………….…….  16 20…………….………….……. HENNESSEY VSOP

SAZERAC ………………………………………….…….16 15………….……. LAIRDS 100 BOTTLED IN BOND

WILDERNESS TRAIL ………………………………………….…….17 17………………………………………….……. LAIRDS 7YR

WILLET RYE ………………………………………….…….21 14…………………………. PIERRE-FERRAND COGNAC

SPIRITS


