restaurant Runge

CELEBRATE THE NEW SEASON
WITH OUR

LOCAL FARMER’S MARKET &
ORGANIC COCKTAILS

AZUNIA PLATINUM TEQUILA, FRESH LEMON JUICE,
FRESH GRAPEFRUIT JUICE, AGAVE NECTAR,
TOPPED WITH SODA, SHAKEN AND SERVED OVER ICE

AZUNIA PLATINUM TEQUILA, LIME JUICE, AGAVE NECTAR,
MUDDLED BASIL LEAVES, SHAKEN AND SERVED OVER ICE
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AZUNIA PLATINUM TEQUILA, POMEGRANATE JUICE,
LIME JUICE, AGAVE NECTAR, DASH OF SODA,
SHAKEN & STRAINED INTO A SALT RIMMED COCKTAIL GLASS

GREY GOOSE VODKA, DOMAINE DE CANTON GINGER LIQUEUR,
LEMONADE, SHAKEN AND SERVED ON THE ROCKS

BACARDI SUPERIOR RUM, COINTREAU, LIME JUICE,
SIMPLE SYRUP AND FRESH STRAWBERRIES,
BLENDED TOGETHER AND GARNISHED WITH A STRAWBERRY
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