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SAGAPONACK FARM DISTILLERY

COCKTAILS s1s
VODKA

Our vodkas are made from Sagaponack’s finest produce. They are
unique, slightly aromatic & perfect for Martinis.

VODKA MARTINI Potato Vodka, Channing Vervino,
lemon twist or, however you like...

BLOODY MARY Choice of Vodka, Farmers’s Kitchen Bloody
Mary Mix, and seasonal garnish

FARMERS DAUGHTER Cucumber Vodka, grapefruit,
lime, chili flakes, and demerara syrup

WALKING DUNE Wheat Vodka, Rhubarb Liqueur,
and cranberry juice

GIN ETC.

From seed to glass, estate grown wheat and fresh botanicals
makes it bright, floral and citrus forward.

NEGRONI American Gin, Method Vermouth, Forthave Aperitivo
BEE’S KNEE’S American Gin, lemon juice, & honey simple syrup

HIDEAWAY HONEY Aquavit, lemon juice, honey simple
syrup, pineapple juice, topped with club soda

AQUAVIT

The most complex product in the house can be consumed neat,
icy cold, with tonic or in cocktails. Caraway, dill, juniper and
cilantro from our farm are layered into the barrel finished spirit.

XAVIER SAVIOR Aquavit, Rhubarb Liqueur, lemon juice,
and simple syrup

WHISKEY

Estate grown, small grains and heirloom corn make our small
batch whiskeys entirely local. Sustainable farming practices,
non-gmo crops and six generationsof hard work is easy to share
when it can be barrel aged and bottled like this.

WHISKEY MANHATTAN Sagaponack Rye, or Bourbon,
Method Vermouth, and bitters

OLD FASHIONED Bourbon or Rye, maple syrup & bitters

THE STARK Bourbon, Chartreuse, lemon juice, honey simple
syrup and bitters

SCOFFLAW Rye, dry vermouth, lemon juice, grenadine, & bitters
BROWN DERBY Bourbon, grapefruit juice, honey simple syrup

We thank our guests for adding a 20% gratuity to their
4 beverage bill. Our cocktails are handmade with ingredients
grown and crafted on our Sagaponack farm.
THANK YOU from our farmers, distillers,
bartenders, servers, and dishwashers.

631-537-7300 | 369 SAGG RD, SAGAPONACK
SAGAPONACKFARMDISTILLERY.COM

TASTING FLIGHTS s15

HALF OZ. POURS OF FOUR DIFFERENT SPIRITS
OR... Design your own flight & pick any four.

VODKA POTATO | WHEAT | CUCUMBER | AQUAVIT

SPUD SERIES RED SINGLE SPUD | WHITE SINGLE
SPUD | BLUE SINGLE SPUD | RHUBARB LIQUEUR

GIN ETC. AMERICAN GIN | BARREL FINISHED
AQUAVIT | WHEAT VODKA

WHISKEY EMPIRE RYE | BARREL FINISHED RYE
BOURBON | SUMMER WHISKEY

A GREAT WAY TO GET TO KNOW US!

LOW ABYV LIGHT & EASY GOING COCKTAILS

THE LOW RIDER half oz of our summer whiskey, maple
syrup, orange bitters topped with sparkling apple juice $14

CHANNING SPRITZ topped with our Rhubarb liquor $16

KOMBUCHA FIZZ Hamptons kombucha with a half oz
of our wheat vodka $8

MOCKTAILS & NON-ALCOHOLIC
REFRESHMENTS

ROSA RAGOSA lavender syrup, ginger syrup,
orange bitters topped with mineral water $12

LOVELY BUNCH sparkling apple juice $7
HAMPTONS KOMBUCHA seasonal flavor $8
ROCKAWAY SODA hibiscus $6

MEXICAN COKE classic glass bottle S7
COLD BREW with Cream or Oat milk S8

LOCAL BEER & WINE

KIDD SQUID LAGER $10

SPRINGS BREWERY LAZY LIGHTNING $12
CHANNING DAUGHTERS SPARKLING WINE $15
WOLFFER ESTATE ROSE $15

CHANNING ROSE FRESCO $15

ASK FOR THE SNACK & KIDS MENU!

SCAN THE CODE FOR WEBSHOP, PRIVATE EVENTS AND MORE! ——

25% GRATUITY WILL BE ADDED TO GROUPS OF 8 GUESTS OR MORE
@sagaponackfarmdistillery | WIFI: Whiskey PW: whiskeybar



BOTTLE SALES

[ 10% OFF BOTTLES WITH PURCHASE OF A TASTING FLIGHT ]

SAGAPONACK POTATO VODKA | $37
SAGAPONACK WHEAT VODKA | $35
CUCUMBER VODKA | $45
EMPIRE RYE (375/750ML) | $55/$99
CABERNET SAUVIGNON RYE (375/750ML) | $65/$119
BOURBON (375ML/750ML) | $44/$80
SHERRY BOURBON (375/750ML) | $54/$100
SUMMER WHISKEY | $40
AMERICAN GIN | $50
BARREL FINISHED GIN (375ML/750ML) | $28/$55
SINGLE SPUD | $37
SINGLE SWEET | $65
RHUBARB LIQUEUR | $49
AQUAVIT | $55

Reservation and event inquiries please contact sw@saggspirits.com.

Follow Us @sagaponackfarmdistillery
@sagaponackfarmdistilleryevents

SAGAPONACKFARMDISTILLERY.COM
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