
 

 

Macabre Manor 
SCARY MENU 

 
 

Chai Dat Punkin Drank : 
Family made Kettle One Vodka, Licor 43, Rich 
Himalayan Chai, Smooth and Creamy Almond 
Milk, Italian Pumpkin Spice Syrup, light dash of 
Cinnamon. Topped with a insect wafer. 
 
 
 
 
 
 
 
 
Banana Ban-Chi: 
Family made Kettle One Vodka, Licor 43, Averna 
Amaro, Sweet Banana Syrup, Coconut Milk, 
condensed Milk, fresh banana 
 
 
 
 
 
 
 
 
 
 
 
The Set Vesper: 
Family made Kettle One Vodka, Aviation American Gin, 
Spritzed with olive juice and a lemon zest. 
 
 



 

 

 
 
 
 
Fester’s Buzz Bulb: 
Empress 1908 Butterfly Pea Flower Indigo Gin, 
house made raspberry/strawberry syrup blend. 
Fresh lemon. Served with a mouth tingling Electric Daisy. 
 
 
 
 
 
 
 
 
 
Candyman: 
Empress 1908 Butterfly Pea Flower Indigo Gin, 
Cherry Liquor, Cointreau Orange Liquor, Deo 
Optimo Maximo Benedictine,Honey liquor,Cherry Syrup, 
Fresh Lime Juice, Fresh Pineapple Juice, Soda 
Water. Garnished with honey hard candy. 
 
 
 
 
 
 
 
 
Caramia: 
Flor De Cana aged rum, dark chocolate liquor, 
heavy cream, nutmeg, cinnamon, allspice, Filthy 
Cherry 
 
 



 

 

 
 
 
 
 
Uncle Kong: 
Double Aged Plantation Barbados Rum, dark 
chocolate liquor, Trader Vic’s Macadamia Nut 
Liquor, fresh banana brûlée. 
 
 
 
 
 
 
 
 
Gomez Old Fashion: 
Batch 27 Monkey Shoulder Scotch Whiskey, Aperol 
Aperitivo, house made peach syrup, orange bitters, 
smoked with peach wood chip smoke. 
 
 
 
 
 
 
 
 
Samara: 
Kikori Japanese Aged Rice Whiskey, dark 
chocolate liquor, Borghetti Espresso Liquor, 
Cold Brew, heavy cream. Topped with Insect wafers. 
 
 
 
 



 

 

 
 
 
 
El Demonio: 
Chamuco’s Reposado Tequila, Cointreau Orange 
Liquor, Fresh Lemon Juice, Fresh Mango Juice, 
cherry bitters, fresh pineapple juice, house simple 
syrup, fresh jalapenos and pineapple, Black Salt Rim 
 
 
 
 
 
Sinister Swine: 
Chamusco’s Reposado Tequila, Whiskey Barrel 
Maple Syrup, Grand Marnier, fresh lemon 
juice, candied orange. 
 
 
 
 
 
 
Sazerac: 
Courvoisier VSOP Cognac, Absente Van Gogh 
with Wormwood, Peychaud’s Aromatic Bitters, 
simple syrup. 
 
 
 
 
 
 
 
 



 

 

 
Macabre Manor 

MOCKTAILS 
 

 
Pugsley: 
Non-Alcoholic ,Fresh banana, Heavy Cream, 
Condensed Milk, Chocolate Syrup, Topped with  
Crushed cookies, Whipped Cream, and Gummy Worms. 
 
 
 
 
 
 
 
Man Eater: 
Non-Alcoholic, House made  
Strawberry/Raspberry Syrup blend. 
Fresh lemon , Soda Water. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Macabre Manor 
SAFE MENU 

 
 
 
Bone on the Beach: 
Family made Kettle One Vodka, Cranberry juice,  
Orange Juice, Pineapple Juice 
 
 
 
 
 
 
 
 
 
Reanimator: 
Aviation American Gin, Lemon Lime soda. 
 
 
 
 
 
 
 
 
Antidote: 
Double Aged Plantation Barbados Rum, Coconut milk, 
Orange Juice, Pineapple Juice, Raspberry syrup. 
 
 
 
 
 



 

 

 
 
 
The Crow: 
Chamusco’s Reposado Tequila, Cointreau Orange liqueur, 
Grapefruit Juice, Orange bitters, Hot sauce. 
 
 
 
 
 
 
 
Eyed Smash: 
Bulleit Kentucky Bourbon, simple syrup, Fresh Lemon, 
Fresh Mint, Topped with Exotic Lychee. 
 


