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1808 Signature Cocktails

Locally inspired, seasonal takes on some time honored classics

Autumn’s Harvest 11

Hennessy 17SOP Cognac, Cinnamon Oil,
Apple Butter

The Grand Jam 1

Tangueray Gin, Orange Bitters, Local
Blackberry Jam, Lime Juice, Soda Water

Strawberry Basil Smash 10
Tito’s Vodka, Strawberries, Basil, 1 emon,
Cranberry

The White Oak 11

Grey Goose Vodka, St. Germain Elderflower
Liguenr, Charred Lemon, Champagne

‘1808’ Martini 12

Absolut Citron Infused in Olives,
Dry Vermouth rinse, Blue Cheese Olives

Lemons & Lavender 10

Tito’s Vodka, 1emon, 1avender, Fresh Thyme

Molecular Moscow Mule 12

Absolut V'odka Infused with Mint and Lime,
Goya Spicy Ginger Beer, Ginger Lime Foam

All herbs ate seasonally sourced from the Grandover herb garden

Draft Beer

Red Oak Amber................. 6
Whitsett, NC

Southern Pines

Man of Law IPA................7
Southern Pines, NC

Guinness Draught............ 7
Dublin, IRL.

Natty Greene’s

Guilford Golden Ale........... 7
Greensboro, NC
Flightofall4..................... 8

Local NC Craft Bottles
Foothills Peoples Porter 5

Mother Earth

Weeping Willow Wit 6

Mother Earth

Sisters of the Moon IPA 6

Natty Greene’s Amber 5

Natty Greene’s Pale Ale 5
Cognac

Remy Martin XO 30 Courvoisier VSOP 8.5
Hennessy VSOP 8.5 Remy Martin VSOP 7.5

Bourbon
Wild Turkey 8 Bulleit Rye 8
Woodford Reserve 8 Maker’s Mark 8
Knob Creek 8.5 Maker’s 46 10

Jefferson’s Small Batch 9 Basil Hayden’s 10

Scotch
Glenmorangie 18 15 Macallan 18 30
Glenlivet 9.5 Glenfiddich 9
Johnny Walker Black 8.5 JW Red 8

Johnny Walker Blue 33



