
 

Cocktail List 
__________________________________________ 

   

 Drinks in a fancy glass 

 

The Larry Tate - 9 

Hayman's Old Tom Gin, Dolin Vermouth De Chambery, 
chilled up, Spanish Queen olives   
 

Cerenity now - 9 

Ceren Vodka Martini served up with Cambazola stuffed olives 

 

drinkable molly brown - 10 

Stranahan's Colorado Whiskey, Rothman Orchard Apricot 
Liqueur,  10 year Tawny Port, pure cinnamon extract, chilled up 
& garnished with a Drunken Apricot 
 

rip-hippie  - 9 
Van Gogh Citroen Vodka, St. Germain Elderfloer Liqueur, 
Rothman Crème de Violette Liqueur, chilled up & garnished 
with a twist 
 

bada bean - bada boom!  - 9 
Equal parts Van Gogh Vanilla, Van Gogh Double Espresso &  
Van Gogh Dutch Chocolate 
 

THE TRUCK STOP 

The herb tarlek - 7  

The Bean's version of the WKRP Boilermaker.  A shot of Four 
Roses Kentucky Bourbon & a cold can of Coors Banquet Beer 
 

gary coleman - 1 

A short tap beer of your choice 
 

Signature Drinks 

squeaky spritz  - 8 

Prosecco, Aperol Italian Aperitivo Liqueur, Rocky Mountain 
Sparkling Water, garnished with a Castelvetrano olive 
 

sleestak  - 8 
Hayman's Old Tom Gin, Calamansi juice, muddled home-
grown mint, hand-pressed lime 
 

The pinky tuscadero - 8 
Van Gogh Black Cherry Vodka, muddled home-grown basil, 
fresh cherries, hand-pressed lime 
 

tejon fizz - 8 
Van Gogh Pineapple Vodka, crushed cardamom pods,  hand-
pressed lemon 
 

proximus marg - 8 
Proximus Silver Tequila, Rothman Orchard Pear Liqueur, 
hand-pressed limes 
 

slowpoke rodriguez - 8 
Republic Silver Tequila, Dolin Sweet Vermouth, house-made 
Hibiscus simple syrup, orange bitters, hand-pressed lime 
 

The fred berry - 8 
Van Gogh Citroen Vodka, house-made lavender blueberry 
simple syrup, muddled home-grown lemon thyme, fresh 
blueberries, hand-pressed lemon.   After one Fred Berry,      
you will definitely want a "Rerun". 
 

brazilian - 8 
Boca Loca Brazilian Cachaca, Rothman Orchard Apricot 
Liqueur, Chambord, hand-pressed lemon 
 

El coñojito - 8 
Don Q Puerto Rican Rum, muddled home-grown mint, 
bartender's choice of seasonal fruit, hand-pressed lime 

 

  

Agave nectar is used to sweeten our cocktails 

 


