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TRIFECTA GLASS ART
LOUNGE

WHO WE ARE

We are a craft cocktail lounge offering
one of the most immersive cocktail
experiences in Lexingfon, Kenfucky.
We strive for our craft in the bar to reflect
the artistry of our g]assb]owing; so sit
back, relax, and take it all in.

Thanks for joining us.
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Trifecta Old Fashion 1s

HOUSE COCKTAILS
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Our riff on the classic you know and love. Rye whiskey —
complimented by our own black pepper syrup, featuring
Yuzu, & aromatic bitters

Glasshouse * 16

Your new favorite vodka cocktail. Cucumber vodka, St. Germaine, ginger syrup, &
lime. Shaken with an egg white

Fahrenheit 16

The perfect patio-sipper. Presented with an eclectic blend of mescal, pineapple,
lime, honey, & serrano-infused Dry Curagao liqueur

SEASONAL LIBATIONS

Amaranth 13

A smooth, dark rum drink for all palates; featuring Planteray Dark Rum,
Drambuie, St. Germaine, lime juice, and black-pepper syrup

New Hat 12

Our revitalized take on a gin old fashion. Gin, 5-spice syrup, and camomile bitters

Mary Todd Sour * 12

Fresh strawberries meets floral gin in this approachable sour with Roku Gin, 5-
spice syrup, fresh lemon, and muddled strawberries. Shaken with an egg white

Dry Fog 14

A familiar taste of vanilla, cream, and earl grey infused Airem Dry Gin. Topped
with a house made boozy whipped cream and nutmeg

#Z Rl (Harukaze) 15

A breeze of spring with Shochu, Choya Umeshu Plum Wine, Lillet Blanc,
Chambord, and Celery Bitters

Wine Cocktail * 16

A velvety mix of Hennessy, Pisco, Cabernet Sauvignon, clove syrup, and lemon
juice shaken with an egg white

Pine Flip 15

A tropical and rich “flip” style drink. Planteray Pineapple Rum, 5-spice syrup,
Luxardo Maraschino Liqueur, Chocolate and Ango bitters, shaken with a whole
egg

The Corporate Ladder 12

Velvety mix of Rittenhouse Rye, Falernum, and lemon juice. Rinsed and
spritzed with absinthe

*Contains egg or egg white. C ing raw or und ked eggs may increase your risk of

ne illness, especi if you have certain medical conditions



CLASSICS

Smoked + $2.50

Old Fashioned 13

Bourbon, Bitters, Sugar

Paper Plane 12
Bourbon, Aperol, Amaro Nonino, Lemon
Old Pal 13

Rye, Campari, Dry Vermouth
The Malaguena 13

Dark Rum, Montenegro, Agave, Bitters

Bitter in Brazil 16

Cachaga, Dry Curagao, Fernet Branca, Sweet Vermouth, Simple Syrup

Espresso Martini 15

Our unique recipe featuring Old School Coffee Cold Brew
Corpse Reviver No. 2 14

Gin, Cointreu, Lillet Blanc, Lemon, Absinthe

Vieux Carré 16

Rye, Cognac, Benedictine, Sweet Vermouth, Bitters

MOCKTAILS
Clojito 10

Our handcrafted 5-spice syrup, sprig of mint, & lemon. Topped with club soda

Mary a Ginger 12

A liberating mix of ginger, rosemary, & lime. Topped with our favorite
grapefruit soda

BEER
West 6th Seasonal Draft 7
West 6th IPA 7% 6
West 6th Cerveza 4.6% 6

Country Boy Shotgun Wedding ss% 7

Country Boy Cougar Bait 4.9% 7
Stella Artois 5% 5
Kentucky Kolsch Ale 4.3% 6

Kentucky Bourbon Barrel Ale 82% 8



