
Martinis 
 
• Plum Sake 12.00 

Pearl Plum Vodka, Stone Fruit Syrup and 
Hakutsuru Sayuri Nigori Sake. 

 
• Cotton Flirtini 12.00 

A fabulous mix of Tito’s Handmade Vodka.  
Prosecco and the sweet taste of Pineapple juice 
topped with Chambord. Great for sips & giggles.  

 
• Sake Lemon Drop 13.00 

Cayeya Blanco100% Agave Tequila and  
Sakai Yuzu No. 21, this Sake uses the whole 
Yuzu fruit to get its extraordinary taste. 

 
• Bellini 12.00 

Deep Eddy Peach Vodka, Napa Valley  
Peach Puree and Prosecco. It’ll leave you  
feeling, in a word, peachy.  

 
• Spiced Pear Nectar 13.00 

St. George Spiced Pear Liqueur and  
St. George Citrus Vodka with a shot of  
Pear Nectar. By St. George, ingenious! 

 
• Lavender Gin 13.00 

Hendrick’s Gin, Jeff’s Housemade  
Lavender Syrup, fresh squeezed lemon  
and a splash of soda water. 

 
• Pomegranate Blueberry 12.00 

Pomegranate Vodka and Pomegranate  
Blueberry Juice rimmed with infused 
Pomegranate sugar. From the Pomegranate 
State. Drink free or die.  

 
• Gunpowder 13.00 

Drumshambo Gunpowder Irish Gin  
with sweet & tangy Brazilian Pineapple. 
KABOOM! 

 
• Chai Whiskey 13.00 

Suntory Japanese Whisky, Bitter  
Truths Falernum, Licor 43 and Masala  
Chai Black Tea. 

 
• Cotton’s Signature Manhattan 14.00 

Woodford Reserve Bourbon, Woodford  
Spiced Cherry Bitters, Carpano Antica  
Vermouth and an Amarena Cherry. 

 
• Devil’s Rock  13.00 

Just a little sweet heat from Jose Cuervo  
Devil’s Reserve Tequila and Rock Melon 
Cantaloupe syrup. 

 
• Pistachio Martini 13.00 

Pearl Vanilla Vodka, Mozart White Chocolate 
Cream Liqueur and Pistachio Syrup. 

 

• Cucumber Gimlet 13.00 
Gray Whale small batch Gin, Cucumber Syrup 
and Ripe cold pressed Lemon Sour juice. 

 
• Banana Walnut Toffee  13.00 

Cask & Crew Walnut Toffee Whiskey and  
Banana Chips shaken and served up. 

 
 

On the rocks 
 
• Cotton’s Casa Noble Margarita 15.00 

Casa Noble Reposado Tequila, Cointreau,  
Ripe cold pressed agave lime juice topped  
with Grand Marnier. 

 
• Whiskey Tango 13.00 

Horse Soldier Straight Bourbon, Falernum,  
Mike’s Hot Honey and Ripe cold pressed  
Lemon Sour juice. 

 
• Cotton Old Fashioned 13.00 

Bulleit Rye Whiskey and Carpano Antica 
Vermouth added to muddled Amarena Cherry, 
sugar, orange slice and Woodford Sassafras  
and Sorghum Bitters. 

 
• Whiskey Smash 13.00 

High West Double Rye, White Owl Bitters, 
muddled Peach, Basil, Lemon syrup with  
a splash of Sour mix. 

 
• Orange Spritzer 13.00 

Female founded 21Seeds Valencia  
Orange Tequila and Chandon Garden  
Spritz Sparkling Wine. 

 
• Mint Mule 12.00 

Deep Eddy Lemon Vodka, Ginger Beer  
and muddled lime and mint. 

 
• Rosé Spritz 13.00 

Ruggeri Prosecco DPC Rose, Aperol  
and Ransom Dry Vermouth. 

 
• Reposado Old Fashioned 15.00 

Cape Horn Reposado Tequila, Orange  
Curacao, muddled Sugar, Orange slice, 
Amarena Cherry and Orange Bitters 

 
• Watermelon Basil 12.00 

Grey Goose Vodka, fresh Basil, Lemon  
and a hint of Simply Watermelon juice. 

 
• Ginger, Ginger, Ginger 13.00 

Cask & Crew Ginger Whiskey, Putney Simply 
Ginger Liqueur, and Barrit’s Ginger Beer. 

 
 

C O C K T A I L S

Please keep in mind, we have a 3 martini 
limit or minimum. Whichever comes first.


