
Greetings from Paradise Lost 
Smack dab in the middle of the Abyss… Not from round these parts? 

Well, let me tell ya something about the Abyss. It’s a harsh and uncaring 
hellhole full of corruption and chaos. Surf demons wrestle 150 ft. waves 
that lap against the unending surf. Frantic drumming spills out from the 

constant eruptions of the volcanic range. Beelzebub and his crew hide in 
the swamps, dank with bugs the size of birds and birds the size of Cadillacs, 

racing their rat rods down makeshift drags. And Lilith throws wild 
sacrificial parties while red eyes paired by blood-stained fangs 

peer through the jungle leaves.

Thankfully, tucked away on a little stretch of beach along 
the lake of fire is our little piece of paradise, lost amid the 
hellscape. Anyone’s welcome here. They even let me in. 
And that’s after Asmodeus and I wrecked half the place 

brawling over my gambling debt. Everyone, from the 
Archdemons themselves to your run-of-the-mill humans, 

hang their hats up after a long day of flayin’ and 
kick back with a Mai Tai in hand. Hell, even Lily, 
queen of the jungles, and Beelz, jackass of the 
swamps, manage to coexist peacefully here. 

Most days, at least.

Speak of the devil, Beelz just walked in with 
that dazed look in his eye. Must mean 

Merchant Kane’s slinging his potions out 
back again. Doesn’t look good — 

he’s headed straight for Lily’s table. 
Looks like we’re in for another wild 

night here at Paradise Lost…

Merchant kane’s Chest of Rhapsodies 
Dig through Merchant Kane’s chest of rhapsodies and imbibe the strange spirits 

he’s found along his travels, combing the beaches of the Abyss! Each chest 
contains four tipples of spirit for your savoring pleasure. 

A note from the proprietors: 
We would like to acknowledge 
that the legacy of tiki is one built 
on cultural appropriation and 
erasure and would like to state 
firmly that we are dedicated to 
creating a new experience built 
upon respect for all cultures 
and peoples. A portion of our 
proceeds is donated to Global 
Greengrants Fund and the NY 
Civil Liberties Union.

RUM 1o1   $23
As Merchant Kane likes to say, “If you think you don’t like rum, 

you just haven’t met the right rum yet!”

Don Q Reserva 7 Year • El Dorado 12 Year 
Rhum JM Terroir Volcanique • Appleton Estate Reserve 8 Year

Cane Sugar   $25
Dive into the light, grassy, and sometimes savory flavors of cane sugar rums 

that set them apart from their molasses counterparts.

La Favorite Blanc • Saint James Rhum Vieux 
Uruapan Charanda Single Agricola • Ko Hana Kea

Jamaica   $35
A Paradise Lost favorite, Jamaica produces an intensely funky rum 

that tastes unlike anything else on the Abyssal plane. 

Appleton Estate 12 Year Rare Casks • Monymusk Overproof White
 Plantation Single Cask Jamaica 2009 • Velier Papalin 7 Year

Road Trip   $32
If you got a still and some sugar, you can make rum, making it one of the 

most varied and versatile spirits out there. Jump in, let’s go for a ride.  

Cor Cor Green • Avuá Amburana Cachaça
Holmes Cay Réunion Island Grand Arôme Rum • Transcontinental Australia 7 Year

FAF   $55
Even demons get a little fancy every now and again.  

Père Labat Les Mangles Single Plot Rhum • El Dorado Port Mourant Single Still
Barrell  ‘J807 - 9th Floor (Calvados Cask) • Transcontinental Jamaica WP 2016

Wine	
White Wine - Pinot Project, Pinot Grigio  $16
Rosé - Ah-So, Garnacha  $16
Red - Gulp/Hablo, Garnacha  $14
Sparkling - Conquilla Brut, Cava  $14

Beer	
Sloop Juice Bomb IPA  $12
Captain Lawrence Clearwater Kolsh  $10
Austin Pineapple Cider  $11
Athletic Free Wave Hazy Non-Alcoholic IPA  $9

Add a Shot of PL Exclusive 
Myers’s Single Barrel Reserve to Any Beer +$7

PARADISE LOST 
MERCHANDISE

PL STEIN
 $120

Designed by 
MATT STIKKER

Edition of 500

Beelzebub Mug
 $45

Designed by
 MIKE BIGGS

Edition of 1200

LILITH MUG
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Designed 
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Idol mug
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Designed by
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LEVIATHAN
ZOMBIE GLASS

 $25
Designed by 

FRANK NORTON

LOGO PIN
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MERCHANT KANE
MAI TAI GLASS
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FRANK NORTON
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DOMBROWSKI
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JOHNNY 

DOMBROWSKI

Logo T
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Rouminomicon MuG
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Designed by BIGTOE

Edition of 500



Daywalker 					       $16
A non-alcoholic (<0.01% ABV) Zombie for those of you who’ve got 

something to do tomorrow. A potion of Absinthe, Angostura Bitters, Teas, 
Falernum, Grenadine, Cinnamon, and Juices will save you from feeling 

like the walking dead in the morning.”

El Diablo    				           $20
The original incantation of Ginger, Tequila, and Black Currant made more 
bewitching by the addition of Aromatized Wine and Raspberry Brandy. “I 
hate like hell to bring up unpleasant things at a time like this, but go easy 

on this one because it’s tough on your running board.” - Trader Vic

The Abyss Bowl                         $130
A colossal draft of the lavic innards of the Abyss! An invigorating 
blend of Five Rums and Apple Brandy amalgamate with Curry Leaf, 

Rhubarb, Fenugreek, and Calamansi to create this surprisingly 
ambrosial bracer. It’s dangerous to go alone! You’ll need a party 

of 4 or more to face this challenge! 
(Serves 4-6)

Witches’ Sabbath          	      $80
Gather round the Great He-Goat for a bewitching brew 

of Jamaican and Blended Rums, Brandy, Old Tom and Navy 
Strength Gins soothed by Tropical Juices, Citrus, and Falernum. 

Fun for the whole coven! 
(Serves 2-4)

Beelz’S Road Soda 	                $21
Grab one more for the road! Beelzebub’s fizzy green drag of 

Bajan and Jamaican Rums, Coconut, Pineapple, and Pandan will 
leave you with the perfect back seat buzz.

Demerara Dry Float              $22
This Donn Beach classic is a favorite of our mysterious 

proprietors. And we all know how nuts those guys 
are! Martinique and Guyanese R(h)ums, Maraschino, 

Passionfruit, and, of course, A SIDE OF DANGER! 
Not for the faint of heart! 

Ray + Sting  			               $18
Turns out there’s a certain sparkling grapefruit beverage that’s a 

bit difficult to come by in the Abyss. It takes more than a few tariffs to 
dissuade our thirst, so we got to work recreating this mythical ambrosia 
from the ground up with Three Overproof Jamaican Rums, Grapefruit 

Essence, Acids, and ripping CO2. 

Attack of the BanaNtulas           $20
Merchant Kane whipped up this talisman of Blended and Mexican Rums, 
Banana, Passionfruit, Cinnamon, Ginger, and Allium to ward away the 
banantulas while he was rum-running across the Lake of Fire. What are 

banantulas, you ask? Bring a case of bananas on your next boat ride, and 
you might just find out… 

Lilith’s Bacchanal                             $20
Dance around the flames of the altar with this benumbing whirl of 

Blended and Martinique Rums, Coconut Gin, Carrot, and Buzzbutton. 
Feel your tongue tingle and your face grow warm. 

Give in to the trance and become one of Lilith’s faithful.

 Daiquiri			                   $18
The combination of Lime, Sugar, and your choice of White or Dark 

Rums may be simple, but it’s the closest thing we have to 
perfection down here in the Abyss...

ARCHFIEND 				                  $21
Named for the big bad himself, this spicy slug features Jalapeño Infused 

Tequila, Makrut Leaf Infused Mezcal, Strawberry, Hibiscus, and 
Galangal. One sip of this’ll have you feeling the sting of his pitchfork!

Cobra’s Fang                            $24
A Donn Beach classic, utilizing his elusive fassionola recipe! 
Our potions master was driven mad searching for the perfect 

combination of tropical fruits to match a sharp blend of 
Jamaican, Puerto Rican, and 151 Proof Guyanese Rums to 

make this lethal cocktail. Be careful; this one bites!

Virgin Sacrifice 					          $16
Making an offering of your evening to satiate the deities of the dawn? 
This libation of non-alcoholic Aperitivo, Watermelon, Fassionola, and 

Li Hing Mui is a sacrifice anyone would be willing to make.

Bat Outta Hell		     	        $25
Trade in that flopper for a new set of wheels! Rip onto the 

drag with this gasser of Blended, Jamaican, and Puerto Rican 
Rums, Papaya, Miso, Ginger, and Banana. This can of alky’ll 

smoke your hides slick!
*Free koozie with every purchase!*

Lesser Key Martini                  $20
Found amongst the scribblings that bear the same name, this 

soothing enchanter of Coconut and Pistachio Fat-Washed Rum, 
Matcha Infused Japanese Gin, Plantain Brandy, and Japanese 

Vermouth will seal your demons away.

Tarman                              $28
It makes the pain go away! Discovered in a vat of Trioxin gas, this 

concoction of Jamaican Rums, Falernum, Hibiscus, Cinnamon, and 
Citrus are clarified to make a sipper that looks clear but will leave 

your vision blurred!

MAI TAI		         	           $25
The iconic Trader Vic classic made with a medley of R(h)ums, 

Orange Curaçao, Orgeat, and Lime. Some like to muck this drink 
up with pineapple, grenadine, and other such nonsense. We 
usually flay those folks alive and leave them for the bats…

   SAturn                        $20
This classic combination of Gin, Passionfruit, Orgeat, 

and Falernum won its creator, J. ‘Popo’ Galsini, the 1967 
IBA World Cocktail Championship. We heat things up 
with Thai Bird’s Eye Chili and a mixture of Hopped, Old 
Tom, and Navy Strength Gins. A couple of these and 

you’ll start seeing little green men!

Pearl DiveR      		     $20
More valuable than the Pearl of Puerto! This gem of a 

cocktail mixes St. Lucian, Jamaican, and Puerto Rican Rums 
with creamy Gardenia and bright Citrus. Why comb the 
Lake of Fire when you can take a plunge in the comfort 

of your own bar stool?

The Void’s Call Cooler		                $20
Even Abaddon, the Bottomless Pit, needs to take it easy sometimes, 

and this coaxing low ABV cooler of Sherries, Puerto Rican and 
Jamaican Rums, Amaro, Galangal, and Champagne Soda leaves 

the Angel of the Abyss relaxing into the endless void of his hammock. 

The Demon Path                                $20
Seek vengeance on the Shadow Clan and walk the meifumado – the 

Road to Hell – with this lone wolf of Japanese Whiskey, Genever, 
Peach Sake, Mint, Honey, Pineapple, and Nitrous Oxide. Choose the 

sword and live like the demons at the crossroads to the Abyss. 

Strange Monster                         $20
We found this strange concoction of Jamaican, Haitian, and 

Blended Rums, Amaro, Strawberry, Spicy Falernum, and Thai Basil 
rolling around in our frozen machine one night while closing down. 
When we had the barbacks taste it, we were surprised to find that 
they not only survived, but had experienced a feverish euphoric 

trance in the process.

Shattered conch                         $24
Shatter the conch and give in to the bedlam! Face this beast of Spam 

Infused Mezcal, Mexican Rum, and Toasted Rice Syrup! Don the 
mask and be liberated from shame and self-consciousness! Fall into the 

darkness of man’s heart! Kill the pig! Spill her blood! 

Spectral Voices                                 $22
Do you hear the whispering in your ear? The temptuous murmur calling 

you forth? Give in to the Spectral Voices and partake in its elixir of 
Guyanese and Jamaican Rums, Scotch, Red Bitter, Coffee, Chicory, 

and Guava. Surrender to the rapture… You belong to it now… 

Menu illustrated and designed by Johnny Dombrowski @jdombrowski

THE ANCIENTS

NEW ACOLYTES

Greenfuz 					         $16
Here it comes, baby! You better run! It’s the Greenfuz! This 
creamy, non-alcoholic dream of Pineapple, Jasmine Coconut, 

and Pandan will make you jump to your feet! Not too fast, not 
too slow; the Greenfuz is just right. 

Az’s Tsunami Kiss      	                   $45
Asmodeus, King of the Surf, came to Stu Nami, Whiskey Warlock of the 
Abyss, looking for a cocktail strong enough for two. Stu’s combination of 

Coconut Fat-Washed Bourbon, Scotch, Mango, Honey, Chinese 5-Spice, and 
Curry enthralled Az so much, he dubbed it after his signature surf move.

(Serves 2)

LEGEND / Allergens
= Strength = Frozen

= Pork

= Dairy

= Allium

= Soy

= Tree Nuts

Behemoths

The Uninitiated

PiñA Colada		          $20
Our take on the 1954 Pineapple and Coconut laced classic created 
by Ramon “Monchito” Marrero at the Caribe Hilton Hotel in Puerto 

Rico. We keep things nice and creamy and funk things up with 
Puerto Rican, Bermudian, and Jamaican Rums. Demon or deity, in 

Puerto Rico or the Abyss, everyone loves a good Piña Colada.


