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COCKTAIL MENU



GREED 
Stonecutter Spirits Single Barrel Gin, green apple, cognac, 
lemon, earl grey • $11

Pride
Stonecutter Spirits Heritage Cask Whiskey, abracadabra cold brew, 
hazelnut, spiced maple, falernum, egg white • $12

Lust
Stonecutter Spirits Single Barrel Gin, strawberry champagne cordial, 
lemon, elderflower, ruby port, peychaud’s bitters • $14

Envy
Stonecutter Spirits Heritage Cask Whiskey, dolin blanc vermouth, 
dolin dry vermouth, pineapple, rosemary, angostura bitters • $15

Sloth
Stonecutter Spirits Single Barrel Gin, rosè, grapefruit, egg white, 
soda water, strawberry dust • $14

Gluttony
Stonecutter Spirits peanut butter washed Heritage Cask Whiskey, 
campari, house sweet vermouth blend, banana, abano amaro 
& a snack • $15

Wrath
Stonecutter Spirits Single Barrel Gin, hibiscus, lemon, ancho chile, 
dry curaçao, basil, side of fury • $13

7 DEADLY SINS 
COCKTAILS

DESSERT 

The Orca | $26 
Cocktail for 2, served in Chemex 
Heritage Cask Whiskey, sweet vermouth, 
abracadabra cold brew, cherry heering

AMARI
Aperol | $9
Abano | $9
Averna | $9
Campari | $9
Cynar | $9
Fernet Branca | $9
Lillet Blanc | $9
Meletti | $8
Nonino | $12



BOILERMAKERS
Gin + (apple) Juice | $12
Single Barrel Gin + Shacksbury cider draft
 
Shake it Like a Polaroid Picture | $13
Heritage Cask Whiskey + Farnham Milkshake IPA

Onward and Upward (for 2) | $18
Single Barrel Gin & onward pet nat
 
Basic B*tch | $11
Heritage Cask Whiskey + von trapp pilsner

BOTTLES OF BUBBLES
ALL BOTTLES SERVED WITH CHILLED COUPE GLASSES, CLASSY AF

Kalkspitz, Ostereich, Austria, 2015 | $39
bright acid, light fruit, starts like a longing stare, finishes like air kiss
 
Bulles de Miniere (100% gamay, rouge), NV | $35
dried berries, tannin kisses, the feeling of getting goosebumps on a warm day
 
Figure 2, Iaepetus, Vermont 2017 | $39
natural wine made a few miles from here, touch of tropical flowers, like hanging 
on your front porch with your best friend

HIGHBALLS
Inspired by Japanese highball machines, we created a one-of-a-kind tap system to 
dispense Stonecutter gin and whiskey highballs. Here at Highball Social we are able 
to imbue the classic drink with a delightful effervescence, similar to champagne. Dare 
you to drink just one...

Whiskey Highball 
A classic interpretation with carbonated whiskey and club soda

Gin Highball 
A modern twist–carbonated gin combined with rotating Savoure’ soda

Full Pours
2 oz, neat or with large cube, carbonated or not carbonated

Single Barrel Gin | $12

Heritage Cask Whiskey | $14

Tasting Flight | $10
Your chance to sample the OG classic side by side with its bubbly counterpart

1. Single Barrel Gin

2. Gin Highball

3. Heritage Cask Whiskey

4. Whiskey Highball



DRINKING THROUGH HISTORY
Southside | $14

Enjoyed on the Southside of Chicago during the 1920s. During this time bootleggers 
on the North side has access to superior spirits–and drank gin + ginger ale–while 
those in the South (like Al Capone) used lime and sugar to mask the taste of black 
market booze.

Single Barrel Gin, mint, lime, angostura bitters

12 Mile Limit | $12 

The story goes that during prohibition, bootleggers would dock boats 12 nautical miles 
offshore where their illegal actions were outside the jursidiction of the United States.

Heritage Cask Whiskey, white rum, cognac, lemon, grenadine

Tuxedo | $13

The Tuxedo Cocktail isn’t named after the famous dinner jacket, but rather after a 
ritzy 1880s country club called the Tuxedo Club, America’s “first planned exercise in 
gracious living”.

Single Barrel Gin, Dolin dry vermouth, maraschino liqueur, orange bitters, absinthe 

Sazerac | $15

Its roots can be traced to a New Orleans apothecary named Antoine Amedie Peychaud. 
From his pharmacy, he reportedly served customers a healing tonic of brandy mixed 
with a few dashes of his eponymous aromatic bitters

Heritage Cask Whiskey, peychauds, simple, absinthe

Mocktails 
It’s Not Easy Being Green | $8
Green juice, summer citrus, fancy bubbles

Miami Beach | $7
Summer citrus, grapefruit, pamplemousse 
la croix

MORE NON-ALCOHOLIC OPTIONS

Maine Root mexican cola | $3
Maine Root ginger beer | $3
Abracadabra cold brew | $6

All parties of 6 or more will have an automatic gratuity of 20% added to the bill 

We can split checks up to 3 ways

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness

Some of our cocktails are made with peanuts so please let your server know if 
you have a severe nut allergy

We also delight in making all the classic gin and whiskey cocktails
—ask for your favorite!


