
  
 

Proprietary Cocktails 

THE DAILY COCKTAIL 
a rotating selection of our favorites  $10 

  
JULES & JIM 

tenuta santome nv prosecco, cocchi barolo chinato, grapefruit, lemon twist  $10 

REMEDY   
dewar’s ‘white label’ scotch, ginger liqueur, kennerty farms honey, lemon  $9 

JACK RUDY SMALL BATCH TONIC 
with your choice of gin or vodka 

DEATH & TAXES 
buffalo trace bourbon, lillet blanc, aperol, apricot, dolin dry vermouth  $10 

the LOWDOWN 
espolon reposado tequila, cynar, elderflower, grapefruit   $9 

Non-Alcoholic 

SOM and SODA 
honey, apple, tamarind, pomegranate   $6 



  
 

The Negroni 

Behind the bar of FIG, there is much reverence passed around for the punchy little 
number known as the Negroni.  Invented by Count Camillo Negroni  in the early 1900’s 
in Florence, it’s an alluring combination of bitter (Campari), sweet (sweet vermouth) 
and a floral, botanical backbone that ties the two together (gin). 

Gabrielle Hamilton, chef and owner of Prune in New York City, put it best when she 
described the Negroni as a “short and perfect aperitivo” that “echoes, ever so subtly, 
the color of the sunset.” 

While the Negroni’s potency may not be for everyone, it certainly deserves a chance. 
For your drinking pleasure, we present the Negroni, and some variations inspired by it. 

All cocktails $10 

NEGRONI  beefeater gin, campari, carpano antica formula 
  

RHUBARB NEGRONI  farmer’s gin, zucca rabarbaro, dolin rouge 
 
NEGRONI SBAGLIATO  noilly pratt sweet vermouth, campari, prosecco 

 
NEGROSKI  smirnoff vodka, campari, cocchi vermouth di torino 
 
HUMMINGBIRD  beefeater gin, campari, elderflower, noilly pratt, crushed ice 
 
THISTLE FLOWER  tanqueray gin, cynar, bonal 
 
DENMARK PORN STAR  aquavit, campari, dolin blanc sweet vermouth  
 
DESMO  bluecoat gin, aperol, cocchi americano  
 
BOULEVARDIER  buffalo trace, campari, carpano antica formula  



  
 

 
 

 

Make Your Own Manhattan 
Choose your own bourbon or rye, vermouth, and bitters. 

Stirred and served up. 
 

  
 

BOURBON & RYE 

jim beam $6.00 

makers mark $8.00 

rittenhouse rye $8.00 

four roses small batch $8.00 

buffalo trace $9.00 

bulleit $9.00 

basil hayden’s $10.00 

sazerac rye $8.00 

old overholt rye $6.00 

elmer t. lee $8.00 

blanton’s $13.00 

knob creek $10.00 

woodford reserve $12.00 

jefferson’s reserve 17yr $23.00 

pappy van winkle 20yr  $26.00 

 

   VERMOUTH 

noilly pratt dry 
(for a “perfect” manhattan) 

dolin dry 
(complex french dry vermouth) 

dolin blanc sweet 
(floral, un-aged vermouth) 

dolin rouge 
(lighter, drier, complex) 

noilly pratt sweet 
(classic, sweet, straightforward) 

cocchi vermouth di torino 
(cocoa nibs, rhubarb, spice) 

carpano punt e mes 
(sweet with a touch of bitter) 

carpano antica formula 
(rich, full bodied) 

 

BITTERS 

angostura aromatic 

angostura orange 

peychaud’s 

gary regan’s no. 6 orange 

bitter truth orange 

bitter truth aromatic 

bitter truth xocolatl molé 

bitter truth ‘jerry thomas’ 

fee bros. west indian orange 

fee bros. cherry 

 fee bros. peach 

fee bros. rhubarb  

fee bros. aztec chocolate



  
 

Seasonal Draught Selections 
Coast Brewing  charleston, south carolina  $6.50 

Westbrook Brewing  mt. pleasant, south carolina  $6.50 

Bottled Beer 
POINT LAGER  stevens point, wisconsin 4.6% abv $3.00 

AMSTEL LIGHT LAGER  amsterdam, holland 3.5% abv $4.00 

BUDWEISER LAGER  st. louis, missouri 4.6% abv $4.00 

VICTORY PRIMA PILSNER  downingtown, pennsylvania 5.3% abv $6.00 

BELL’S BEST BROWN ALE  comstock, michigan 5.8% abv $6.00 

SOUTHERN TIER ‘PHIN & MATT’S’ PALE ALE  lakewood, new york 5.7% abv $5.00 

ALLAGASH WHITE  portland, maine 5.0% abv $6.00 

HENNEPIN’S BELGIAN ALE  cooperstown, new york 7.5% abv $6.00 

DUVEL BELGIAN GOLDEN ALE  puurs, belgium 8.5% abv $9.00 

STONE PALE ALE  san diego, california 5.4% abv $6.00 

STONE INDIA PALE ALE  san diego, california 6.9% abv $6.00 

DOGFISH HEAD ’90 MINUTE’ IPA rehoboth beach, delaware 9% abv $7.00 

NEW BELGIUM BREWERY ‘FAT TIRE’  ft. collins, co 5.2% abv $6.00 

YOUNG’S DOUBLE CHOCOLATE STOUT  bedford, england 5.2% abv $8.00 
 



  
 

 
Sippin’ Liquor 

 
APÉRITIF, CORDIALS, DIGESTIF 

lillet blanc  $8 
lillet rouge  $8 

cocchi americano  $8 
dubbonet rouge  $7 

campari  $7 
aperol  $7 

ricard pastis  $6 
cynar  $7 

averna amaro  $7 
amaro nonino  $8 
fernet branca  $6 
liquore strega  $8 

limoncello pallini roma  $7 
chardonnay grappa, nonino  $12 

absenthe, pernod $15 
 

COGNAC & BRANDY 

hennessy vs $12 
martell vsop $10 

remy xo $25 
busnel, calvados vsop $10 

darroze bas-armagnac reserve $15 
 

BOURBON & RYE 

maker’s mark  $7 
rittenhouse rye $7 

four roses small batch  $7 
buffalo trace $8 

basil haydens $9 
sazerac rye  $7 

old overholt rye  $5 
elmer t. lee $7 
blanton’s $12 
knob creek $9 

woodford reserve $11 
pappy van winkle (limited availability) 

 

SCOTCH 

dewar’s white label $7 
johnnie walker red $7 

johnnie walker black   $10 
laphroaig 10 yr  $11 
glenfiddich 12yr  $10 
glenlivet 12yr  $10 

glenmorangie 10yr  $11 
macallan 12 yr  $15 


