barbary coast cocktails

martinez
bols genever ~ maraschino
carpano antica vermouth ~ angostura

trader vic’s original mai tai
appleton estate 12 year rum ~ solerno ~ orgeat ~ lime

agave daisy
siete leguas blanco tequila ~ solerno ~ agave nectar ~ lemon

bourbon crusta
johnny drum bourbon ~ maraschino ~ lemon

pisco sour
gran sierpe pisco ~ angostura ~ egg white ~ lime

absinthe frappé
la muse verte absinthe ~ orgeat ~ lemon

mediterranean cocktails

fly trap martini
hangar 1 vodka or damrak gin ~ sour grapes
cherry tomato ~ persian pickle

persian breakfast cocktail
silver tree vodka ~ bergamot honey ~ egg white ~ lemon

cardamom my dearest
209 gin ~ cardamom ~ lime

minted memory
bombay gin ~ pimm’s no.1 ~ minted vinegar syrup ~ lemon

anar daiquiri

pampero anniversario rum ~ veev acai
pomegranate ~ pistachio ~ lime

all cocktails 10 dollars

sparkling wine

Alice ‘Tajad’ prosecco, Italy NV 10
white wine
Blanco Nieva verdejo, Rueda, Spain 2010 10

Thalvin ‘Cuvee Premiere’ faranah/clairette, Morocco 2009 9

Marimar Estate ‘Acero’ chardonnay, Russian River Valley 12
Dauvergne grenache blanc/viogner, Cotes du Rhone, France 10
Yarden gewurztraminer, Galilee, Israel 2010 8

rose wine

Fabien Jouves ‘Escures’ malbec rose, France 9
red wine
Harrington ‘Gap’s Crown’ pinot noir, Sonoma Coast 2007 12
Andrea Oberti nebbiolo, Langhe, Italy 2009 13
Chateau Musar ‘Jeune’ cinsault/syrah, Lebanon 2009 12
Vale do Bomfim tinta barroca, Duoro Valley, Portugal 2008 8

Twenty Rows cabernet sauvignon, Napa Valley 2009 10

Above menu is a sample menu. Menu is subject to change due to seasonality,
if you would like an updated menu please email Rafael@zareflytrap.com

beer selection

Unibroue Blanche de Chambly, Canada (draft) 5
light with soft citrus and subtle spice

Lagunitas I.P.A. (draft) 5
hoppy west coast-style with a medium body

Konig Pilsner, Germany 5
Light and crisp, always a safe bet

Victory Prima Pilsner, PA 5
layered and richer style from the keystone state

Stone IPA, San Diego 5
classic west coast ipa, hop heads rejoice

Dog Fish ‘Punkin’ Ale, Deleware 6.5
A hoppy and refreshing fall beer with a touch of pumpkin

Petrus Aged Pale Ale, Belgium 8
golden sour ale, tart fruit and a bright finish

Affligem Blonde, Belgium 6
a beautiful belgium blonde, delicate, soft and sweet

Piraat Ale, Belgium 85
velvety with baking spice and a touch of sweetness

Abita Turbo Dog, Louisiana 5
dark brown ale with chocolate and espresso, finishes crisp

St Bernardus Abt 12 Abbey Ale, Belgium 85
dark and malty with caramel, dark cherry and spice

Old Speckled Hen English Ale 6
toffee & malt, rich & smooth - draft style can

Fuller’s London Porter 5
dark and dry, burnt caramel and coffee
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