
  

The Supper Club 

Seasonal Specialty Drink List 
 

 

SPRING SANGRIA 
Slightly Sweet Red Moscato & Orange Liquor with Seasonal Fruit 

 

SAINTLY SPRITZER 
Malbec Rose Wine & St. Germaine Elderflower Liqueur, 

 Topped with Lemon-Lime Soda and Fresh Berries 
 

 “ARNOLD PALMER” LEMON DROP 
House Infused Black Tea Vodka & Fresh Lemon Juice 

 Shaken & Served Up with a Sugar Rim Garnish 
 

MEAT AND POTATO MARTINI  
Local PA State Boyd & Blair Potato Vodka,  

Served with Bacon & Blue Cheese Stuffed Olives  
 

WATERMELON MOJITO 
 House Infused Watermelon Rum, Fresh Watermelon Puree,  

Muddled Fresh Mint, Lime & Sugar  

 
CUCUMBER COLLINS 

House Infused Cucumber Vodka with Muddled Fresh Orange & Lime,   
Topped with Sparkling Soda 

  

PEACH TEA-NI 
House Southern Style Sweet Tea with Peach Liquor & Fresh Lemon 

 

THE SUPPER CLUB’S OLD FASHION 
Choice of Local Pittsburgh Distilled Wheat or Rye WIGGLE WHISKEY,  

Cherry Shrub, Fresh Orange & Splash of Sparkling Soda   

 
PINEAPPLE DAQUIRI  
House Infused Pineapple Rum,  

Muddled Fresh Pineapple, Lime & Sugar 
  

 

FRENCH COSMO 
Vodka, Lillet ‘Orange Scented French Aperitif’, Cranberry Juice & Fresh Lime 

 

RAINBOW SHERBET 
Orange Vodka, Strawberry Liqueur, Orange Juice,  

& a Scoop of House Made Kiwi Gelato 

 
“GREEN”SBURG PUNCH 

Coconut Rum, Melon Liqueur & Orange Juice  
With Fresh Melon & Pineapple Garnish 


