SPI-RITUAL

a daily break of classic craft cocktails and small
plates featuring rotating local distilleries

DAILY, 4-6

COCKTAILS o

NEGRONI
tom’s town botanical gin, campari,
sweet vermouth, bitters, orange

MARGARITA
mean mule agave spirit, triple sec, house
made sour, plum bitters, spicy salt

HORSEFEATHER
kansas city whiskey, ginger beer, bitters, soda

LOCAL CAN BEER 5

rotating selection from kcmo breweries

PERCHERON

HAPPY HOUR



Premium &
Rare Agave

Amores Cupreata Mezcal 14
mazatlan, guerrero, mexico | cooked agave,
toasted oak, vanilla bean, dried fruit, and
warm spices rich and smooth with flavors
of toffee, cinnamon, roasted nuts, and a
hint of cocoa

Arette Artesenal Anejo
Tequila 25

jalisco, mexico | cooked agave, toasted
oak, vanilla bean, dried fruit, and warm
spices rich and smooth with flavors of
toffee, cinnamon, roasted nuts, and a
hint of cocoa

Banhez Espadin & Barril
Joven Mezcal 14

ejutla, oaxaca, mexico | sweetness, tropical
fruit (banana, pineapple, citrus), vanilla,
pepper, cooked agave, and light smoke,
sometimes with mint or herbal hints

Cimarron Reposado Tequila 25
atotonilco, jalisco, mexico | rich, cooked
agave complemented by vanilla, oak, and
caramel with cinnamon, pepper, and a
buttery/earthy undertone

Clase Azul Plata Tequila 25
jalisco, mexico | crystal-clear and
exceptionally smooth with vibrant
bouquet of fresh herbs, and citrus

Clase Azul Reposado Tequila 29
jalisco, mexico | distinctive golden hue with
elegant aromas of vanilla, caramel, and
cooked agave, layered with subtle hints
of oak and dried fruit

Corralejo Reposado Tequila 14
jalisco, mexico | refreshing citrus notes of
grapefruit and lime, soft citrus notes,
peppery character with accents of lime
zest and a hint of salt taffy

Don Julio Anejo 1942 Tequila 39
jalisco, mexico | a brilliant golden amber
hue, with rich caramel and chocolate,
warm oak, vanilla and roasted agave,
lingering oak and rich vanilla.

Don Julio Aiejo Tequila 17
jalisco, mexico | light amber with a fresh
blend of lime grapefruit and mandarin
citrus aromas and a rich touch of
caramel. expressions of cooked agave,
wild honey and oak-infused butterscotch

Don Julio Reposado Tequila 14
jalisco, mexico | straw-like color with an
inviting aroma of mellow lemon citrus
notes and spice layers with touches of
ripe stone fruit

llegal Anejo Mezcal 15
mexico | herbal notes with prominent
vanilla cream with satiny and creamy
texture with vanilla, light caramel

llegal ‘Carribean Cask’
Reposado Mezcal 15

mexico | smoky, complex flavors of aged
mezcal with the rich, tropical notes
imparted by 8y caribbean rum barrels

Patron Cristalino Tequila 49
jalisco, mexico | straw-like color with an
inviting aroma of mellow lemon citrus
notes and spice layers with touches of
ripe stone fruit

Patron El Alto Tequila 23

jalisco, mexico | fresh herbaceousness with
sweeter notes of maple, cinnamon, and
notes of licorice root, polished wood, and
mixed greenery over the aromatics

Patron El Cielo Tequila 23
jalisco, mexico | citrus, some herbs, and
some sweetness with a lick of vanilla
with the lemon curd qualities and a
lightly nutty quality and coconut finish

Patron ‘Sherry Cask Aged’
Extra Anejo Tequila 16

jalisco, mexico | brightly vivid orange hue
with natural spice and herbal notes
with a sharp citrus character. the aroma
is lightly nutty, with notes of toasted
sesame seeds and a peppery, beefy
edge. curious notes of burnt matches

How You Like It?

Big Cube +2 Mockingbird +3
Margarita +5 Old Fashioned +4
Paloma +4 Mule +3



