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THE BEACON COMPASS

Every drink here is a classic — for students, by students, made with care and attention to every detail. Never heard of half the ingredients? Don't worry. Find where you

already are on the compass above, then move one step out.

Cosmopolitan

VODKA, COINTREAU, CRANBERRY, FRESH LIME

Tart, clean, bracingly dry — far less sweet than it looks.

Espresso Martini
VODKA, KAHLUA, FRESH ESPRESSO, SUGAR

Rich and roasted, with a proper foam on top.

Old Fashioned

BOURBON, S

5AR, ANGOSTURA, ORANGE

The original cocktail. Bourbon, sugar, bitters — nothing else needed.

Margarita
TEQUILA, FRESH LIME, COINTREAU

Made skinny — no syrup. Tequila, lime and orange, the way it was written.

Hugo Spritz

ELDERFLOWER, GIN, PROSECCO, SODA, MINT

Light, floral, barely there. Made for a long evening.

Built the

Hugo Spritz 0.0 Passionfruit Fizz

ALCOHOL-FREE GIN, ELDERFLOWER, NOZECO, SODA, MINT PASSIONFRUIT, LIME

way, shaken the same

APPLE, SODA,

Moscow Mule

VODKA, FRESH LIME, ANGOSTURA, GINGER B

Long, fizzy, gingery. The easiest place to start.

Rum Punch
SPICED RUM, DARK RUM, PINEAPPLE, ORANGE, LIME, ANGOSTURA

A holiday in a glass. Fruity, spiced, and dangerously easy.

Bramble

GIN, FRESH LEMON, SUGAR, CHAMBORD FLOAT

Sharp gin and lemon over crushed ice, blackberry bleeding through.

Grasshopper
KAHLUA, CREME DE MENTHE, SINGLE CREAM

Mint chocolate, in a glass. Dessert you order at the bar.

Aperol Spritz
APEROL, PROSECCO, SODA, ORANGE

Bitter orange and bubbles. Your first taste of amaro.

Virgin Mule

NOZECO SIDE SHOT ALCOHOL-FREE GIN, FRESH LIME, GINGER BEER, MIN



