GICRARRYS

SEAFOOD BAR & GRILL

crabbys signature cocktails

Lavender Bees Knees (9)
Hendricks, house made lavender infused honey, fresh lemon and lavender
- Light, bright and sure to refresh

New Old Fashioned (10)
Templeton Rye, St. Germain, sweet and dry vermouth, orange bitters and
Luxardo cherry juice - Stronger and smoother than the original

Burnt Orange Negroni (9)
Uncle Vals Botanical Gin, Campari, sweet vermouth, burnt orange peel
- A solid favorite with an added twist

The Notorious F.I.G

Rittenhouse Rye, Captain Morgan, orange juice, lemon juice and local fig
preserves

- A cocktail that evern notorious rappers would approve of

Tuscan Mule
Tuaca, fresh squeezed orange juice, orange bitters, ginger beer
- A vanilla - citrus twist on the classic Moscow Mule

Pumpkin Spice Martini
Stoli Vanilla, pumpkin spice liqueur, local honey, cinnamon
- Cinnamon & spice & everything nice

Beggars Banquet
Knob Creek Maple, fresh lemon juice, seasonal lager
- Why should liquor have all the fun in a cocktail?

Spiced Berry Sangria

Grand Marnier, Goldschlager, pinot noir, pomegranate and cranberry
juices, sprite

- We packed the warmth of summer into a drink meant for sweater weather

Butterbeer
Stoli Vanilla, butterscotch liqueur, cream soda, ginger beer, cinnamon
- A mere muggles take on Hogwarts finest

Crabby’s classic martinis
French Martini
Grey Goose, Chambord, pineapple juice and champagne

Passionate Kiss
Malibu Passion fruit, Chambord, cranberry and lime juices

Flirtini
Hypnotic, pineapple juice and champagne

Blackberry Marga-tini
Patron Silver, Grand Mariner, blackberries and lime juice

Blood Orange Marga-tini
Patron Silver, Grand Mariner, blood orange liqueur, jalapefio and lime juices

SOHO Cosmo
Gekkeikan Sake, SOHO lychee liqueur, Grand Mariner and cranberry juice

Crimson Pear
Absolut Pear, pomegranate juice and simple syrup

Crabby’s signature infusions

Crabby’s is now infusing their own liquors!

Try our signature infusion, a Citrus and Chai Tequila, or ask
your server about our seasonal selections!



