
 

 

 
 
 

From The Lab 
 

Rosalie, Lost To Three 

Maison Rouge VSOP, House Infused Amaro Alpina,  
PX Sherry, House Citrus Shrub, Lemon, Lime, 

Orange, Orgeat, Angostura (24) 

 
1-2 Punch 

House Rum Punch, Lime, Lemon, Orange (24) 

 
Feeling Melon-choly* 

Ketel One Vodka, Midori, Malort, 
Lemon, Orgeat, Celery Bitters, Egg White (24) 

 
 

 

Captain’s Quarters 
 

Valdez Oil Co. 

Plantation Panama 12yr Rum, Falernum, Lime, Angostura (36) 

 
All Tens 

Michter’s 10yr Rye, Demerara, House Bitters (56) 

 
Carré Mizunara 

 Cognac Park Mizunara, Michter’s 10yr Rye, Bordiga Rosso,  
Benedictine, Angostura, Peychaud’s  (74) 

 
 

 
*Consuming raw, undercooked, or unpasteurized foods may increase your risk of foodborne illness. 
Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything. 

A 6% service charge will be added to all orders at The Walrus and the Carpenter, Barnacle, 
Westward, Lioness, Lowlander, Un Po Tipsy, Willmott's Ghost, Deep Dive, and Jeffry's in support of 

livable wages and benefits for our team. No portion of this service charge is distributed as a tip, 
gratuity or bonus to any team member. This service charge is 100% retained by the restaurant. 


