pH CRAFT COCKTAILS
1249 MARTIN STREET
NASHVILLE, TN 37203
(615) 600-5551

*Click icons above to access/tag our socials*

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS,
SHELLFISH, and/or MILK. Please speak with a member of our team if you have allergen concerns.

Happy Hour
Wed-Fri, 4-6 pm

Old Fashioned
Old Forester 86 proof, simple, bitters. Expressed orange peel. $8

The Dangerous Summer
White rum, grapefruit, lime, simple. $8

Cocktail Of The Week
You know the deal. Just ask! $8

Stemmed
Your choice of red, white, or sparkling. $8

Happy Hour Small Plates
Uncommon Fries
Thick cut, tossed in truffle oil & house seasoning. $6

Grandma’s Snack
Fresh okra, battered & fried, pH aioli on the side. $6

Chicken Sliders
Two breaded & fried tender cuts served “hot” or “classic,”
house-made slaw, pickle, pH aioli. $8

pH Specialties
To help you find your cocktail, we’ve arranged the cocktails in order from what
we consider “sweet” all the way through to “savory” - TH

¡This MaiTai LIT!
“Familiar, yet exotic & delicious”
Aged rum, house-made banana syrup, lime, topped with Mexican
Cola. $13

Catamaran
“Relaxed, satisfying, seaside”
Jeptha Creed Honey Vodka, Aperol, orgeat, aperitif, lime, grapefruit
soda. $14

Tu Caricia Dulce
“Tropical, refreshing, distinct”
Silver rum, pisco, falernum, citrus, orange & tiki bitters. $14

Good Neighbor
“Invigorating, floral, crisp”
Corsair Gin (local), aperitif, elderflower, lemon, grapefruit. $13

Limited Edition
“Lush, unique, modern”
Tanqueray Rangpur Gin, lime,
hibiscus syrup & lychee rose water (both made in-house). $14

Ambrosia
"Slightly sweet, tart, luscious"
Texas dry gin, raspberry, cherry syrup, lemon, tonic. $13

Tequila Mockingbird
“Who’s got the last word now?”
Don Julio Reposado, Aperol, Chartreuse, Dolin Génépy,
lime. $15

One-Winged Angel
“Exquisite, reserved, balanced”
Dickel No. 12, peach falernum, aperitif, amaro. $14

Guidance Counselor
“Sit down, let’s talk”
Guidance Whiskey (local), Artez ArVani, Dolin Rouge. $15

The Standoff
“A zesty, herbaceous margarita”
House infused jalapeno & cilantro blanco, agave, lime. $13

All Natural Frozen Cocktails

Try our Frozé or Seasonal Margarita. $12

Beers & Wines
Quiz us on our rotating selection of draft beers and wines.

pH Kitchen
Every ingredient serves a purpose, and every guest deserves delicious food that
complements our cocktails -RD

Uncommon Fries
Thick cut, tossed in truffle oil & house seasoning. $8

Grandma’s Snack
Fresh okra, battered & fried, pH aioli on the side. $8

The Jump Off
Southern-style fried shrimp served with our
house-made hot honey lemon pepper sauce on the side. $12

Street Tacos
Your choice of three chicken or beef tacos,
topped with onion, cilantro, and house sauce. $12
*We can only offer one protein per order*

Slide In Your DM’s
Your choice of three chicken or beef sliders. $13
Chicken: Served “hot” or “classic,” house-made slaw, pickle, pH aioli.
Beef: Cheddar, pickle, onion, ketchup.
*We can only offer one protein per order*

Le Grand Fromage
Hand-picked selection of cheeses, sliced meats, crackers, and nuts.
Served with a seasonal rotation of jams. $14

Happy Endings
House-made cinnamon sugar donut holes, served with ice cream, drizzled
in caramel sauce. $8

