
A  M A K E R E A D Y  E X P E R I E N C E  A T  H I D D E N  B A R



C O C K T A I L S

M I D N I G H T  M A R G A R I T A  ∙  18
Don Fulano Blanco Tequila, Orgeat, Triple Sec, 

Lime, Blackberry Agave,

§

T H E  E L I X I R  ∙  16
House Vodka, Elderflower, Lemon, White Cranberry

F L Y  B Y  N I G H T  ∙  17
House Vodka, Yellow Chartreuse, Lemon, Ginger,

Orgeat, Carrot

A U N T  F R A N C E S  T E A  ∙  17
House Gin, Amaro Montenegro, Earl Grey Syrup,

Cardamom Bitters, Cream

L O V E  P O T I O N  N O . 9  ∙  19
Condsea Clasica Gin, Luxardo Maraschino, Lemon, 

Crème De Violette

N I G H T S H A D E  ∙  18
Four Roses Small Batch, Amaro Averna, Arak, 

Cherry Heering

T H E  S A L L Y  ∙  19
Arette Resposado, Creme De Cassis, Lime, Coco Lopez,

 Chai Syrup, Pumpkin Spice Cold Foam

T H E  G I L L I A N  ∙  19
Horse Soldier Bourbon, Green Chartreuse, Lemon, 

Simple Syrup, Red Wine Cold Foam

F R E E - S P I R I T E D
( Z E R O  P R O O F )

M O O N F L O W E R  ∙  13
Apple Cider, Carrot, Lemon, Orgeat, Ginger Beer 

W I T C H ' S  K I S S  ∙  13
Seedlip Garden, Lemon, Blackberry Agave N/A Sparkling



O F F E R I N G S
( B I T E S )

M I D N I G H T  G R A P E S  ∙  8
Tequila-Marinated Frozen Grapes, Tajín Spice

T H E  E N C H A N T M E N T  ∙  18
Ahi Tuna Ceviche, Aji Amarillo, Coconut Leche de Tigre, Citrus, Fresh Herbs

T H E  O W E N S  G A R D E N  ∙  14
Brûléed Goat Cheese, Watercress, Seasonal Stone Fruit, Toasted Focaccia

T H E F I N A L T O U C H
( D E S S E R T )

A M A S  V E R I T A S  ∙  14
Blackberry Panna Cotta, Blood Orange, 

Dark Chocolate, Shortbread Crumble, Fresh Berries


