
Royal Berry Crush

Thyme of the Season In it to Gimlet

Blood Orange Margarita

Crown Royal Canadian Whisky, fresh blackberries,  
mint simple syrup, and fresh lemon juice. 

Garnished with fresh blackberries and mint.

Suntory Toki Whiskey, Grand Marnier,  
fresh grapefruit juice and honey.  

Garnished with Thyme.

The Single Best Old Fashioned

Our signature Old Fashioned featuring Garrison Brothers Small Batch Bourbon. 

For an elevated experience, try this delicious cocktail with The Palm’s exclusive, 
limited-edition Garrison Brothers Single Barrel Bourbon that was hand-selected by our 

team members with Master Distiller Donnis Todd.  

A refreshing blend of Beefeater Dry Gin, Lillet Blanc,  
Green Chartreuse liqueur, fresh lime juice and  

ginger syrup, topped with Q Club Soda. 
Served with lime and a pinch of salt.

Casamigos Blanco Tequila, Aperol,  
fresh lime juice, and blood orange syrup. 
Served on the rocks with a chili salt rim.
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The Palm Mule

South Side of Italy

Always in Fashion

The Palm Margarita

Garden Fresh Lemon Drop

Sin City Too

Second Avenue Spritz

Slow & Low Mojito

Tito’s Handmade Vodka muddled with fresh mint, lime,  
St-Germain Elderflower Liqueur and Q Ginger Beer. 

Served traditionally in a copper mug.

A twist on the classic Southside cocktail with  
Plymouth Gin and Lillet Blanc, we add Caravella Limoncello 
for a true Italian flair. Garnished with fresh mint and lemon.

Our updated version of the classic Old Fashioned.  
Maker’s Mark 46, Grand Marnier, maple syrup, cherry bitters. 

Garnished with a black cherry and orange peel.

Sauza Reposado Tequila, Cointreau, fresh lime juice, and  
Agave Nectar. Served on the rocks and rimmed  

with Hawaiian black sea salt. 

The revamped Lemon Drop martini.  
Absolut Vodka, Cointreau, fresh lemon juice, bitters. 

Garnished with cucumber and fresh dill.

Grey Goose Vodka with fresh lemon juice,  
Ramazzotti Aperitivo Rosato and topped with Ruffino Prosecco. 

A nod to our guest favorite, the Sin City Kiss.

A light and refreshing blend of muddled  
fresh strawberries, topped with Ruffino Prosecco, Aperol,  

and Q Ginger Beer.

Cruzan Single Barrel Rum, vanilla syrup and bitters,  
with muddled mint and fresh lime.

Figaro

Basil Hayden’s Dark Rye and Amaro Montenegro,  
shaken with caramelized fig syrup and 

a dash of Black Walnut Bitters for depth of flavor. 
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