
HOUSE  MADE  GE LATO  F LOATS

Grasshopper  Branca Menta, Cacao

Pink Squirrel  Creme de Noyeaux

Golden Dream  Galliano, Orange

Brandy Alexander  brandy, cacao

F L OAT S

$9

Be entertained with a  
table-side cocktail making  

experience. 



SOCIAL CLUB
S T I R R E D  A N D  B O O Z Y

MAKE OUT POINT
F U N  &  R E F R E S H I N G

CLASSICS
T R I E D  &  T R U E

MUDDLED  
OLD FASHIONED  $13

But not really...

BLUE HAWAIIAN  $13
Coco-Lopez washed rum, 

house-pineapple rum,  
blue curacao, coconut & lime

IRISH COFFEE  $11
Irish whiskey, stout, demerara, 

coffee & cream

3 MARTINI LUNCH  $15
3 teeny martinis: 

Gibson, Vesper & Martinez

RUM RUNNER  $13
Aged rum blend, cognac, banana, 
blackberry, lime & pomegranate 

molasses

WHITE RUSSIAN   $12
Vodka, Kahlua, chocolate bitters 

& clarified cream

RUSTY NAIL  $13
Single malt scotch, herbal  

liqueur blend

AMARETTO SOUR  $12
Amaretto, reposado tequila,  
lemon, absinthe & egg white

DAISY  M.P
Choose your booze, we will 

handle the rest

SLOE GIN FIZZ  $13
Sloe gin, hibiscus, lemon,  

egg white & club soda

Heirloom Popcorn  $4 
butter, togarashi, lime

Mixed Nuts  $4 
honey, sea salt, ginger

Bread & Butter  $4 
Lost Bread Co. Seedy Grain bread, black garlic

Castelveltrano Olives  $6 
vermouth, juniper, rosemary       

Gilda  $5 
anchovy, manzanilla olive, pickled pepper

Birchrun Hill’s Fat Cat  $9 
tomato jam

Olympia Provisions Salami Etna  $9 
pistachio, lemon 

Fermented Pickle  $5 
baby carrots, fennel, ras el hanout

Charred Long Hot Labne  $8 
gem lettuce, limon omani

Hummus  $8  
cashew dukkah, pita chip

Whipped Ricotta  $8  
date syrup, almonds, flax crackers

ME DIA
We ’re

on

@RDPHILLY

SEE BACK OF MENU 

FOR DETAILS


