
 BRANDY CRUSTA
c. 1850s

Rémy Martin VSOP,
Cointreau, Fresh Lemon, 
Vergnano Maraschino,

Jerry Thomas’ Own Decanter Bitters, 
Sugar Crust, Orange Peel 

COSMOPOLITAN
c. 1988

Wheatley Vodka, Cointreau,
Fresh Lime, Cranberry Cordial, 

Lemon Oil

BLOOD & SAND
1930

Ardbeg “Wee Beastie” 5yr Scotch, 
Carpano Punt e Mes, 

Rothman & Winter Cherry Liqueur, 
Luxardo Maraschino, Grand 

Marnier, Fresh Orange & Lime, 
Amarena Cherry Syrup, 

Angostura Orange Bitters

MARTINEZ
c. 1860s

Hayman’s Old Tom & Navy Strength Gins,
Dopo Teatro Vermouth Amaro, Luxardo 
Maraschino, Angostura Orange Bitters, 

Orange Oil, Amarena Cherry

DRY MARTINI
c. 1910s

 The Botanist Gin,
Plymouth Navy Strength Gin,

Dolin Dry Vermouth, 
Regans’ Orange Bitters No. 6, 

Lemon Oil, Queen Olive

MANHATTAN
c. 1880s

Russell’s Reserve 6yr Rye, 
Foro Amaro,

Grand Marnier Cuvée 
Louis-Alexandre,
Angostura Bitters,
Amarena Cherry

HARRY’S MATADOR
2018

Terralta Reposado Tequila,
Carpano Bianco Vermouth, 

Grand Marnier,
Regans’ Orange Bitters No. 6,
Grapefruit Oil, Queen Olive

PROSPECTOR
2015

Weller Special
Reserve Bourbon,

Averna Amaro, 
Lustau Pedro Ximénez

Sherry, Angostura Bitters,
Toasted Lemon

WHISKEY SOUR
1862 / 1892 

Four Roses Small Batch Select Bourbon,
Fresh Lemon & Lime, Gum Syrup, 

Luxardo Amaretto, Egg White

SIESTA
2006

Patrón “Ahumado” Smoked
Silver Tequila,

Fresh Grapefruit & Lime, 
Gum Syrup, Campari Bitter,

Lime Oil

JACK ROSE
c. 1899 / 1908

Laird’s Bottled in Bond Apple Brandy, 
Christian Drouin “Sélection” Calvados, 

Fresh Lime, Pomegranate Syrup, 
Peychaud’s Bitters, Lime Oil

EL DIABLO
1940 / 1946

Mezcal Unión “Uno,”
Fresh Lime, Mathilde Cassis,
Q Ginger Beer, Blackberry, 

Candied Ginger

FIRST TIME CALLER
2021

Novo Fogo “Colibri” Cachaça, Tempus Fugit 
Crème de Cacao, Giffard Banane du Brésil,

Angostura Bitters, Orange Oil

 MAMIE TAYLOR 
c. 1899

Grand Old Parr 12yr Blended Scotch, 
Fresh Lemon & Lime,

Dashfire Spiced Apple Bitters,
Q Ginger Beer, Candied Ginger

OLD FASHIONED
1806 / 1880 

Bartender’s Selection
Moonshine Single Barrel Whiskey,
Rich Turbinado Syrup, Aromatic 

Bitters, Orange & Lemon Oil

SAN MIGUEL
2014

Choice of  Tequila, Mezcal,
Raicilla, or Sotol, 

Rich Turbinado Syrup, Celery & 
Grapefruit Bitters, Grapefruit Oil

GIN FIZZ
1876

Still Austin Naturalist Gin,
Fresh Lemon & Lime,

Gum Syrup, 
Orange Flower Water,

Egg White, Q Club Soda

EMILIA COLLINS
2021

Lustau “Los Arcos”
Amontillado Sherry,

Pierre Ferrand Pineau des 
Charentes, Fresh Lemon,
Demerara Gum Syrup,

Q Club Soda

SAZERAC
c. 1890s

High West “Double Rye!”
Moonshine Single Barrel Rye, 

Rich Turbinado Syrup,
Peychaud’s Bitters, Angostura Bitters, 

Absinthe & Aquavit Rinse,
Lemon Oil

AIR MAIL
c. 1930s

Holmes Cay Heritage Blend Rum, 
Rich Honey Syrup, Fresh Lime, 

Poema Cava Brut
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BUCKS OLD FASHIONED
& IMPROVEDFANCY DRINKS DAISIES FIZZESSOURS NEXT OF KIN

LA SAMARITANA
Scaffa ⋅ Modern ⋅ 2022

Cinco Sentidos Ensamble de 8 Magueyes 
Kinfolk Batch, Lustau “Los Arcos” 

Amontillado Sherry, Giffard Banane du 
Brésil, Tempus Fugit Crème de Cacao, 

Rich Honey Syrup, Bittermens Burlesque 
Bitters, Orgeat, Saline Solution, 
Served with Artisanal Chocolate

CLEAR FAVORITE
Clarified Punch ⋅ Modern ⋅ 2021

Michter’s USA1 Unblended
American Whiskey, Mezcal Vago Elote, 

Siglo Cero Pox,  
John D. Taylor’s Velvet Falernum, 

Fresh Lime & Pineapple, 
Coconut Cream, Whole Milk

KINFOLK FLIP
Flip ⋅ Modern ⋅ 2022

Rémy Martin 1738 Cognac, Quinta do 
Noval Black Port, Highland Park 12yr 

Scotch, Demerara Gum Syrup, 
Angostura Bitters, Egg White & Yolk, 

Grated NutmegM
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THE FAMILY TREE

Just as the cellar in which you 
are now seated traces its 
history back to the 1850s, 
many of the mixed drinks we 
know and love can trace their 
roots back to only a handful 
of ancestral recipes from the 
18th and 19th centuries. 
Over time these early 
concoctions have spawned 
roughly a dozen well-known 
and lesser-known cocktail 
families. 

At Kinfolk we invite you to 
explore some of our favorite 
cocktail families and their 
lineage with selections from 
our cocktail family tree 
menu. We encourage you to 
pursue reunions with our 
takes on old favorites, as well 
as introduce yourself to new 
members of the families 
waiting to be met and 
enjoyed. Or, if time and 
responsible consumption 
allow, explore both! 


