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Alyssa Torres  

kris skeeters  

Ryan Wahl  

Audrey Greenwell  

 

Catherine Johnson  

linnea lind  

Erin Marshall  

Natasha sutter  

 

chandler vanous  

  

 

Beverage Director 

Your bar team at  

Bartenders 

Support Team 
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$16 

House  

cocktails  
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Copper Spoon Presents 

opposites attract  

 

The contrast of light & dark each give the 

other their meaning. — Bob Ross 

 

From the beach to the mountain top & 

 up in the clouds down to earth,  

a journey through the yin & yang of  flavors, 

concepts, & states of matter awaits you.   

 

Cheers & Enjoy, 

Your CS Bar Team 
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business in the front  

A.G. 

Up. Foam Top. 

Savory 

Sausage washed cognac  

butternut squash  

fennel  

marjoram  

thyme  

shiitake umami foam  
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a.g.  
Sweet 

party in the back  

Force Carbonated. Rocks.  

pierre ferrand ambre cognac  

fermented butternut squash  

sassafras  

vanilla  

squash whipped cream  

 
*dairy 
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haku Japanese vodka  

dolin dry vermouth  

rice milk  

red miso  

yuzu  

pear brandy  

 

shiro kumo  

k.s.  

Clarified. Rocks.  

Air 

*soy, coconut  
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k.s.  

terra nova  

Force Carbonated. Highball.  

Earth 

haku Japanese vodka  

red miso  

amaro meletti  

brucatto woodlands  

balam Raicilla costa  

Black walnut  

vanilla  
*soy, walnut  
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monkey shoulder blended malt  

Leblon cachaca  

aalborg aquavit  

green olive  

acidified Apple  

Coconut   

green lagoon  

r.w

Crushed Ice. 

Beach 

*coconut  
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r.w.
Mountains 

shadow mountain  

Smoked. Rocks.  

balcones rye  

Pikesville rye  

zucca rabarbaro  

carpano sweet vermouth  

smoked green olive  

umami bitters  

chocolate bitters  
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cimarron blanco Tequila  

banana five ways  

pineapple  

Appleton 8yr rum  

hibiscus  

grapefruit  

allspice  

campari  

  

Clearly deluded  

a.t.  

Clarified. Highball.  

Solid 

*dairy 
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a.t.  

cimarron reposado tequila  

Boozy banana ice cream  

cinnamon  

pathfinder  

averna  

 

Gas 

Gaslight me  
Ice Cream Sundae. Low ABV. 

*dairy 
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heaven hill bottled in bond  

dewars 12 year  

Brucato woodlands  

black tea  

five spice blend  

fig  

cherry  

house made accoutrements  

spike in serotina  

serves two to four people  

$100  
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pecan singani  

nocino  

rum blend  

creme de cacao  

orange cordial  

pineapple  

lime  

absinthe  

black walnut                                                               

siren  s cove  

serves two to four people  

limit one per person  

$40 per person  

‘ 
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$30        
     

$40     
  

$50        

vodka    
  

titos         
     

grey goose   
  

absolut elyx  

martini  service  

  gin 
   

  tanqueray        
   

Tanq no. 10
  

monkey 47
   

house dry or dirty martini  

made with your spirit choice ,  

 served with locally sourced accoutrements.   
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 absinthe drip  
experience the ritual of traditional  

 absinthe service in all of its extravagance.  

 

Rest the sugar cube atop the slotted spoon  

and watch as water mingles with  

the verdant absinthe waiting below.  

 

     

  serves 1 to 2 people  

$30 per person  
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zero proof  

 

We source a large selection of  

nonalcoholic products in addition to our 

house made ingredients to help provide 

complexity & inclusivity within our bar 

program to our guests who choose  

to imbibe differently.  

 

 

$14 
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Nonalcoholic. Pellet.  

velvet bramble  

chamomile  

verjus  

cinnamon  

ginger  

blackberry  

cayenne  

  

HOUSE nonalcoholic gin  

ROSEMARY  

THYME 

PEAR  

ROOIBIS TEA  

Nonalcoholic. Shaken. Up. 

bitter intentions  
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• Spritz   amalfi spritz. $10 

• hugo Spritz   elderflower. mint. brut style bubbles. club soda. $14 

• amaretto sour   amaretto. lemon. $12 

• painkiller   dark rum. coconut. orange. pineapple. $12 

• air mail dark rum. lime. honey. brut style bubbles. $12 

• gold rush   whiskey. lemon. honey. $10 

• porn star   passion fruit. vanilla. lime. brut style bubbles. $12 

• MULE  livener. lime. ginger beer. $12 (caffeinated) 

• lemon drop   lemon aperitif. gin. lemon. sugar. $12 

• saturn  gin. lemon. passion fruit. orgeat. $10 

• dirty martini   gin. olive brine. $10 

• negroni  st agrestis phony negroni. $12 

• south side gin. lemon. simple. mint. $10 

• old fashioned   nightcap. turbinado. bitters. smoke. $14 

zero proof classics  
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zero proof classics  

Classic  

cocktails  
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the full list  
20th Century pg 28 

Air Mail pg 29 

Alaska pg 31 

Algonquin pg 30 

Amaretto Sour pg 26   

Aperol Spritz pg 29 

Army & Navy pg 26 

Aviation pg 28 

Batida pg 32 

Bee’s Knees pg 26 

Bijou pg 31 

Black Manhattan pg 30 

Brandy Alexander pg 31 

Bramble pg 26 

Brown Derby pg 30  

Buck Family pg 24 

Caipirinha pg 32 

Champagne Cocktail pg 29 

Champs-Elysees pg 28 

Chartreuse Swizzle pg 32 

Chrysanthemum  pg 31 

Clover Club pg 27 

Corpse Reviver #2 pg 28  

Cosmopolitan pg 27 

Daiquiri pg 26 

Death in the Afternoon pg 29 

Diamondback pg 31 

East India pg 27 

Eastside pg 28 

El Presidente pg 28  

Espresso Martini pg 31  

French 75 pg 29 

French Martini pg 26 

Gimlet pg 26 

Gold Rush pg 26 

Grasshopper pg 31 

Hanky Panky pg 31 

Hemingway Daiquiri pg 27 

Honeysuckle pg 26 

Hotel Nacional pg 32 

Hugo Spritz pg 29 

Irish Coffee pg 31 

Jack Rose pg 30 

Jungle Bird pg 32 

Kir Royal pg 29 

La Dominicana pg 31 

La Louisiane pg 30 

Last Word pg 28 

Lemon Drop pg 26 

Lion’s Tail pg 27 

Mai Tai pg 32 

Manhattan pg 30  

Maple Leaf pg 30 

Margarita pg 27 

Martini Family pg 25 

Mary Pickford pg 27 

Mexican Firing Squad pg 29 

Midori Sour pg 26 

Mint Julep pg 28 

Mojito pg 28 

Naked & Famous pg 26 

Negroni Family pg 25 

New York Sour pg 27 

Old Fashioned Family pg 24 

Painkiller pg 32 

Paloma pg 29 

Paper Plane pg 30 

Penicillin pg 28 

Pornstar Martini pg 26  

Pimm’s Cup pg 29 

Pina Colada pg 32 

Pink Lady pg 27 

Pink Squirrel pg 31 

Pisco Punch pg 32 

Pisco Sour pg 27 

Queen’s Park Swizzle pg 28  

Ramos Gin Fizz pg 29 

Royal Hawaiian pg 32 

Saturn pg 32 

Sazerac pg 30 

Siesta pg 27 

Scofflaw pg 30 

Sidecar pg 27 

Singapore Sling pg 29 

Sloe Gin Fizz pg 29 

Southside Fizz pg 28 

Sunflower pg 27 

Tipperary pg 31 

Tom Collins pg 29 

Tommy’s Marg pg 26 

Toronto pg 31 

Tuxedo #2 pg 28 

Trinidad Sour pg 27 

Vieux Carré pg 30 

Ward 8 pg 30 

Whiskey Sour pg 27 

Whiskey Smash pg 28 

White Russian pg 31 

Widow’s Kiss pg 30 

 

  Zombie pg 32 
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classics guide  

Old Fashioned Family 

Buck Family 

Negroni Family 

Martini Family 

Simple & Sour  

Tart & Playful  

Vibrant & Tempting 

Silky & Dry 

Elegant & Herbal 

Refreshing & Crisp 

Delicate & Effervescent 

Luxurious & Sparkling  

Charming & Spiritous  

Barreled & Bright 

Adventurous & Bold 

Rich & Invigorating  

Tropical & Juicy  

24 

24 

25 

25 

26 

26 

27 

27 

28 

28 

29 

29 

30 

30 

31 

31 

32 

 



24 

 

old fashioned family  

• Classic Old Fashioned - stirred. rock. 

 bourbon. turbinado. angostura. $14  

• Private Barrel Old Fashioned - stirred. rock. 

 elijah craig 10yr private barrel. turbinado. angostura. $18  

• Mary Sue Old Fashioned - stirred. rock. 

 bourbon. turbinado. angostura. smoke. $14  

• American Trilogy - stirred. rock. 

 bourbon. apple brandy. turbinado. orange bitters. $14  

• Monte Carlo - stirred. rock. 

 rye. benedictine. angostura. $14 

• Revolver - stirred. up.  

 rye. coffee liqueur. orange bitters. $14 

• Oaxacan Old Fashioned - stirred. rock.  

 reposado tequila. mezcal. agave. angostura. $14 

buck family  

• Moscow Mule - built. crushed ice. 

 vodka. lime. canton. ginger beer. $12 

• Kentucky Mule - built. crushed ice. 

 bourbon. lime. canton. sweet lucy. ginger beer. $12 

• Dark N Stormy - built. crushed ice. 

 blackstrap rum. lime. ginger beer. $12 

• Floradora - shaken. rock. 

 london dry gin. raspberry. lime. ginger beer. $14 

• El Diablo - shaken. rock. 

 reposado tequila. lime. house cassis. ginger beer. $13 

• Suffering Bastard - shaken. rock. 

 cognac. gin. lime. sugar. angostura. ginger beer. $14 
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negroni family  

• Classic Martini - stirred. up.  

 gin or vodka. dry vermouth. orange bitters. $13 

• Dirty Martini - stirred. up.  

 gin or vodka. dry vermouth. olive brine. $13 

• Gibson - stirred. up.  

 london dry gin. dry vermouth. cocktail onions. $13 

• Vesper - stirred. up.  

 gin. vodka. cocchi americano. $14 

• Perfect Martini - stirred. up.  

 gin or vodka. dry vermouth. sweet vermouth. orange bitters. $14 

• Negroni- thrown. rock. 

 london dry gin. campari. sweet vermouth. $14 

• Americano - built. rock. 

 campari. sweet vermouth. soda. $12 

• Sbagliato - built. rock.  

 sweet vermouth. campari. prosecco. $12 

• White Negroni - thrown. rock.  

 london dry gin. blanc vermouth. suze. $14  

• Kingston Negroni - thrown. rock.  

 jamaican rum. campari. sweet vermouth. $14  

• Boulevardier - thrown. rock. 

 bourbon. campari. sweet vermouth. $14 

• Rosita - thrown. rocks. 

 reposado tequila. sweet & dry vermouth. campari. angostura. $14 

Martini family  



26 

 

• Bee's Knees - shaken. up. 

 old tom gin. lemon. honey. $12 

• Daiquiri - shaken. up. 

 white rum blend. lime. sugar. $12 

• Gimlet - shaken. up. 

 london dry gin. lime. sugar.   $12 

• Gold Rush - shaken. rocks. 

 bourbon. lemon. honey.  $12 

• Tommy's Marg - shaken. rocks. 

 tequila. lime. agave nectar. salt. $12  

• Honeysuckle - shaken. up. 

 white rum blend. lime. honey. $12  

• Army & Navy - shaken. up. 

 old tom gin. lemon. orgeat. $14 

simple & sour  

tart & playful  
• Amaretto Sour - swizzled. crushed ice.  

 amaretto. lemon. $12 

• Midori Sour - built. crushed ice.  

  midori. vodka. lemon. $14 

• Lemon Drop - shaken. up.  

  house citron vodka. curacao. lemon. sugar. $14 

• French Martini - shaken. up. 

 vodka. pineapple. house cassis. $14 

• Bramble - swizzled. crushed ice. 

 london dry gin. lemon. crème de mure. $14 

• Pornstar Martini - shaken. up. 

 vodka. passion fruit. lime. vanilla. sparkling rosè. $14 

• Naked & Famous - shaken. up. 

 mezcal. lime. yellow chartreuse. aperol. $15 
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Silky & Dry  
• *Clover Club - shaken. up. 

 old tom gin. dry vermouth. lemon. raspberry. egg white. $16 

• *Pink Lady - shaken. up. 

 london dry gin. apple brandy. lemon. pomegranate. egg white. $14 

• *Pisco Sour - shaken. up. 

 pisco. lime. sugar. egg white. $14 

• New York Sour - shaken. rock. 

 bourbon. lemon. sugar. red wine. $13 

• *Whiskey Sour - shaken. up. 

 bourbon. lemon. sugar. egg white. angostura. $14 

• *Lion’s Tail - shaken. up. 

 bourbon. lime. allspice dram. angostura. egg white. sugar. $14 

• Trinidad Sour - shaken. up. 

 angostura bitters. rye. lemon. orgeat. $18 

vibrant & Tempting  
• Mary Pickford - shaken. up. 

 white rum blend. pineapple. pomegranate. maraschino. $12 

• Siesta - shaken. up.  

 blanco tequila. campari. lime. grapefruit. $14 

• Sidecar - shaken. up. 

 cognac. curacao. lemon. $15 

• Hemingway Daiquiri - shaken. up. 

 white rum blend. lime. grapefruit. maraschino. $13 

• Margarita - shaken. rocks. 

 tequila. curacao. lime. agave. $14 

• Cosmopolitan - shaken. up.  

 house citron vodka. lime. curacao. cranberry. $14 

• East India - shaken. up.  

 cognac. pineapple gomme. curacao. angostura.   $14 

• Sunflower - shaken. up.  

 old tom gin. elderflower. curacao. lemon. absinthe. $14 
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• 20th Century - shaken. up. 

 london dry gin. lemon. cacao. blanc vermouth. $13 

• Aviation - shaken. up. 

 london dry gin. lemon. violette. maraschino. $14 

• Last Word - shaken. up. 

 london dry gin. lime. green chartreuse. maraschino. $16 

• Corpse Reviver No. 2 - shaken. up. 

 london dry gin. blanc vermouth. curacao. lemon. absinthe. $13 

• El Presidente - stirred. up. 

 white & dark rum. blanc vermouth. curacao. pomegranate. $14 

• Champs-Elysees - stirred. up. 

 cognac. green chartreuse. lemon. turbinado. $16 

• Tuxedo No. 2 - stirred. up. 

 london dry gin. blanc vermouth. maraschino. orange bitters. absinthe. $14 

elegant & Herbal  

refreshing & crisp  
• Southside Fizz - shaken. rock. 

 london dry gin. mint. lemon. soda. $14 

• Mojito - built. rocks. 

 white rum blend. lime. mint. soda. $13 

• Queen’s Park Swizzle - swizzled. crushed ice. 

 white & dark rum blend. lime. mint. turbinado. angostura. peychaud’s. $16 

• Whiskey Smash - muddled. shaken. crushed ice. 

 bourbon. lemon. mint. $12 

• Penicillin - muddled. shaken. rock. 

 blended scotch. lemon. honey. ginger. islay scotch. $16  

• Mint Julep - swizzled. crushed ice. 

 bourbon. mint. $13 

• Eastside - shaken. rock. 

 cucumber gin. lime. mint. $16 
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• Air Mail - shaken. up. 

 dark rum blend. lime. honey. sparkling wine. $15 

• Champagne Cocktail - built. up. 

 sparkling wine. sugar cube. angostura. $13 

• Death in the Afternoon - built. up.  

 sparkling wine. absinthe. $15 

• French 75 - shaken. up. 

 london dry gin. lemon. sparkling wine. $14 

• Hugo Spritz -built. up. 

 elderflower. mint. soda. sparkling wine. $14 

• Kir Royal - built. up. 

 black raspberry. sparkling wine. $12 

• *Ramos Gin Fizz - shaken. neat. 

 london dry gin. cream. lemon. lime. orange blossom. egg white. soda. $18 

luxurious & sparkling  

delicate & effervescent  
• Pimm’s Cup - built. rock. 

 pimm’s. lemon. ginger ale. $12 

• Sloe Gin Fizz - built. rock. 

 sloe gin. lemon. sugar. soda. $12 

• Singapore Sling - built. rock. 

 london dry gin. lime. cherry brandy. benedictine. soda. $14 

• Aperol Spritz - built. rocks. 

 aperol. soda. sparkling wine. $12 

• Tom Collins - shaken. rock.  

 old tom gin. lemon. soda. $12 

• Paloma - built. rocks. 

 blanco tequila. lime. grapefruit. salt. grapefruit soda. $12 

• Mexican Firing Squad - shaken. rocks. 

 blanco tequila. lime. pomegranate. angostura. soda. $12 
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• Widow’s Kiss - stirred. up. 

 calvados. yellow chartreuse. benedictine. angostura. $14 

• La Louisiane - stirred. up. 

 rye. benedictine. sweet vermouth. absinthe. peychaud's. $15 

• Sazerac - stirred. neat. 

 rye. cognac. rum. brandy. peychaud's. absinthe. $16 

• Manhattan - stirred. up or rock. 

 rye. sweet vermouth. angostura. $14 

• Black Manhattan - stirred. up. 

 rye. averna. orange bitters. $14 

• Vieux Carré - stirred. rock. 

  cognac. rye. sweet vermouth. benedictine. angostura. peychaud's. $16 

• Paper Plane - shaken. up. 

 bourbon. lemon. amaro nonino. aperol. $16 

• Brown Derby - shaken. up. 

 bourbon. grapefruit. honey. $12 

• Scofflaw - shaken. up. 

 rye. pomegranate. lime. dry vermouth. orange bitters. $12 

• Ward 8 - shaken. rocks. 

 rye. pomegranate. orange. lemon. $12 

• Algonquin - shaken. up. 

 rye. dry vermouth. pineapple gomme. $12 

• Jack Rose - shaken. up. 

 apple brandy. lemon. pomegranate.  $12 

• Maple Leaf - shaken. up. 

 bourbon. lemon. maple. vanilla. $12 

charming & spiritous  

Barreled & bright  
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• Alaska - stirred. up. 

 old tom gin. yellow chartreuse. orange bitters. $14 

• Hanky Panky - stirred. up. 

 london dry gin. sweet vermouth. fernet. $14 

• Toronto - stirred. up. 

 canadian whiskey. fernet. angostura. $14 

• Tipperary - stirred. up. 

  irish whiskey. sweet vermouth. green chartreuse. $16 

• Chrysanthemum - stirred. up. 

 dry vermouth. benedictine. absinthe. $12 

• Diamondback - stirred. rock. 

 rye. apple brandy. yellow chartreuse. $14 

• Bijou - stirred. up.  

 london dry gin. green chartreuse. sweet vermouth. orange bitters. $16 

adventurous & bold  

rich & invigorating  
• Grasshopper - shaken. up.  

 crème de menthe. cacao. cream. $14 

• Pink Squirrel - shaken. up.  

 crème de noyaux. cacao. cream. nutmeg. $14 

• Brandy Alexander - shaken. up. 

 cognac. cacao. cream. nutmeg. $16 

• Irish Coffee - built. hot.  

 irish whisky. coffee. turbinado. cream. $13 

• La Dominicana - built. up.  

 dark rum blend. espresso liqueur. cold brew. cream. nutmeg. $14 

• White Russian - built. rocks. 

  espresso liqueur. vodka. cream. $13 

• Espresso Martini - shaken. up. 

 vodka. espresso liqueur. espresso powder. cacao. vanilla. $14 
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Tropical & Juicy  

• Jungle Bird - shaken. rock. 

  blackstrap rum. pineapple. lime. campari. $14 

• Mai Tai - shaken. rocks. 

 rhum agricole. jamaican rum. curacao. lime. orgeat. $16 

• Painkiller - shaken. crushed ice. 

  dark rum blend. coconut. pineapple. orange. nutmeg.  $16 

• Pina Colada - shaken . crushed ice. 

 white & dark rum blend. pineapple. coconut. $14 

• Hotel Nacional - shaken. rocks. 

 white rum blend. pineapple. apricot. lime. $14 

• Pisco Punch - shaken. up. 

 pisco. pineapple gomme. lime. lemon. $15 

• Caipirinha - muddled. shaken. rocks. 

 cachaca. sugar cubes. lime. $13 

• Batida - shaken. rocks. 

 cachaca. passion fruit. coconut milk. lime. nutmeg. $14 

• Royal Hawaiian - shaken. up. 

 london dry gin. lemon. pineapple. orgeat. $13 

• Saturn - shaken. crushed ice. 

 london dry gin. lemon. passion fruit. orgeat. falernum. $14 

• Chartreuse Swizzle - swizzled. crushed ice. 

 green chartreuse. pineapple. lime. falernum. mint. $18 

• Zombie - shaken. crushed ice. 

 white & dark rum blend. lime. don’s mix. falernum.  

 pomegranate. passion fruit. herbstura. $18 
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 We’d like to say thank you 

 to the community that has given 

 us the privilege of serving them 

 over the past ten amazing years. 

 

We are endlessly grateful for the opportunity  

to honor the bartenders who poured the way      

before us & for the guests who imbibe here. 

 

-Copper Spoon Bar Team 
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beer  
Beer Selection Curated By Kris Skeeters  

  

Miller Lite     ABV: 4.2%  IBU: 10 $5 

Light & crisp, this one speaks for itself.  

Bad Dad Dude Abides     ABV: 4.3%  IBU: 18 $9 

Bright & dry, slightly hoppy, easy drinker.  

Modelo     ABV: 4.4%  IBU: 14 $7 

A classic lager that is mildly bitter and refreshingly sweet.  

Harrison Street Hefeweizen     ABV: 4.8%  IBU: 15 $9 

Cloudy and luscious, this locally made Hefeweizen has notes of              

banana and cloved from a traditional German yeast. 

 

Mortal Bloom Hazy IPA     ABV: 6.2%  IBU: 50 $8 

Intense citrus and tropical fruits, low bitterness and plenty of haze.  

3 Floyds Zombie Dust     ABV: 6.5%  IBU: 62 $8 

Intense citra hops that offer balanced flavors of citrus,                                  

pineapple, and malt.  

 

Ash and Elm Cider     ABV: 6.5%  IBU: 0 $7 

Dry, bubbly, & crushable.  

Great Lakes Edmund Fitzgerald Porter     ABV: 6%  IBU: 37 $7 

Robust and complex with grand expressions of                                            

coffee and roasted malts.  

 

  

By default, we serve our beers in a room temperature glass that is                  

suited for it’s style. This allows the beer to express all of it’s delicious 

aromas and flavors. We will, though, upon request always have a frozen 

pint glass for you. Cheers! 
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wine by the glass  
Wine Selection Curated By Dawson Williams 

SPARKLING 6oz / btl 

Devaux, “Grand Réserve”, Champagne, France, NV $20 / 80 

  

WHITE/ROSE  

Isabelle et Pierre Clément, Sauvignon Blanc, Menetou-Salon, France, ‘23 $16 / 64 

Bürklin-Wolf, Riesling, “Hommage à Luise,” Pfalz, Germany, ‘24 $16 / 64 

Louis Latour, Chardonnay, “Grand Ardèche”, France, ‘22 $16 / 64 

  

RED  

Thevenet & Fils, Pinot Noir, “Les Clos”, Bourgogne, France, ‘23 $16 / 64 

Beronia, Rioja, “Reserva”, Spain, 2020 $14 / 56 

The Critic, Cabernet Sauvignon, Napa Valley, California, ‘23 $16 / 64 

  

PORT 4oz / btl 

Valdespino, Pedro Ximénez Sherry, “El Candado”, Spain, NV, 750ml $14 / 84 

Kopke, Tawny Port, “10 Year”, Porto, Douro, Portugal, 750ml $16 / 96 
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wifi: copper spoon guest 

password: @copperspoon 

Consuming raw or undercooked meats, poultry, seafood, shellfish, 

 or eggs may increase your risk of foodborne illness. 

 Several of our cocktails contain raw egg whites,   

these cocktails are marked by an asterisk. * 

Please notify your server of any dietary restrictions or concerns. 

Menu Art Created By Freddy Ray 

& Catherine Johnson 


