
All cocktails ~ $12 
unless otherwise posted

   Ninety years ago, Max “Boo Boo” Hoff ran what may 
have been the largest bootlegging ring in American history.  In 
prohibition-era Philadelphia his crews—working under the front 
of the Franklin Mortgage and Investment Company — moved so many 
barrels the organization was estimated to bring in $5 million a 
year. The key to his success was simple: Americans loved booze.  The 
“Noble Experiment” didn’t change anybody’s mind about whiskey, 
gin or applejack, but it did nearly destroy what had until that time 
been a thriving American art form.

     One hundred years ago, a Philadelphian could have walked into 
any number of drinking establishments and ordered an Old Fash-
ioned, a Sidecar or Philly’s own Clover Club and had a drink lov-
ingly prepared by a qualified barkeep.  By that time, the culture of 
the cocktail was at its zenith.  Men and women across the country 
had taken the lessons of nineteenth century masters like Jerry 
“The Professor” Thomas and ran with them, learning a few tricks of 
their own along the way.

     Today across America stalwart bartenders are striving to re-
turn our country’s heritage.  We at the Franklin believe Philadel-
phia deserves to once again take its rightful place at the forefront 
of American drinking culture in the twenty-first century.  



Old Fashioned
Choice of Spirit, Bitters, Served on a Rock with a Twist

Buck
Choice of Spirit, Citrus, Ginger Syrup, 

Served Tall with Seltzer

Smash
Choice of Spirit, Mint, Citrus, Served on Hand-Cracked Ice

Aviation #1
Gin, Maraschino Liqueur, Fresh Lemon Juice, 

Crème de Violette, Served Up

Brooklyn
Rye Whiskey, Dry Vermouth, House Picon,

Maraschino Liqueur, Served Up

Jack Rose
Applejack, Fresh lemon and Lime Juice, 

House-Made Grenadine, Served Up

Southside Fizz
Gin, Fresh Mint, Fresh Lime Juice, Angostura, Served Tall 

with Seltzer

Philadelphia Scotsman
Applejack, Port, Ginger Syrup, Fresh Orange and Lemon Juice,

Served Tall with Seltzer

Rye King Fizz
Rye Whiskey, Fresh Lemon Juice, Organic Egg White, 
Orange Bitters, Served in a Fizz Glass with Seltzer

Required Reading

Because we respect our elders

Consuming raw eggs may increase your risk of foodborne illness



Easy Going

Lucy Leave
Raspberry-Infused Brandy, Lillet, Demerara,

Muddled Orange and Cucumber, Served Tall on Crushed Ice

Persephone
White Rum, Fresh Grapefruit and lime Juice,

House-made Grenadine, Grapefruit Bitters, Served up

Coal Cracker Swizzle
Rye Whiskey, Galliano, Ginger Syrup, Fresh Lemon Juice,

Muddled Blackberry, Angostura, Mint, Sasparilla Tincture,
Served Tall on Crushed Ice

Destructive urges
Bermuda and Demerara Rums, Green Chartreuse, Cane,

Fresh Lime Juice, Angostura, Served Up

Gentile e Onesta
Aperol, Orange liqueur, Cane, Muddled Grapefruit peel, 

Champagne, Served in a Flute

Because sometimes the path of least resistance
is the solution



Delores Haze
Barbados Rum, Honey, Fresh Lemon Juice,

Muddled Strawberry, Egg White, Peychaud, Served on a Rock

Sky Pilot
Blanco Tequila, Fresh Grapefruit and Lime Juice,
Maraschino Liqueur, Orange Bitters, Served Up

Kensington
Bourbon, Dry and Sweet Vermouth, 

Peychaud, Orange Marmalade, Served Up

American empire
Gin, Applejack, Blanc and Sweet Vermouth, Peach Preserves, 

Served Up

Sweet & Vicious

The Flowing Bowl

Passyunk Punch
Venezuelan Rum, Fresh Lemon Juice, Honey, Chai Tea, 

Batavia Arrack, Aromatic Bitters, Seltzer

Pass and Stow Punch
Jamaican and Bermuda Rums, Maraschino Liqueur, 

Fresh Pineapple and Lime Juice, Seltzer, Grated Nutmeg

Professor’s Punch
Gin, Dry Vermouth, Green Chartreuse, Demerara,

Orange Bitters, Fresh Lime and Pineapple Juice, Seltzer

Because sometimes you want it both sweet and rough

By The Glass ~ 12   Carafe for Four to Six ~ 44

Because sometimes the only answer is punch in your mouth



Because America was founded on them
and progress depends on them

Blues Explosion
Tennessee Whiskey, Fresh Grapefruit Juice,
Maple Syrup, Angostura, Served on a Rock

Identity Crisis
Scotch Whisky, Gin, Fresh Lemon Juice,

Pomegranate Molasses, Peychaud, Angostura, Served on a Rock

A Dangerous Woman
Gin, Gewürztraminer, St. Germain, Dry Vermouth,

Orange and Peychaud bitters, Served Up

Colonel Buendia
Reposado Tequila, Yellow Chartreuse, Fresh Lime Juice,

Muddled Orange, Cinnamon Tincture, 
Served Tall with Champagne

Whiplash
Applejack, Ramazotti, Crème de Menthe,

Demerara, Absinthe, Served on Crushed Ice

Pandemic - $13
Reposado Tequila, Reposado Mezcal, Fresh Lemon Juice,

Agave Syrup, Ginger Syrup, Served on a Rock

Rebellious Spirits



Evening Redness in the West
Gin, Sweet Vermouth, Campari, Angostura, Cane, Served Up

Atty Up
Old Tom Gin, Dry Vermouth, Orange Liqueur,

Crème de Violette, Absinthe, Orange Bitters, Served Up

Restraining Order
Reposado Tequila, Aperol, Celery Bitters, Served on a Rock

Death Rides a Pale Horse
Fino Sherry, Aperol, Bourbon, Demerara, 

Orange Bitters, Absinthe, Served Up

Booze in a Glass

I Asked Her For Water,
She Brought Me Gasoline

Pirate Slave
Haitian Rum, Punt e Mes, Campari, 

Cane, Orange Bitters, served on a Rock

Improved Genever Cocktail - $14
Genever gin, Maraschino Liqueur, Absinthe, 
Demerara, orange bitters, Served on a Rock

European Oils
Rye Whiskey, Averna, Galliano, Peychaud, Muddled Grapefruit,

Served Neat with a Mugwort Tincture Rinse

Because sometimes that’s all you want or need

Because sometimes you want a drink with teeth


