
At Night Heron, our food and drink celebrate the collision of 
island and beach cultures from all over the world.

COCKTAILS 

Our cocktail menu is full of familiar and classic drinks. What 
follows are spins on some of our favorites, filtered through a 
lens that might transport one’s mind to a Jerk chicken shack 
in Jamaica, a sugar cane field in St. Lucia, or a beach in the 
Philippines.

~ EASY DRINKERS ~

Salty Dog (New York Times, 1968) $10
Honeysuckle vodka, grapefruit, black pepper, vanilla, pink salt

Mule (Smirnoff, 1941) $11
Apple brandy, apricot, lemon, Goya ginger beer, lavender

Margarita (Pendennis Club, 1930s)    $11
Sotol blanco, grapefruit, lime, tarragon, vanilla, egg white, salt

Collins (England, 1860s) $12
Gin & grappa, almond, lemon lime curd, hibiscus molasses, soda

Sidecar (Harry MacElhone, Paris, 1922)    $11
Pisco (Bolivian brandy), velvet falernum, lemon, apricot, 
allspice

Daiquiri (Likely Jennings Cox, Cuba, 1898)   $11
Serrano cachaça, coconut, lime, Jamaican bitters, salt

Junglebird (The Aviary Bar at Kuala Lumpur, 1970’s) $10
Blackstrap rum, Jamaican rum, pineapple-lime sherbet, campari, 
lime juice, lime and mole bitters

~ FROZEN ~

Frosé (Disputed, New York City, 2016)   $9
Rosé, Luxardo aperitivo, lemon, strawberry, lemon oleo, basil cordial

~ Make It Even Better:  Add a Campari Floater for $2 ~

Piña Colada (Beachcomber Bar, Puerto Rico, 1954)   $10
Many rums, fresh pineapple, coconut cream, lime, toasted coconut

Introduced to America, World’s Fair, 1964   $52
White wine, Pimm’s, citrus, Pineau de Charantes

~ Sangria ~
large format 
(serves 4-6!)

~ DESSERT ~

Panna Cotta $6
Passionfruit caramel, coconut, lime

NON-ALCOHOLIC

~ coffee & tea ~
Americano  $3
Espresso  $3
Cappuccino  $5 

English Breakfast Hot Tea  $4
Jasmine Green Hot Tea   $4
Chamomile Hot Tea   $4

Iced tea  $4

~ house-made mocktails ~

Seasonal Shrub Soda   $6
Fruited shrub flavor of the day, soda

Sparkling Lemonade   $4
Fresh lemon, sugar, soda 

Virgin Mary   $6
Tomato, black pepper, spices

~ bottled beverages ~
Topo Chico   $2.5
Mexican Coke  $4

Goya Ginger Beer   $4

BRUNCH COCKTAILS
sat & sun, from 11am - 3:30pm

Painkiller (Soggy Dollar Bar, Virgin Islands, 1970s) $11
Rums, sherry, coconut cream, pineapple, orange

Vampiro (Oscar Hernández, Mexico, 1970s) $10
Agave, beet, carrot, orange, lime

Bloody Mary (Harry’s New York Bar, Paris, 1920s) $11
Vodka, tomato, bergamot, lemon, black pepper, spices

Corpse Reviver No. 3 Frappe (Harry Craddock, 1930) $12
Cognac, orange, Campari, lemon 

Please inform your server of any food allergies. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



FOOD
mon – fri at 2pm  /  sat & sun at 3:30pm

~ SNACKS ~
Angostura Nuts $5  
Almonds, walnuts, pecans, lime

Marinated Olives $4
Spices, citrus zest

Smoked Cheese Dip $10
Cipollini, mixed crackers

Chicken Mousse $7
Strawberry jam, mixed crackers

~ SHAREABLES ~
Fried Curry Spiced Potatoes $5
Massaman, house ketchup

Singapore Chili Clams $16
Gulf clams, fermented black beans, tomato, mint

Turmeric Chicken Frites $11
Buttermilk marinade, dill, yogurt

Salt & Pepper Pork Ribs $16
Sumac, lemon

~ FULL SIZE ~
Shrimp Caesar $16
Little gem, red endive, wild shrimp, queso fresco, sourdough, 
black garlic dressing

Smoked Cheddar Burger $15
Marble Ranch Wagyu beef, everything bun, curry fries
 Add bacon ~ $2     Add avocado ~ $

Jasmine Rice Congee $12
Local mushrooms, almonds, bacon, scallion, poached egg

Pan Roasted Sirloin $15
44 farms beef, cold somen noodle, peas, scallion, cucumber, 
serrano, green bean

Pineapple Fried Rice $13
Green beans, basil, fermented black beans
 Add shrimp, chicken, or beef ~ $5

Jerk Chicken Sandwich $14
Fried onions, cheddar, ranch, frisèe

~ BUBBLES ~

Mojito (Havana, Cuba, 16th Century) $10
Coconut-infused Night Heron rum blend, calamansi lime, Key 
lime, makrut lime, fresh mint, and yerba buena

Airmail (Unknown – first documented in 1949) $11
Rums, grapefruit, thai lime, black pepper, honey, grapefruit rosé

Highball   (Disputed, New York, 1920s)   $10
Plantation Pineapple rum, Waterloo sparkling coconut

Shandy (Europe at-large, 1800s)    $10
Damoiseau rhum, Urapuan rum, grapefruit, lemon, lemon oleo, 
citron sauvage, gose

Gin + Tonic (British East India Company, India, 1700s) $11
Gin, elderflower tonic, sumac, lime, lavender

~ SPIRITOUS ~

Mint Julep (Europe, 1780’s) $11
Pineapple-infused Wild Turkey 101 Rye, Demerara-Persian lime 
cordial, mint

Martini (Disputed, perhaps Knickerbocker Hotel, mid-1800’s) $11
Citadelle gin, lemongrass shochu, Noilly Prat, lemon oil

Manhattan (Disputed, New York City, 1860s) $12
Bourbon, madeira, orange, amaro

Boulevardier (Erskine Gwynne, Paris, 1920s) $11
Old Forester Proprietary, Chinato, Campari, Kinsman apricot

Old Fashioned Whiskey Cocktail (Pendennis Club, 1880s) $11
Bourbon, rum, cognac, coconut-lime cordial, citrus peel, 
cherry

~  C h e a p  T h r i l l s  ~

SHOTS

~ Pineapple-infused 
Four Roses Bourbon

~ Plantation Dark Rum
~ Lunazul Tequila

$3
Add a Lone Star Draft (12 oz) for $1


