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FAIROUZ

MIDDLE EASTERN CUISINE

cocktails

house creations & accented classics

Autumn Bloom * collective arts artisanal gin ¢ st germain * pineapple * lemon * rose water (2.50z)

Cocktail #2 ¢ rossi travarica brandy « domaine de canton « pomegranate molasses * lime * ginger beer (2.750z)
Soolong and Farewell < oolong infused gin * oolong syrup * lemon * egg white (20z)

French Handshake « los siete misterios mezcal « green chartreuse * ver jus * pomegranate molasses * lime (20z)

Kingston Black Negroni « kraken black rum « rossi istriano amaro * red vermouth < kahlua (30z)

beer & cider
draught & cans

Tooth & Nail Vim and Vigor, Pilsner (160z)

Whitewater Farmer's Daughter, Blonde Ale (160z)
Cameron's Ambear, West Coast Red Ale (160z)
Cameron's Cruising Through the Galaxy, Hazy IPA (160z)
Cameron'’s Cosmic, Cream Ale (160z)

Collective Arts Stranger Than Fiction, Porter (160z)

(GF) Rotating Cider * ask your server for options (160z can)

(GF) Glutenberg Blonde « brewed in a gluten free facility (160z can)

non-alcoholic beverages

mocktails

Peach Lemonade * peach-sage syrup * lemon * soda
Tinhouse Breeze * orange * lime + cardamom syrup * mint * soda
Hibiscus Iced Tea * hibiscus syrup * lemon

The Bitter Truth « fee brothers bitters « orange * lemon  sprite

non-alcoholic wine

halal friendly
Odd Bird Blanc de Blancs, Languedoc-Rousillion, FR (200 mL)

canned & bottled beverages
Collective Arts Non Alcoholic IPA (355 mL)

Barbican Malt Beverages
ask your server for options

City Seltzer
citrus

San Pellegrino (750 mL)
sparkling

Aqua di Toscana San Felice (750 mL)
diled, st
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