
Woman-owned. Locally crafted. Specializing in a 
variety of spirits and canned cocktails, everything 
we make is non-traditional and unconventional, 
which is why we live fearlessly by our slogan…  

#wardoffordinary.

tenthwarddistilling.com 
@tenthwardco

WHAT WE RECOMMEND:

1
Order a spirit tasting flight and sample away.  

We promise you’ll try something you’ve never had before!

2
Pick your favorite.  

Tough decision… Which spirit was your fav?

3
Choose a cocktail.  

Select a cocktail with your spirit of choice.  
Sit back, sip and enjoy!



NON-ALCOHOLIC

TASTING  
(0.5 OZ)

FULL POUR  
(1.5 OZ)

    375 ML 
BOTTLE

   750 ML 
BOTTLE

$3 $8 $31 $47.50

$3 $8 $25    $32

$3 $8 $31 $47.50

$3 $8 $31 $47.50

$3 $8 $31 $47.50

CUKES OF HAZZARD | $8
Muddled lime/cucumber/basil, simple syrup, club soda, cucumber and basil garnish

PRINCESS PEACH | $8
Peach tea syrup sink, lemon and muddled basil topped with lemonade,  

lemon wheel, peach slice and basil bouquet garnish

HOUSE GINGER BEER | $5

SPIRIT FLIGHTSSpirit flight includes  a 0.5 oz tasting of  any three spirits  listed below | $9

SPIRITS & 
BOTTLES

$3 $8 $26.50    $34

$3 $8 $29.50   $42

$3 $8 $31.50   $49.50

$3 $8 N/A $47.50

CLUB MEMBERS ONLY! 

SPIRITS
GENEVER INSPIRED GIN
Malted rye, malted barley, cane spirit; distilled with juniper, 
angelica root, orris root, cardamom, chicory root, elderflower, 
ginger root, persimmon, and orange peel [A hint of juniper on 
the front that transitions into subtle earthy notes with bursts 
of citrus. Finishes with notes of malt, rye and chicory.]

SMOKED CORN WHISKEY
80% smoked corn, 20% malted barley [Mezcal and scotch-
like notes, butter and sweet corn. A packed punch of smoke, 
campfire and wood on the finish.]

SMOKED BOURBON
Smoked corn, malted barley, aged in charred American white 
oak. [Scotch like notes, wood, caramel, and then a hit of 
smoke, campfire and oak on the finish.]

MARYLAND RYE WHISKEY
Made with rye grown and malted in Maryland and distilled 
from a 100% malted rye mash bill, making it a single malt 
[Jammy notes of plum and chocolatey malt. Brief boom of 
pepper in the center. Finished dry and malty.]

BLACK RUM 
Pot distilled from 100% molasses and sweetened  
with molasses-cooked caramel. [Savory candied  
pecans on the nose. Delicate and rich mouthfeel.  
Banana, brown sugar, pineapple and citrus flavors  
with a flirt of molasses and toffee.]

BRINTON’S BRANDY
Tenth Ward’s original apple brandy (distilled from fermented 
McCutcheon’s Cider) dunked in local, fresh tart cherries. 
[Cherry pie to the face, a teensy bit of sweetness and a little 
apple pucker to finish.]

SPRINGTIME LIQUEUR
Tenth Ward’s original apple brandy forged with chamomile, 
sweet woodruff, almond, apple peel, vanilla and cardamom. 
[Imagine honey, budding fruit and fresh spring flowers are 
having a party in your mouth.]

WINTER LIQUEUR
Apple brandy (distilled from McCutcheon’s cider) infused 
with EVERYTHING winter: sandalwood, mace, dried cherries, 
rooibos tea, white peppercorn, vanilla, hazelnut, and allspice. 
[Smooth and warming notes of cherry, vanilla, anchored by 
bright spice from mace and red sandalwood.]

ABSINTHE NOUVELLE
Distilled with grand wormwood, anise and fennel; colored 
with small wormwood, hyssop and lemon balm [A punch of 
rich licorice, complex herbal notes, and floral fairy dust.]



DRAFT COCKTAILS
CORPSE REVIVER NO. 10
Genever Inspired Gin, Absinthe Nouvelle, lemon juice,  
chai vanilla syrup, lavender bitters, singed dehydrated lemon $9.50

JALAPEÑO MARGARITA
Smoked Corn Whiskey, house orange liqueur, lime juice,  
jalapeño syrup, smoked salt and demerara sugar rim, jalapeño $9.50

QUEEN BEE’S KNEES
Genever Gin, lemon juice, honey-lavender-peppercorn  
syrup, garnished with lavender sugar and lemon garnish $9.50

COOLHAND CUKE
Springtime Liqueur, Genever Gin, muddled lime/cucumber/basil,  
simple syrup, club soda, cucumber and basil garnish $12

STRAWBERRY FIELDS FIZZ
Genever Gin, Springtime Liqueur, strawberry chamomile  
syrup, lemon, aquafaba, club soda with a gold leaf  
dehydrated strawberry garnish $12

JUST PEACHY PALMER
Genever Gin, peach tea syrup sink, lemon, muddled basil,  
topped with lemonade with lemon wheel, a peach slice,  
and a basil bouquet garnish $11

SPRINGTIME MULE
Springtime Liqueur, House Blanc, elderflower syrup,  
ginger beer, citrus bouquet garnish $11

YEAR-ROUND COCKTAILS
PERFECT PENICILLIN
Smoked Corn Whiskey, lemon juice, honey-ginger syrup,  
ancient bitters float, Swedish Fish kebab $10

NEGRONI
Genever Gin, House Amaro, House Rouge, and candied orange peel $10

ABSINTHE LOUCHE
1 oz pour of Tenth Ward’s Absinthe Nouvelle served traditionally,  
table side with an absinthe fountain, pontarlier glass. Sugar cube optional $8

SMOKED FASHIONED
Smoked Bourbon, House Orange Liqueur, cherry wood smoked  
demerara simple with dashes of orange and aromatic bitters,  
expressed orange peel and brandied cherry garnish $11

DIAMONDBACK SAZERAC
Maryland Rye, splash of Absinthe Nouvelle, house Peychaud inspired bitters,  
simple syrup, orange bitters, expressed lemon peel garnish $11

TOO FANCY FOR YA?TOO FANCY FOR YA?
Ask Your Bartender For A Classic.  

Want Something New?  
Find Out What's On Special This Week.

COCKTAIL 
LAB MENU

RUMMING UP THAT HILL
Black Rum, House Orange, fresh banana syrup,
cacao-mixed berry (blue, black, raspberry) syrup,
lime juice, pineapple juice, dehydrated pineapple,  
lime leaf, amareña cherry garnish $11

CLUB MEMBERS ONLY! 

Mixology by Head Bartender, Emily Worrell

DRAFT COCKTAIL  FLIGHTThree mini cocktails  of current draft  cocktail selections  $11.50



tenthwarddistilling.com 
@tenthwardco

TENTH WARD’S 
BOTTLE CLUB
THE PERKS
§  First dibs on limited  

spirits releases 
§ Quarterly releases
§  Club releases are never  

available to the public. Ever.
§  Exclusive access to  

club-only menu items 
§ Special event invitations

CANNED  
COCKTAIL CLUB
THE PERKS
§  New 4-pack canned cocktail  

releases every month 
§  First dibs on additional cans  

and limited releases
§  Special event invitations
§  Club releases are never available  

to the public. Ever.

SIGN UP TODAY!SIGN UP TODAY!  
Or ask a team member for details.

✷JOIN THE CLUBS!✷

HUNGRY?
WE DON’T MAKE FOOD.  
BUT OUR NEIGHBOR DOES! 
SCAN THE QR CODE TO  
ORDER AND MAXWELLS  
WILL DELIVER IT RIGHT  
TO YA!

CANNED COCKTAILS

COCKTAIL SPECIALS

PEACH-CLEMENTINE  
LEMONADE ICED TEA

CORPSE REVIVER NO. 10

BERRY LEMON CRUSH

QUEEN BEE’S KNEES

AVAILABLE TO GO!  
4-PACKS ONLY $13


