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BLUE &/ COCKTAILS

THE MARTINI 48
Plymouth gin, Noilly Pratt vermouth, orange
bitters

THE MANHATTAN $10

Bulleit Reserve Rye, Carpano Antica Vermouth,
bitters

VODKATINI 48
303 Vodka, Lillet, Orange Flower Water (Olives
on Request)

OLD FASHIONED $8

Your choice of Rye or Bourbon Whiskey, Brandy,

Rum or Gin; water, sugar, bitters

PISCO SOUR $10

Peruvian Pisco, egq white, lemon, suqar, bitters

BLUE —=i SEASONALS

ST. CROIX SLING $9

Cruzan rum, Maraschino liqueur, lime, mint,
suqgar, bitters

PERFUMED PEAR $10

Amaretto di Saronno, Pear Lavender ‘Honey’,
Lemon Juice, Champagne

AMERICAN IN CUBA $9
Appleton rum, M&R Sweet Vermouth, Bourbon-
Raisin syrup, bitters

SOUTH OF THE BORDER $9
Tequila, pepper vodka, pineapple, cilantro, honey
and lime

PASSIONED BATIDA $9
Cachaca, Aperol, Passion Fruit Syrup, Grapefruit
Juice

PALISADE JULEP $10
Leopold Brother's American Whiskey, Sage,
Syrup, Crushed Ice

NEED A LITTLE LESS OCTANE!?

Try The Blue Star’s “Mocktails.” All the flavor and allure of your favorite cocktails, but none of

the Alcohol.
ASIAN PEAR-LESS

$5

Pear "honey”, white cranberty, lemon, honey, ginger ale

PINEAPPLE NO-JITO
Pineapple, lime, mint, sugar, and soda water

SHANDY HALF

Passion fruit, lime, ginger beer

$5

$5




