
RATSKELLER MENU

Amaro-Inspired Cocktails

Shots

Too Soon

931 York St. | Cellar Door DickBrothersBrewery.com

$ 12

Each cocktail on this page features a different kind of amaro
—Italy’s iconic botanical liqueur made from regional herbs,
roots, and citrus, steeped in neutral spirit or grappa.

Plymouth Gin, Cynar, Orange Bitters, Lemon, Simple Syrup

Paper Plane $ 13
Buffalo Trace Bourbon, Aperol, Amaro Nonino, Lemon

Spaghett $ 9
Miller High Life, Aperol, Lime

Jungle Bird $ 13
Appleton Estate Rum, Campari, Lime, Pineapple, Orgeat

Fernet & Coke $ 9
Fernet Branca, Mexican Coca-Cola

Lemon Drop $ 5
Tito’s Vodka, Lemon, Simple

Green Tea $ 5
Tullamore Dew, Peach Liqueur, Lemon

Bubble Gum $ 6
Plantaray Rum, Banana Liqueur, Pineapple, Lemon

Fernet | Malört | Underberg $ 5
Ed’s Favorite



RATSKELLER MENU

Created with modern ingredients + classic techniques.

Modern Cocktails

Rattles’ Refreshers

Espresso Martini $ 11
Tito’s Vodka, Mr Black’s Coffee Liqueur, Espresso

Humuhumunukunukuapua’a $ 10
Beefeater London Dry Gin, Peychaud’s Bitters, Orgeat,
Lemon, Pineapple

Bourbon Renewal $ 10
Old Forester Bottled-in-Bond Bourbon, Crème de Cassis,
Angostura Bitters, Lemon, Simple Syrup

Jägerita $ 9
Jägermeister, Pierre Ferrand Dry Curaçao, Agave Nectar, Lime

Mexican Firing Squad $ 10
Tequila Ocho Plata, Grenadine, Cinnamon Bitters, Lime Juice

Artisan Mocktails $6
We’ll whip you up something tasty!

Curated Zero-Proof Creations.

Import & Domestic Beers
German imports + American crafts. Sir Rattles knows!

Classic Cocktails $
P.S. We make the classics too... Just ask the staff.

Wine $ 8 | $6
Hess Red & White | Cava Bubbles

Wednesday Specials | First Friday Live Music | Bier Garten Special Events


