
An excerpt from “How to mix 
drinks: or, The bon-vivant’s 

companion” by Jerry Thomas



CARRIAGE CLUB COLLINS — Blanco Tequila, 
Watermelon, Basil, Lime, Sparkling Water 14

Our mojito-inspired approach to Jerry Thomas’s 
creation, the Tom Collins 

 
PALMETTO — Bourbon, Sugar, 

Orange Curaçao, Lemon, Creole Bitters 15

A play on the Brandy Crusta, a classic cocktail 
with Southern roots 

 
QUEEN STREET PUNCH — Aged Rum, 

Grenadine, Sweet Tea, Lemon, Lime 15

Our take on the classic Planters Punch, a 
Charleston classic created just blocks from us 

 
SLOW AND STEADY — Vodka, Cucumber, 

Ginger Beer, Lime 14

A crisp, classic Moscow Mule, perfect for 
patio sipping 

 
BIG PINK — London Dry Gin, Grapefruit, 

Pink Peppercorn, Lime 14

Inspired by that certain Pink Hotel in 
Historic Downtown 

 
THE POWDER MAGAZINE — Bonded Rye 

Whiskey, Sugar, Aromatic Bitters 15

A classic old-fashioned named after the 
oldest surviving public building in the 

former Province of Carolina

Curated Cocktails
Celebrate our Milestone Anniversary with 

libations inspired by Professor Jerry Thomas, 
considered the founding father of the modern 
cocktail and a bartender at The Mills House’s 

Best Friend Lounge back in the late 1800s.


