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TASTING ROOM MENU



‘BOURBON (COCKTAILS

UPGRADES ARE AVAILABLE FOR AN ADDITIONAL CHARGE:
OINGLE BARREL +52, BARREL PROOF +$4, OR UMITED RELEASE
BARREL FINISHES +$6

‘HOUSE OLD FASHIONED

1-Year Small Batch Bourbon, demerara syrup, orange
and black walnut bitters

‘MOON DROPS MULE

1-Year Small Batch Bourbon, lime juice, and ginger
heer

(@0LD RUSH

T-Year Small Batch, Bonfire Blend Lemon Shake-up,
honey syrup, and lemon juice

OIDECAR

1-Year Small Batch Bourbon, orange liqueur, fresh
lemon juice, and simple syrup

‘MANHATTAN

Barrel Proof Bourbon, Sweet Vermouth, and angostura
hitters

a Moon Drops favorite



‘FLYING CHAMBLESS

Double Oak Bourbon, Sweet Vermouth, and
Rondo Spritz

ALGONQUIN ®

1-Year Small Batch Bourbon, Double Oak Bourbon,
Pineapple Bonfire Blend, dry Vermouth, demerara syrup,
lemon juice, pineapple juice, and aquafaba

‘REFORMATION BLVD

Single Barrel Bourbon, Amaro Noveis, rondo spritz, lemon
juice

DYC

Tawny Port Bourbon, Bonfire Blend Orange Dreamsicle,
brut americano, cherry liqueur

a Moon Drops favorite

$14

$13

$18

$18



RUM COCKTAILS

OAIQUIRI

Moon Drops Rum, freshly squeezed lime juice, and
simple syrup

RUM MULE

Moon Drops Rum, lime juice, pineapple juice, simple
syrup, and coconut-spiced bitters

MoJITO

Moon Drops Rum, freshly muddled mint, lime, cane
sugar, and a splash of club soda

RYAN RUMMY £3)

Moon Drops Rum, Brut Americano, grapefruit and lime
juice, demerara and agave syrup, allspice ginger
hitters

DOCTOR BIRD

Moon Drops Rum, Amaro del Capo, orange liqueur,
demerara syrup, and angostura bitters

a Moon Drops favorite



\VVODKA (COCKTAILS

VODKA MULE

Moon Drops Vodka, fresh squeezed lime juice, and
ginger beer

‘HOUSE ‘MARTINI

Moon Drops Vodka, blend of dry and sweet
vermouths, and orange bitters

‘ERROL’S ‘PALOMA

Moon Drops Vodka, lime juice, and Fresca

‘FLOWER @IMLET

Moon Drops Vodka, Elderflower ligueur, lemon juice,
and simple syrup

‘MOON DROPS COLLINS

Moon Drops Vodka and fresh squeezed lemon juice
topped with club soda (Try it with our Bonfire Blend
Lemon Shake-Up)

a Moon Drops favorite



‘BONFIRE BLEND COCKTAILS

‘THE BOOTLEGGER'S OLD “FASHIONED

Our Corn whiskey, fresh orange muddled with cane sugar,
and angostura bitters

APPLE PIE MULE

Apple Pie Bonfire Blend, lime juice, and ginger beer

‘MOON DROPS DEVILRY

Peppermint Bonfire Blend, lime juice, simple syrup, and
Prosecco

CHOCOLATE ORANGE

Orange Dreamsicle Bonfire Blend, Bonanto, demerara, lime
juice, and ginger beer

TEMON STRAWBERRY OMASH

Llemon Shake-Up Bonfire Blend, Strawberry Liqueur, simple
syrup, and muddled strawberries

a Moon Drops favorite



‘ESPRESSO (COCKTAILS

COFFEE & CREAM

Espresso Bonfire Blend paired with House-Made
Bourbon Cream

ESPRESSO MARTINI

Espresso Bonfire Blend, Moon Drops Vodka,
Amaretto, orange liqueur, espresso, and demerara

syrup
VELVET CHERRY

Espresso Bonfire Blend, 1-Year Small Batch
Bourbon, cherry ligueur, and chocolate bitters

BUBBY'S OLD “FASHIONED

Espresso Bonfire Blend, Single Barrel Bourbon,
chocolate bitters, demerara, and maple syrup

REGGIO

Espresso Bonfire Blend, Double Oak Bourbon, Sweet
Vermouth, and chocolate bitters

a Moon Drops favorite



SEASONAL MENU

Upgrades are available for an additional charge: Single Barrel +$2, Barrel Proof +$4, or
Limited Release Barrel Finishes +$6.

‘BEE OF @LEANN $12

A smooth blend of Single Barrel bourbon, Irish honey mead, and lavender,
finished with fresh mint

©ORANGE PROOF $12

A refreshing take on a classic flavor, combining Small Batch bourbon,
orange dreamsicle, and honey, rounded out with apéritif and soda

MOONLIT BLOOM »1d

A bright blend of Lemon Shake-Up, elderflower liqueur, lemon juice, and
Prosecco, finished with a butterfly pea tea shot that transforms the experience

‘THE SMUGGLER'S GARDEN $14

A fun and funky mix of rum, blood orange, and lime, balanced with demerara
and finished with spiced bitters and fresh mint

OMOKED OLD ‘FASHIONED $18

1-Year Small Batch bourbon, complemented by a rosemary and Earl Grey syrup,
then finished with aromatic orange and rosemary smoke

a Moon Drops favorite



\WINES

Ask your bartender about our wine selection

6 0L GLASS  BOTILE

CABERNET SAUVIGNON  §10 $30
PINOT NOIR $10 $30
CHARDONNAY $10 $30
PINOT GRIGIO S10 $30
‘MOSCATO 10 $30
Ask your hartenierwﬁ IE IE\HE glave on tap/in cans
qOCAL SEASONAL DRAFT 8
q0CAL AMERICAN STYLE DRAFT 8
90CAL 1P A DRAFT 8
DOMESTIC DRAFT 7:
q0CAL CANNED BEER 6
NON- ALCOHOLIC CANNED BEER $6
OLUSHIES
SEASONAL SLUSHY 8

Ask your bartender about our seasonal selection of
slushies.



MOCKTAILS

‘FLOWER MOON $1
Lavender syrup, lemon juice, and club soda

BLUE MOON |
Muddled blueberries, lime juice, cranberry juice, simple syrup, and ginger beer

‘FIRE MOON |

Muddled jalapeno, lime juice, simple syrup, orange juice, and club soda

‘FLIGHT BOARD

PICK ANY 4 SPIRITS 915

Lemon Shake-Up, Orange Dreamsicle, Apple Pie, Peppermint, Pineapple,

Espresso, Vodka, Rum, 7-Year Small Batch, and Single Barrel Bourbon.
Upgrades are available for an additional charge: Barrel Proof +2, Limited Release Barrel Finishes +$2.

OMALL BITES

CHARCUTERIE BOARD $20

A handpicked selection of seasonal cheeses, cured meats, and artisan crackers.
Can serve up to 4 people.

‘MEDITERRANEAN BOARD $20

Hummus topped with a cucumber, red onion, and olive salad, topped with crumbled
feta. Served with pita and crisp seasonal veggies. Can serve up to 4 people.

MAKE YOUR OWN §MORE'S BOARD $15

Your own mini campfire experience — roast, stack, and snack' Each self-roasting board
includes everything you need to make 4 ooey-gooey s'mores. Perfect for sharing (or
not).



OUR STORY

Moon Drops Distillery is the story of family and friends bonding together over shared drinks. It's the
memories made sitting around a bonfire, the laughter, the conversations that stretched into the early
morning hours. It's where the magic begins.

After years of enjoying hand-crafted, signature cocktails with family and friends, we knew we had
something special. Creating signature, ready-to-drink moonshine recipes was our first goal. We knew
we had a long road ahead of ourselves, so we rolled up our sleeves and got to work.

After a few years of learning the ins and outs of the distilling industry, we finally saw our dream begin
to take shape. We purchased "Big Momma", our copper still, we partnered with local Indiana farmers
to supply us with the best grains available, and made a commitment to be "made in the USA". We built
a Tasting Room where locals and newcomers can gather, and craft enthusiasts can visit and enjoy a
cocktail. The result of our hard work can be seen in our unique vision and core values, encapsulated in
a space where everyone can feel at home.

Our story is just getting started. Everything we do is planting a seed for the future.

If you only remember one thing about us, let it be this:

We believe you can't hurry the process. And sometimes, the best products take a little longer to reach
perfection, to reach the standard we've set for ourselves. That's because we're dead set on creating
superior quality with hand-selected, locally sourced ingredients that pay homage to our Indiana roots.
Trust us when we say, you'll be able to taste the difference.

By ensuring that every part of the grain is used, we've partnered with local farmers who repurpose our
spent grains as feed for their cattle. This sustainable practice not only minimizes waste but also
strengthens our connection to the local agricultural community, creating a full-circle approach from
grain to glass and back to the land.



	Tasting Room Menu
	Bourbon Cocktails
	House Old Fashioned
	7-Year Small Batch Bourbon, demerara syrup, orange and black walnut bitters

	Moon Drops Mule
	7-Year Small Batch Bourbon, lime juice, and ginger beer

	Gold Rush
	7-Year Small Batch, Bonfire Blend Lemon Shake-up, honey syrup, and lemon juice

	Sidecar
	7-Year Small Batch Bourbon, orange liqueur, fresh lemon juice, and simple syrup

	Manhattan
	Barrel Proof Bourbon, Sweet Vermouth, and angostura bitters
	$10
	$10
	$12
	$12
	$14
	a Moon Drops favorite


	Flying Chambless
	Double Oak Bourbon, Sweet Vermouth, and  Rondo Spritz
	$14

	Algonquin
	7-Year Small Batch Bourbon, Double Oak Bourbon, Pineapple Bonfire Blend, dry Vermouth, demerara syrup, lemon juice, pineapple juice, and aquafaba
	$15

	Reformation Blvd
	Single Barrel Bourbon, Amaro Noveis, rondo spritz, lemon juice
	$18


	D.Y.C
	Tawny Port Bourbon, Bonfire Blend Orange Dreamsicle, brut americano, cherry liqueur
	$18

	Rum Cocktails
	Daiquiri
	Moon Drops Rum, freshly squeezed lime juice, and simple syrup

	Rum Mule
	Moon Drops Rum, lime juice, pineapple juice, simple syrup, and coconut-spiced bitters

	Mojito
	Moon Drops Rum, freshly muddled mint, lime, cane sugar, and a splash of club soda

	Ryan Rummy
	Moon Drops Rum, Brut Americano, grapefruit and lime juice, demerara and agave syrup, allspice ginger bitters

	Doctor Bird
	Moon Drops Rum, Amaro del Capo, orange liqueur, demerara syrup, and angostura bitters
	$10
	$10
	$12
	$14
	$14


	Vodka Cocktails
	Vodka Mule
	Moon Drops Vodka, fresh squeezed lime juice, and ginger beer

	House Martini
	Moon Drops Vodka, blend of dry and sweet vermouths, and orange bitters

	Errol’s Paloma
	Moon Drops Vodka, lime juice, and Fresca

	Flower Gimlet
	Moon Drops Vodka, Elderflower liqueur, lemon juice, and simple syrup

	Moon Drops Collins
	Moon Drops Vodka and fresh squeezed lemon juice topped with club soda (Try it with our Bonfire Blend Lemon Shake-Up)
	$10
	$12
	$12
	$12
	$12


	Bonfire Blend Cocktails
	The Bootlegger’s Old Fashioned
	Our Corn whiskey, fresh orange muddled with cane sugar, and angostura bitters

	Apple Pie Mule
	Apple Pie Bonfire Blend, lime juice, and ginger beer

	Moon Drops Devilry
	Peppermint Bonfire Blend, lime juice, simple syrup, and Prosecco

	Chocolate Orange
	Orange Dreamsicle Bonfire Blend, Bonanto, demerara, lime juice, and ginger beer

	Lemon Strawberry Smash
	Lemon Shake-Up Bonfire Blend, Strawberry Liqueur, simple syrup, and muddled strawberries

	$10
	$10
	$10
	$12
	$12

	Espresso Cocktails
	Coffee & Cream
	Espresso Bonfire Blend paired with House-Made Bourbon Cream

	Espresso Martini
	Espresso Bonfire Blend, Moon Drops Vodka, Amaretto, orange liqueur, espresso, and demerara syrup

	Velvet Cherry
	Espresso Bonfire Blend, 7-Year Small Batch Bourbon, cherry liqueur, and chocolate bitters

	Bubby’s Old Fashioned
	Espresso Bonfire Blend, Single Barrel Bourbon, chocolate bitters, demerara, and maple syrup

	Reggio
	Espresso Bonfire Blend, Double Oak Bourbon, Sweet Vermouth, and chocolate bitters
	$12
	$12
	$13
	$15
	$16


	Seasonal Menu
	Bee of Gleann
	$12
	Orange Proof
	A refreshing take on a classic flavor, combining Small Batch bourbon, orange dreamsicle, and honey, rounded out with apéritif and soda


	$12
	Moonlit Bloom

	$14
	The Smuggler’s Garden

	$14
	Smoked Old Fashioned

	$18
	a Moon Drops favorite


	Wines
	6 OZ. GLASS
	Cabernet Sauvignon

	$10
	Pinot Noir
	Chardonnay
	Pinot Grigio
	Moscato

	$10
	$10
	$10
	$10
	BOTTLE
	$30
	$30
	$30
	$30
	$30

	Beers
	Local Seasonal Draft
	$8
	Local American Style Draft

	$8
	Local IPA Draft

	$8
	Domestic Draft

	$6
	Local Canned Beer

	$6
	Non-Alcoholic Canned Beer

	$6

	Slushies
	Seasonal Slushy
	Ask your bartender about our seasonal selection of slushies.
	$8


	Mocktails
	Flower Moon
	Lavender syrup, lemon juice, and club soda

	$7
	Blue Moon
	Muddled blueberries, lime juice, cranberry juice, simple syrup, and ginger beer


	$7
	Fire Moon
	Muddled jalapeno, lime juice, simple syrup, orange juice, and club soda


	$7

	Flight Board
	$15
	Pick any 4 spirits
	Lemon Shake-Up, Orange Dreamsicle, Apple Pie, Peppermint, Pineapple, Espresso, Vodka, Rum, 7-Year Small Batch, and Single Barrel Bourbon.



	Small Bites
	Charcuterie Board
	A handpicked selection of seasonal cheeses, cured meats, and artisan crackers. Can serve up to 4 people.

	$25
	Mediterranean Board
	Hummus topped with a  cucumber, red onion, and olive salad, topped with crumbled feta. Served with pita and crisp seasonal veggies. Can serve up to 4 people.


	$25
	Make Your Own S’more’s Board
	Your own mini campfire experience — roast, stack, and snack! Each self-roasting board includes everything you need to make 4 ooey-gooey s’mores. Perfect for sharing (or not).


	$15

	Our Story

