
BLUE TALON BISTRO
BAR MENU

$8.95

BLUE TALON COCKTAIL
super secret blend of exotic juices,
fresh fruit, Texas vodka & Galliano

all in a tall frosty glass!

CLASSIC MANHATTAN
All- American rye whiskey,

red vermouth & brandy soaked cherries
- we recommend straight up

BRONX COCKTAIL
Bombay Gin with white & red vermouth

and fresh squeezed orange juice

CAIPIRINHA
Brazilian cachaça combined with

fresh squeezed limes, a dash of soda
and a hint of local organic honey

SAZERAC
Classic New Orleans cocktail

with Rye Whiskey and a dash. of Absinthe

SINGAPORE SLING
American Blue Coat gin

with lemon juice, cherry brandy
and a dash of soda

SIDECAR
classic combination of aged Cognac,

Cointreau and fresh lemon
served in a chilled martini glass

HURRICANE
a brilliant New Orleans combination

of light, golden and dark rums
with passion fruit, lemon & lime
- served in a tall glass over ice

BETWEEN THE SHEETS
shaken and strained blend of dark rum,
orange liqueur and brandy combined

with fresh lemon

TOM COLLINS
century old recipe of gin, lemons

and soda water served in a tall glass over ice

WALDORF COCKTAIL
Maker’s Mark bourbon is the key ingredient,

combined with Pernod & vermouth -
served in a martini glass.

POUSSE CAFE
“push the coffee”, a layered

finish to the evening featuring
Chartreuse, Benedictine & orange liqueur


