
H� iday Delights
Pizzazzerac 14 

Pierre  Ferrand 1840  Cognac,  Bonded 

Rye Freeze-dried  Ginger  Syrup,  Creole 

Bitters ,  Atomized Absinthe

Negroni Tropicale 15 
Rhodium Forager ’ s  Gin,  Campari 

Milano Bitter ,  Coconut,  Banana, 

Pineapple

Madi’s Figgy Manhattan 15 
Wild Turkey Rare  Breed Bourbon,  Fig-

infused Sweet  Vermouth,  Angostura 

Bitters

Voyager’s Old Fashioned 15 
Russel l ’ s  Reserve  6  YR Rye Whiskey, 

Worthy Park 109 Pot  St i l l  Jamaica 

Rum, Pers immon,  Pink Peppercorn, 

Palm Sugar,  Voyager ’ s  Bitters

Ice Queen 17 
Harridan Vodka,  Mount  Rigi  Swiss 

Aperit i f ,  Rumple  Minze  Peppermint 

Schnapps,  Peppermint  Syrup

Santa’s Head Stash Hurricane  17 
Tiny Bar  Rum Blend,  Guava,  Pass ion 

Fruit ,  Papaya,  Pomegranate,  Fresh 
Lemon,  Vanil la

Sleigh Bell Cobbler 17 
Amonti l lado Sherry,  Ruby Port ,  Fresh 

Berries ,  Pineapple  Gum Syrup,  Fresh 

Mint,  Powdered Sugar

Trader Vic’s Mai Tai  17 
Rhum J.M. VSOP, Hamilton 86-proof 

Demerara Rum, Hamilton Pot-still 

Jamaica Rum, Brovo Orange Curacao, 

Almond, & Fresh Lime

Mount Crumpit Colada 15 
Overproof  St .  Lucia  Rum, Past is , 

Pistachio,  Midori ,  Coconut  Cream, 

Fresh Pineapple  Juice

Amethyst 13
Espolon Blanco Tequila ,  Creme de 

Violette ,  Fresh Lemon,  Lavender, 

Lemon Bitters

12 Gin Drinks �  Christmas
                          a l l  $12

Aviation
Bully  Boy Tiny Bar  Gin,  Maraschino 
Cherry Liqueur,  Creme de  Violette , 
Fresh Lemon

Bees Knees
B a r r  H i l l  V e r m o n t  G i n ,  H o n e y , 
F r e s h  L e m o n

Bijou
Hayman’s  London Dry Gin,  Sweet 
Vermouth,  Green Chartreuse,  Orange 
Bitters

Dirty Martini
Bordiga  Occitan  Gin,  Bianco Vermouth, 
Olive  Brine,  Salt  Tincture,  Olives 
(Subst i tute  Blue  Cheese-stuffed  Olives 
for  $3 .00! )

Winter Floradora
Bully  Boy Tiny Bar  Gin,  Pomegranate, 
Hibiscus,  Fresh Lime,  Ginger  Beer

Fort Tilden Cooler
Bully  Boy Tiny Bar  Gin,  Manzanil la 
Sherry,  Sugar  Syrup,  Fresh Lemon, 
Absinthe,  Club Soda

Freezer Gibson
Rhodium Forager ’ s  Gin,  Dry Vermouth, 
Onion Brine,  House-brined Pearl  Onion

Gimlet
Bordiga  Occitan  Gin,  Sugar  Syrup, 
Fresh Lime,  Salt  Tincture

Hearst
Tanqueray London Dry Gin,  Carpano 
Antica  Sweet  Vermouth,  Angostura 
Bitters ,  Orange  Bitters

Last Word
Bully  Boy Tiny Bar  Gin,  Maraschino 
Cherry Liqueur,  Green Chartreuse, 
Fresh Lime

Stay Up Late
Hayman’s  London Dry Gin,  Pierre 
Ferrand 1840  Cognac,  Sugar  Syrup, 
Fresh Lemon,  Club Soda

White Negroni
Tanqueray London Dry Gin,  Luxardo 
Bianco Bitter ,  Blanc  Vermouth,  Orange 
Peel



H� ties
Brunch Date  13 

B a c o n  F a t - w a s h e d  B o u r b o n ,  A v e r n a 

A m a r o ,  S p i c e d  B u t t e r  M i x ,  M a p l e  S y r u p , 

B l a c k  C o f f e e

Holidaze Hot Chocolate  13 
Rumple  Minze  Peppermint  Schnapps, 

Faccia  Bruto  Centerbe,  Hot  Chocolate , 

Whipped Cream,  Gli t ter

Vermontoddy 12 
Mad River  Revolution Rye Whiskey,  Mad 

Apple  Apple  Brandy,  Maple  Syrup,  Fresh 

Lemon,  Hot  Water

TB Irish Coffee   12
Slane  Pot  St i l l  Ir ish  Whiskey,  Demerara 

Sugar,  Hot  Coffee,  Whipped Cream, 

Coffee  Dust

Grapes are Rad

Draft
Proclamation “Tendril” IPA 10

Moniker Brewery Rotating Selection 8

Bottles & Cans
Whaler’s “RISE” APA 7

Allagash “White” Ale 9

Shacksbury “Classic Dry” Cider 8

Narragansett Lager 16oz. 6

Athletic Brewing Co. “Run Wild” NA IPA 6

Beer

Italian Red Blend 10
(glass)

Pinot Grigio 8
(glass)

Rosé 12
(glass)

Bubbles 11
(glass)

Meyer Lemon Spritz 11
(can)

Blood Orange Spritz 11
(can)

Champagne?!
Just ask!

Please inform your bartender

of any allergies before ordering

˚

20% gratuity added to parties of 6 or more

377 Richmond Street 

Providence, RI

@tinybarpvd

Scan for digital menu

Ask about our
Spirit-Free
Cocktails


