
Strawberry-Basil Lemon Drop �  $9
House-infused Strawberry vodka, House Sour,  
Basil Simple Syrup — Served with a Sugared Rim

The Stiletto                              �  $9
Woody Creek Vodka, Giffard Elderflower, Cocchi 
Americano, Fresh Lemon Juice                  

Woody Creek Hint                      � $9
Woody Creek Vodka, Hint of Olive Juice,  
Hand-Stuffed Gorgonzola Bleu Cheese Olives

Lavender Lemonade� $9
Woody Creek Vodka, Lavender Simple Syrup,  
House Sour — Topped with Soda
 
Pretty in Pink �  $8
Hangar One Rosè Vodka, PAMA Pomegranate Liqueur, 
Black Apple Crossing Cardinal Kiss Hibiscus Cider

The RoxoR  � $9
RoxoR Artisan Gin, Giffard Pamplemousse Liqueur & 
Fresh Lime Juice — Topped with Prosecco

El Pepino                     	�    $8
House Infused Cucumber Lunazul Blanco Tequila, 
Fresh Lime Juice, Mint

Caza Tini                     	�    $9
Cazadores Reposado Tequila, Cointreau, Simple Syrup, 
Fresh Lime Juice — Served with a Salted Rim 

Shrubrita                    	�    $8
Lunazul Blanco Tequila, Orange Liqueur, House Shrub  
— Served with a Sugared Rim 

St. Kir                      �   $8
Giffard Elderflower Liqueur,  Infuse Spirits Lemon Vodka 
— Topped with Prosecco

Orchard Cherry Fizz � $8
Rothman & Winter Orchard Cherry Liqueur, Fresh Lemon 
Juice topped — Topped with Prosecco

Old Fashioned �  $8
Bulleit Rye, Peychaud’s Bitters, Orange, Luxardo Cherry        

COCKTAIL
MENU

HAND-CRAFTED COCKTAILS

#bordinos
#signaturecocktail



BORDINOS CLASSICS
Pinnacle Vodka Martini                      � $8

Pinnacle Gin Martini                      � $8

Baker’s Blues                     � $8
House-Infused Lavender & Blueberry Vodka, Lavender 
Simple Syrup, Fresh Lemon Juice

French Martini                     � $8
360 Mandarin, Raspberry Liqueur, Pineapple Juice

Bordinos Chocolate Martini                     � $8
Godiva Dark Chocolate Liqueur, Vodka, Cream. Drink the 
Original or add Raspberry, Hazelnut, Mint

Ginger Peach Ice Pick                     � $8 
Deep Eddy Peach Vodka, House Sour, Iced Tea,  
Ginger Simple Syrup

Bird Dog                     � $8
Parrot Bay Coconut Rum, Ruby Red Grapefruit Juice  
— Served with a Salted Rim

House Margarita                     � $8
Lunazul Blanco Tequila, Orange Liqueur, House Sour

Manhattan                      � $8
Bulleit Bourbon, Dolin Sweet Vermouth, Bitters

Ruby Red Mule                     � $8
Deep Eddy Ruby Red Vodka, Q Drinks Ginger Beer, Fresh 
Lime Juice 

Pom Tini                               �  $8
PAMA Pomegranate Liqueur, Pinnacle Raspberry Vodka, 
House Sour

 

 BEER

NUESTRA SOLEDAD MEZCAL FLIGHT � $12SANGRIA CARAFE � $16
Serves 3 (18 oz)
Seasonal

BORDINOS CLASSICS +
RED, WHITE & SPARKLING
LUNCH 11:30-2  
MON-SAT, 4:30-6:30

Draft Rotating Tap � $6

Draft Black Apple Crossing Cardinal Kiss Cider AR USA� $6

Draft Saddlebock Hefeweizen AR USA� $5

Can Saddlebock Dirty Blonde AR USA� $5

Can Ozark APA AR USA� $5

Can Ozark Stout AR USA� $5

Can Lost Forty Love Honey  AR USA� $5

Can Oscar Blues Dale’s Pale Ale CO USA� $5

Can Oscar Blues Pinner Throwback IPA CO USA� $5

Seasonal Brew � $5 

Bentonville Brewing Co. Soulshine Kolsh AR USA� $5 

Bentonville Brewing Co. Homewrecker IPA AR USA � $5 

Sonoma Cider Pitchfork Pear Cider CA USA� $7 

Boulevard Wheat MO USA � $4

Miller Lite WI USA� $4

Bud Light MO USA� $4

Coors Light CO USA� $4

Michelob Ultra MO USA� $4

St. Pauli Girl (non alcoholic) Germany� $4

Shiner Bock TX USA � $5

Guinness Draught Ireland � $5

Peroni Italy � $5

Stella Artois Belgium � $5

Negra Modelo Mexico � $5

Nuestra Soledad, 
Zoquitlan, Mezcal 
(1 oz)

Nuestra Soledad, 
Matatlan, Mezcal 
(1 oz)


