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— spécialty cocktails

Ag barrel-aged boulvardier 15

az del bac bourbon + sweet vermouth + vanilla bean demerara + campari
+ turkish and coffee bitters

elder emprre
gertrude’s “founder s C|trus ‘6‘5§g|n by santan dlstllllng +e derfl.ow .

gin + hibiscus + fresh lime juice + pineapple juice; mezcal essence

"‘%még#anaté old-f ioned
az santan bourbon + pomegranate liqueur + pomegranate simple + spice
medley +

cactus cosmo 13
house-infused orange vodka + az true nopale cactus water + lime

juice + prickly pear simple syrup

garden rita 14
jalapeno & fresno house-infused tequila + spicy agave + triple sec +
blood orange + fresh lime + fresh cilantro; served with salted rim

frozen sangria 13
az white wine + plum sake + elderflower + apple cider + az six byrd

hard cider + aperol + frozen grapes

yerba mate-hibiscus “tea” 14
dark rum medley + yerba mate-honey demerara + az big marble hibiscus
ginger beer + over-proof jamaican rum float + elemakule tiki bitters

butterfly tequila tea sour 15
butterfly pea flower tequila + fresh lemon + blood orange agave +

elderflower liqueur + electrolytes + az red wine float

gertrude S “founder s” navy stren‘g'th gin by santan distilling +

indigo gin + butterfly pea infused vodka + fortified white vermouth
tes + echinacea_bitters

draughts & crafts

arizona on draught 8.5 arizona craftcan 8.5/10.5
college street "beauregard" sour

historic brewing "pie hole" porter walter station “hazing arizona” hazy ipa
papago "orange blossom" unfiltered wheat bone haus englemann’s elixir prickly pear ale

state 48 "desert vibes" mexican lager phx brewing golden ale \
phx brewing “zanjero” juicy ipa : )

az-one amber lager
uncle bear’s “wolfhound” irish red ale gIObal bottles 8

_dragoon “sonoran amber” amber ale

phx brewing monsoon w.c. ipa

modelo especial
negra modelo

non-alcholic beer 7

cider on draught 8.5 heineken 0.0 non-alcoholic
six byrd prickly pear-pomegranate az wilderness non-alcoholic pale ale
hard cider

tasty beverages for all ages

berry-basil lemonade 4.25 juices 5
house-made cold brew 4.25 big marble ginger beer 5
coca-cola products 3.50 big marble hibiscus-ginger beer 5
coffee by espressions 3.50 lauro sparkling cactus water 6
dragon fruit limeade slushie 7 iced teas by espressions 3.50

(watermelon green or traditional black)
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**ihdio@és arizona selections

wine
sparkling & rose
champagne, tribaut origine, france --/99
prosecco, divigna, italy (organic) 13/50
brut rose, gruet, new mexico 14/54

**rose, rune, arizona (biodynamic) 14/54
rose, ferrari-carano, california (sustainable) 12/46

whites - light and sweet

reisling, dr loosen, germany 12/46

picpoul de pinet, florensac, france 13/50

**vermentino-petit manseng, los milics, “jule’s”, arizona (vegan) 14/54
sauvignon blanc, hess shirtail, california (biodynamic) 13/50

sauvignon blanc, jules taylor, new zealand (vegan, organic, biodynamic) 19/74
**malvasia bianca-viognier blanc, twisted union, “arm candy”, arizona 15/58
viognier, seven ranchlands, californa (vegan, sustainable, biodynamic) 12/46
beaujolais-villages blanc, unoaked chardonnay, domaine de thulon, france 15/58

whites - dry and full

viognier, runquist (vegan, sustainable) 18/68

**rousanne-picpoul blend, brigand by james callahan, arizona 15/58

**sangiovese blend, “wild child white”, pillsbury, arizona (vegan, sustainable, biodynamic) 16/62
chardonnay, michael david, california 15/58

chardonnay, gust, california (vegan, sustainable, biodynamic) 20/76

non-alcoholic (alcohol removed)
must be 21 to enjoy

cava, frexinet, spain
brut cava rose, frexinet, spain
cabernet sauvignon, fre by sutter home, california

reds - light and bright

**sangiovese blend, page springs, "mule's mistake", arizona 14/54

pinot noir, hess shirtail, california (biodynamic) 13/50

pinot noir, jules taylor, new zealand (vegan, organic, biodynamic) 22/86
**grenache, rune, arizona (biodynamic) 14/54

reds - medium body

**tempranillo, los milics, “renato’s red”, arizona (vegan) 16/62
merlot, airfield estate, washington (vegan, sustainable) 14/54
cabernet sauvignon, hess shirtail, california (biodynamic) 14/54
**red blend, merkin vineyards, “chupacabra”, arizona 21/82
malbec, loscano, “the winemaker”, argentina (sustainable, biodynamic) 14/54
tempranillo, “bela”, spain (organic, biodynamic) 15/58

**sangiovese blend, pillsbury, “wild child red”, arizona (vegan, sustainable, biodynamic) 17/66

reds - dry and full

zinfandel, michael david, “earthquake zin”, california 16/62
gsm, cline, “sneak”, california (vegan, sustainable, biodynamic) 20/78
cabernet sauvignon, dr. crane, salvestrin, california (sustainable) --/128

our wine list is progressive from light and sweet to dry and full

Your delight is our delight. If you have questions, comments, compliments, or concerns, please reach out to our GM/DoO,
Michelle, directly by email at mjacob@gertrudesrestaurant.net or text 918.260.4399.
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