
The William Shakespeare Experience   
   

Curated Cocktail Pairing with each dish 4 courses $55 or 6 courses $85 

Cocktail Pairings 
 

Adonis’ Kiss 

Fino sherry, gin, lemon, strawberry shrub 
Pairs with Venus’ Embrace 14 

 

 

Toil & Trouble, Witch’s Brew 

Rye, hibiscus spice, orange 
Pairs with Banguet of Fates (Macbeth) 14 

 

Sycorax’s Sazarac 

Rye, cynar, sweet potato gentian, bitters,  

honey, mushroom tincture 
Pairs with Propero’s Enchanted Garden (The Tempest) 12 

 

 

The Tail of Woe 

Calvados, cognac, vermouth blanc, benedictine,  

lemon, tarragon 
Pairs with Friar Lawrence’s Cell (Romeo & Juliet) 14 

 

Green-Eyed Monster 

Arugula, lemon, gin, elderflower liqueur 
Pairs with Desdemona’s Peace (Othello) 14 

 

 

All the World’s a Stage 

Mezcal, pineapple amaro, lime, don ciccio ambrosia 
Pairs with Arden Forest (As You Like It) 12 

 

The Violet Hour 

Rum Agricole, maraschino, lemon, 

ube squid ink, pomegranate 
Pairs with The Shipwrecked Twins (Twelfth Night) 14 

 

 

The Princess in the Tower 

Nigori sake, calvados,  

wild mustard horseradish syrup, marmalade  
Pairs with The Widow Lady Anne (Richard III) 14 

 

Puck’s Potion 

Gin, lemon, red-pepper shrub, 

dry vermouth, chive oil, pea tendrils 
Pairs with Oberon’s Enchantment (Midsummer Nights Dream) 14 

 

 

Portia’s Wit 

Melon infused rum, salty lassi,  

honey, pickled melon, basil 
Pairs with No More, No Less (Merchant of Venis) 12 

 

Pour Yorick 

Chartreuse vegetal, sake, lemon,  

velvet falernum, mushroom tincture 
Pairs with Ophelia’s Lament (Hamlet) 12 

 

Petrucio the Tamer 

Banana liqueur, rye, sherry, 
Pairs with Katherine’s Acceptance (Taming of the Shrew) 12 

 

 

 

 

 

Tasting of 4 frozen Chartreuse et VEP $115 

“Get thee to a Nunnery” 

 


