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Firebirds Signature Martini

THE DOUBLE BLACK DIAMOND® 11.00

A masterful infusion of fresh pineapple and New Amsterdam® Pineapple Vodka,
garnished with a juicy pineapple slice (210 cal.)

FIREBIRDS CLASSIC COCKTAILS

11.00

Expertly prepared with superior ingredients

LEMONADE DROP
Tito’s Handmade Vodka, Alex’s Fresh Lemonade
and a sugar rim (160 cal.)
SIESTA SANGRIA
With your choice of 7 Moons Red Blend or
Caposaldo Moscato, Cruzan Mango Rum and
fresh fruit (260/280 cal.)

FIREBIRDS PERFECT MARGARITA
Milagro Silver Tequila, lemon, lime and orange
juices, triple sec and simple syrup, served on
the rocks (190 cal.)
DIRTY BIRD
The traditional dirty martini – chilled Tito’s
Handmade Vodka, bleu cheese-stuffed olives
(240 cal.)

SEASONAL COCKTAILS
Handcrafted in harmony with the season

RASPBERRY MINT MULE 11.00
Svedka Vodka, raspberry purée, fresh-squeezed
lime juice, muddled fresh raspberries and mint,
topped with ginger beer (180 cal.)

CHOCOLATE OLD FASHIONED 13.00
Elijah Craig Small Batch Bourbon, Tiramisu Liqueur
and Angostura Cocoa Bitters, served over a large
ice cube (270 cal.)

BLACKBERRY MARGARITA 12.00
Espolon Blanco Tequila, triple sec, blackberry
elixir and housemade sweet and sour mix, served
on the rocks (210 cal.)

PHOENIX RISING 11.00
Bacardi Superior Rum, pomegranate juice, and
fresh-squeezed lime juice muddled with mint and
simple syrup, topped with club soda (210 cal.)

BOTANICAL SPRITZ 11.00
Ketel One Botanical Grapefruit & Rose Vodka,
fresh-squeezed lemon juice, and strawberry elixir
topped with club soda (200 cal.)

RYES AND SHINE 12.00
Slow & Low Rock and Rye, fresh-squeezed lemon
juice and agave nectar, served on the rocks (190 cal.)

BY THE FIRE 12.00
Milagro Silver Tequila, hibiscus and cinnamon
elixirs and fresh-squeezed lime juice, served on
the rocks (270 cal.)

CINNAMON APPLE RYE 11.00
Fireball Cinnamon Whisky, Jack Daniel’s Rye,
fresh-squeezed lemon juice, apple cider (180 cal.)

MOCKTAILS

4.95

Alcohol-free mixology

GRAPEFRUIT GINGER SODA
Fresh-squeezed grapefruit juice, housemade
ginger and thyme syrup, club soda (80 cal.)
BLACKBERRY NO-JITO
Blackberry purée, Alex’s Fresh Lemonade, fresh
lime and mint leaves (200 cal )
BLOOD ORANGE AGUA FRESCA
A traditional Mexican refresher – blood orange
purée, pineapple elixir, fresh grapefruit juice, chilled
water and fresh mint (110 cal.)

AUTUMN TEA SANGRIA
Tea, pomegranate and fresh-squeezed orange
juices, cinnamon elixir, fresh fruit and club soda
(180 cal.)
APPLE CIDER TAMED MULE
Apple cider, fresh thyme, fresh-squeezed lemon
juice and ginger beer (120 cal.)

Join Firebirds Inner Circle at FirebirdsRestaurants.com

To reduce our carbon footprint, Firebirds uses recycled paper when possible.
2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request.
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