
  

Cocktail Menu

THE ART OF THE PERFECT POUR

At St. Petersburg Distillery, batching isn’t about speed, it’s about craftsmanship.
Our mission is to craft cocktails that show our love for what we make from our small 
batch whiskies and liqueurs to our Florida themed rums including making infusions, 

syrups, tinctures, liqueurs, and more in-house. Some recipes take days, others weeks, 
and many are the result of years of refinement.

By batching, we’re able to capture ingredients at their peak, ensure every cocktail is 
perfectly balanced, and deliver the same exceptional drink every time—no matter if 

you pour it at home or we pour it here.
All your feedback allows us to tailor each drink to perfection so our distilling team can 
bottle the winning cocktails for you to enjoy anywhere. Allowing us and you more time 

to create unforgettable moments.
It’s where the precision of distilling meets the artistry of mixology—bringing together 

the expertise of Florida’s first female Master Distiller and our cocktail team with 
decades of mixology experience to create a cocktail experience unlike anything else.

Every pour is intentional. Every cocktail tells a story.

LOCAL FIRST
Our love of St. Petersburg runs to our core and shines through everything we do. Below 
are just a couple local partners that we work with to help keep St. Petersburg thriving.

VIKTORIA RICHARDS CHOCOLATES
Inspired by a lifelong love of chocolates and a successful career in 
the fashion industry, Victoria Boyko started making small batch, 
hand painted chocolates in 2006.

SAVAGE COFFEE
From rainforest-grown origins to expertly roasted coffee, Savage 
Coffees controls every step through full vertical integration-
delivering complete traceability and unmatched quality. Driven by 
innovation and a passion for flavor, we’re redefining what coffee can 
be-one vibrant, complex cup at a time.

HOW’S YOUR DAY HONEY
Hand-harvested in St. Petersburg from bees that help pollinate 
Florida oranges, their honey encapsulates the essence of St. 
Petersburg’s local flora.

RITUAL GROUNDS MATCHA
Sourcing single origin matcha from historic estates in Japan, Ritual 
Grounds brings premium, full flavored product to St. Pete.

TIP TOP CANNING
On a mission to create beautiful, healthy foods, Billy Simmons used 
his 29 years of restaurant experience to bring small batch pickles, 
mustards, and more to life.



OLD FASHIONED

TIPPLER’S OLD FASHIONED	 11
Old St. Pete Sunshine Whiskey, Tippler’s Orange Liqueur, 
Demerara, House-Made Bitters

MAPLE OLD FASHIONED	 11
Old St. Pete Sunshine Whiskey, Real Maple Syrup, House-
Made Bitters

RUM OLD FASHIONED 	 11
Old St. Pete Righteous Rum & Spice, Tippler’s Orange 
Liqueur, Demerara, Aztec Chocolate Bitters

POPCORN OLD FASHIONED	 11
Old St. Pete Sunshine Whiskey & House-Made Popcorn 
Simple

MARTINIS

ESPRESSO MARTINI	 11
Banyan Reserve Vodka, Locally Roasted Savage Coffee, 
House-Made Spiced Vanilla Syrup, Pumpkin Spice Cold 
Foam

LEMON DROP MARTINI	 11
Old St. Pete Vodka, Tippler’s Orange Liqueur, Lemon, How’s 
Your Day Local St. Pete Honey, Lavender Simple

MATCHA MARTINI	 11
Banyan Reserve Vodka, Ritual Grounds Matcha, Simple, 
Strawberry Cold Foam

 

CLASSIC COCKTAILS
CHAMOMILE GOLD RUSH	 11
Old St. Pete Sunshine Whiskey, Chamomile, Local St. Pete 
Honey, Lemon

SOUTHSIDE	 11
Old St. Pete Tropical Gin, Mint, Lemon, Lime, Simple

RIGHTEOUS PAINKILLER	 11
Old St. Pete Righteous Rum & Spice, Tippler’s Orange 
Liqueur, Pineapple, Coconut

FROZEN PIÑA COLADA	 13
House-Made Coconut Rum, Pineapple, 
Coconut, Lime

HIGHBALL COCKTAILS
HIBISCUS GIN & TONIC	 11
Old St. Pete Tropical Gin, house-made hibiscus simple, 
Fever-Tree tonic

TIP TOP BLOODY MARY	 11
Banyan Reserve Vodka, Locally-Made Spicy Bloody Mary 
Mix by Tip Top Canning

MANGO TEA	 11
Old St. Pete Vodka, Tippler’s Orange Liqueur, Black Tea, 
Lemon, Mango, Local Honey Simple

MAPLE HIGHBALL	 11
Old St. Pete Sunshine Whiskey, Real Maple Syrup, House-
Made Bitters, Soda

BLACKBERRY COLLINS	 11
Old St. Pete Tropical Gin, Blackberry, Lime, Simple, Soda, 
Blackberry Foam

FLIGHTS
PICK 4 TASTING	 14
Pick four ½ oz pours of any of our spirits

CHOCOLATE PAIRING	 24
Enjoy 4 locally-made Belgian-style chocolate truffles paired 
with four ½ oz pours of our craft spirits

A QUICK TIPPLE	 10
1oz pour of Tippler’s Orange or Tippler’s Reserve paired with 
a Tippler’s infused, locally-made, Belgian-style chocolate 
truffle

MOCKTAILS
STRAWBERRY ROSE SPRITZ	 4.5
Strawberry simple, rose, bubbly water

SWEETHEART 	 4.5
Mango, Strawberry, bubbly water

PINEAPPLE MULE	 4.5
Pineapple juice, lime, non-alcoholic Fever-Tree ginger beer

COCKTAILS TO-GO

ESPRESSO MARTINI 750ML	 35

MAPLE OLD FASHIONED 750ML	 35

OLD FASHIONED 750ML	 35



