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Boneyard Cocktails  

*Some of our drinks contain raw egg – consuming raw egg may increase the risk of food borne related illness.  
**This Drink Contains Nuts.  Please notify your server of any nut allergy. 

House Cocktails 
 

Shenandoah Smoke          $15 
Brandy, Cynar 70, Burnt Sugar Syrup, Housemade 

Chicory Bitters, Cherry Apple Bitters & an Ardbeg 10 
Rinse – Served chilled with a Cherry 

 

**Thunder Road          $15 
Boneyard’s Weller Antique #10, Chile Liqueur, Bourbon 

Barrel Smoked Maple Syrup, Toasted Pecan Bitters & 
Decanter Bitters – On the Rocks with Smoked Pig Candy 
 

Friend of the Devil    $14 
Apple Brandy, Sweet Vermouth, Cynar, Strawberry, 

Jalapeno & Honey Syrup – Served Up 
  

Bourbon & Bubbles   $12 
Sparkling Wine, Bourbon, Peach Liqueur & Angostura 

Bitters – Served with an Orange Twist 
 

*Sour Kiwi Fizz     $14 
Mezcal, Kiwi Shrub, Sour Fino Sherry, Orange Flower 

Water, Lime, Sugar, Egg White & Soda 
 

Sympathy for the Devil   $12 
 Smoked Habañero Infused Yuu Baal Mezcal, Rye Whiskey, 

Lemon Juice & Agave Syrup – Rocks 
 

Coffin Varnish           $12 
 Old Overholt Rye, St. Germain, Peychauds, Rhubarb & 

Grapefruit Bitters – Served Chilled with a Twist 
 

Pilikia on Neptune     $13 
Tequila, Gin, Housemade Grenadine, Ginger Beer, 

Pineapple, Lime & a dash of Absinthe – Rocks 
 

Citrus & Smoke     $13 
Vida Mezcal, Ancho Reyes, Giffard’s Pampelmouse,  

Lime Juice, Lagavulin & Soda – Rocks & Smoked Salt 
 

*Coconut Cold Brew Flip              $15 
Rhum J.M. Gold, Brandy, Coffee Liqueur, Amaretto, Cold 
Brew Coffee, Coconut Porter & a Whole Egg – Served 

Neat with Coffee Grounds & Toasted Coconut 

 

Classic Cocktails 
 

Fernet & Cola    $13 
Fernet Francisco & Housemade Cola – served with a 

Candied Orange Slice 
 

Paloma Fresca    $12 
Tequila, Grapefruit, Lime, Hibiscus Agave Syrup & Soda – 

Rocks with a Smoked Salt Rim 
 

Mint Julep     $12 
Buffalo Trace, Mint & Crushed Ice – 

Dusted with Powdered Sugar 
 

Manhattan     $12 
Rittenhouse Rye, Carpano Antica & Angostura Bitters – 

Served Up with a Cherry 
 

Old Fashioned    $12 
Rittenhouse Rye, Sugar, Angostura Bitters 

& Maraschino Liqueur  
– On the Rocks with a Flamed Orange Peel 

 

Sazerac      $12 
Rittenhouse Rye, Peychaud’s Bitters, Sugar, Absinthe 

 - Chilled with a Lemon Twist 
 

*Whiskey Sour    $13 
Buffalo Trace, Lemon, Sugar & Egg Whites, Shaken & 

Served Neat with a Dash of Bitters 
 

Mai Tai     $14 
Rhum J.M. Gold, Smith & Cross Rum, Orgeat, Lime, 
Cointreau & a Skipper Demerara Float – Crushed Ice 

 

Boneyard Bloody    $12 
A Classic Bloody Mary Spiked with Balsamic Vinegar & 

Jalapeno – With a Salted Rim 
 

Moscow Mule    $12 
Vodka, Ginger Beer, Fresh Lime & Ginger Juice –  

Served on the Rocks 


