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NIGHTBIRD COCKTAIL PARLOUR

House

Hello Earl 17

wonderbird no. 61, honey liqueur,
italicus, lillet, earl grey syrup,
lemon

Vettro Sporco 13
parmesan gin, olive brine,
saline

High Tide 15

dark rum, overproof rum, maraschino
liqueur, cinnamon syrup, angostura
bitters

King's Cup 16
reposado, ancho reyes verde, genepy,
lime, celery & orange bitters

Doctor's Orders 13
apple vodka, apple syrup, lemon, lime,
sour apple pucker mist

Double Dutch 13

bourbon, dark rum, chocolate liqueur,
brown sugar syrup, cocoa & black
walnut bitters

OXFORD, MISSISSIPPI

feod

kitchen closes at 9p sun-wed, 10p thurs-sat

Marinated Olives
roast garlic, marcona almonds, cherry
tomatoes

8

Farmer's Choice
local fruits & vegetables, cheese, grilled
sausage, lavash

23

Tots & Caviar
tater tots, dill créme fraiche, caviar

12

Mini Burgers
housemade pickles, dijon, gorgonzola, red
onion jam

5/per

Drop Biscuits
white cheddar & caramelized onion,
sorghum butter

7

Grilled Shrimp Satay

coconut lime citronette

14

VI
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-

kHMme,

Conte Emo, La Montecchia Prosecco
Veneto, Italy NV

11/41

Craggy Range Sauvignon Blanc
Martinborough, New Zealand 2022

12/46

Etienne Simonis, Pinot Blanc
Alsace, France 2021

17/61

Domaine de la Motte Pinot Noir
Languedoc, Pays d' Oc, France, 2022

10/37

Chateau Saint Julian Bordeaux Supérieur

Bordeaux, France 2019

14/51

Dead Canyon Ranch Cabernet Sauvignon

Horse Heaven Hills, WA 2019

13/49

OXFORD, MISSISSIPPI

House

Smoke 'em if you Got 'em 16
suntory toki, laphroaig, lime,
peychaud's & orange bitters, egg white

e

Island Time 15
Cachaga, coconut water, lime,
agave

S

Best Zest 13
orange-infused rye, meletti, ginger
syrup, lemon, orange bitters

N

Bitter Truth 13
amaretto, overproof rum, campari,

lemon, turbinado, egg white

Soda Jerk 14
spiced rum, root beer syrup, cardamom
bitters, vanilla sweet cream

Fully Dressed 15
brandy, strega, pimm's, lime, red
absinthe mist
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Classics & Contemporaries

14

Pineapple Daiquiri
planteray pineapple, lime, )
simple
Lone Ranger

. e S
reposado, lemon, turbinado,
brut rose

..................................................................

Revolver
bourbon, chila, orange bitters

Monte Cassino
rye, benedictine, strega, . 7 /A
lemon -

..................................................................

Bicycle Thief ‘
dry gin, campari, grapefruit, lemon @

..................................................................

Too Soon? $15
wonderbird no. 61, cynar, lemon %

French Martini
vodka, chambord, pineapple

III

OXFORD, MISSISSIPPI

Classics & Contemporaries
14

Brown Derby
bourbon, honey syrup,

grapefruit

Espresso Martini $15 A‘
espresso vodka, coffee liqueur, M
exploradora cold brew

Los Altos
blanco, mezcal, pineapple, lime ) T
] a2

Rob Roy
blended scotch, sweet vermouth, . 7 /A

angostura

Paris is Burning

dry gin, mezcal, st-germain,
pineapple, lemon

Sazerac

rye, turbinado, peychaud's b

bitters, absinthe mist
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