
In a city where the one constant 
is change, The Mint Tavern pays 

homage to Las Vegas’ fabulous past 
through a blend of Sinatra-era class 
and modern pop-culture. Pull up a 
chair and let one of our classically 

inspired cocktails remind you of how 
Las Vegas used to be…  

THE DEVIANTS
THE VEGAS VIXEN

The branches on this cocktail family tree are 
long and wide! Ours is a vodka version of the 

East Harlem bar Lion Lion’s Business With 
Pleasure, which is a take on Sasha Petraske’s 
cocktail The Business, a lime juice version of 

the classic Bee’s Knees.   

vodka, pineapple juice, fresh lime, honey syrup 
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ONE LUCKY S.O.B.
Kind of a cherry cola version of a Cuba 

Libre, which has been around since about 
1898. That’s when American soldiers 

stationed in Cuba during the Spanish-American 
War combined Cuban rum with cola and 

lime juice and would toast to the island’s 
newfound freedom!

rum, heering, fresh lime, bitters, cola  

9

FLORENCE’S COUSIN
The Negroni is a classic, invented in 1919 

at Caffe Casoni (in Florence, Italy, of 
course) when Count Camillo Negroni wanted 
a stronger version of the Americano cocktail. 

Aperol subs in for Campari in this version. 
The Count would be proud!  

gin, aperol, sweet vermouth  

12 



THE CLASSICS
BROWN DERBY

Fun Fact: this cocktail was not invented at 
the Brown Derby restaurant in Los Angeles, 
but rather at their Hollywood neighbor, The 
Vendome Club. It’s been around since 1938 
(the drink that is). Unfortunately, both joints 

have been lost to the sands of time, but 
sometimes the classics don’t ever need  

to change. 
bourbon, fresh grapefruit, honey syrup
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FRISCO SOUR
Story time: long ago, Sahara Avenue was 

named San Francisco Avenue, and was the 
SOUTHERN border of Las Vegas! Times  
and names have changed here, but this 

cocktail is the same as it was when it was 
developed during Prohibition. It’s only  
fitting to have a drink named for our  

spot here in Frisco Plaza.

whistlepig farmstock rye, benedictine 
fresh lemon 
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TOMMY’S MARGARITA
An unexpected find of agave nectar at a 

health food store in the early 90s led to a 
change of the Margarita recipe at Tommy’s 
Mexican Restaurant in San Francisco. Their 

lucky find is your benefit now! Perfectly 
simple, and simply perfect! 
tequila, fresh lime, agave 

9 

Baby It’s 
Cold Outside

Winter Cocktail Selections 12

CHAN SOLO
Stoli Vanil, amaretto, Irish cream, blue curacao

PEAR SUPPLY
Gin, spiced pear liqueur, pear juice, triple syrup, 

dash of foamer, splash of soda water

BLACK WIDOW
Vodka, blackberry syrup, grapefruit juice, prosecco, 

one shake “Black Magic”      

CIDER SOUR
Maker’s Mark Bourbon, Montenegro bitters, cider 

syrup, lemon juice

TO CHAI FOR
Old Bardstown Bourbon, chai maple vanilla syrup, 

three dashes of Jerry Thomas Decanter bitters

CARIBBEAN MULE
Royal Standard Rum, Maraschino, sweet vermouth, 

lemon juice, triple syrup

WINTER TANGO
Roulette Rye, earl grey cherry syrup, Averna, 

pimento dram, cardamom bitters    

PEACH OUT
Evan Williams Bourbon, peach nectar, maple syrup, 

Aperol-Orange foam       

MOCHA BORRACHA 
Tequila, Mexican chocolate syrup, coffee, cream float                          

      



Blue Moon 8 Budweiser 6
Bud Light 6 Coors Light 6
Corona Extra 8 Heineken 8
Michelob Ultra 6 Miller Lite 6
Modelo 8 2 Towns Cosmic  
 Crisp 9

BEERS 
ON TAP

BOTTLES/CANS

FREMONT, HUSTLE 
DOUBLE IPA   

SEATTLE 9% 75 IBU
don’t be scared! this is a delicious double ipa 
showing ripe grapefruit, orange, and pine with 

just enough hoppy pinch.
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FOUNDERS, ALL DAY IPA 
SESSION IPA   

4.7% ABV 42 IBU
satisfies your tastes while keeping your 
senses sharp. brewed with a complex 

array of ingredients. balanced for optimal 
aromatics and a clean finish.

7

BEERs 
ON TAP

 BEER ZOMBIES 
BOOMSTICK BLONDE  

BLONDE ALE   
LAS VEGAS 5.5% ABV

local boys making a killer easy drinking ale light 
in body, light in color with a very smooth finish.

7 

STELLA ARTOIS  
PILSNER 

BELGIUM 5% ABV
belgian style pilsner that is light in color, but 

full in flavor.

9 

GUINNESS, DRAUGHT 
IRISH STOUT   

DUBLIN 4.2% ABV
dry stout that is dark in color, but surprisingly 
light due to the simple blend of pale ale malt 

and roasted barley.

9

PABST BLUE RIBBON  
LAGER 

LOS ANGELES 5% ABV
north american pale lager with the  

finest hops and grains.

4 

High Noon Mango Seltzer 9 
High Noon Black Cherry Selzer  9 

Heineken 0.0  8



BUBBLES
Prosecco 
Tiamo, Veneto

sweet lemon, golden apple, fresh flowers  
and a hint of honey. 

8

WHITES
Chardonnay 

Sea Sun, California
quince, orange and yellow plum with solid  

notes of vanilla and oak. 
12

Pinot Grigio 
Cielo, Italy 

green apple and pear with a  
gorgeous almond aroma.

7

Riesling 
J&H Selbach, Germany 

honeydew melon, peach, candied apple,  
and bright citrus.

9

WINES  
BY THE GLASS

WINES  
BY THE GLASS

REDS
Cabernet Sauvignon 

Berringer, Founder’s Estate, California 
blackberry, raspberry and light oak spices of  

cinnamon and nutmeg. 
10 

Merlot 
14 Hands, Columbia Valley

black plum and black cherry with a  
beautiful chocolaty finish. 

8 

Pinot Noir 
Leese-Fitch, California

strawberries and red cherries rounded  
out by baking spices. 

9


