















































	The Keys are a long line of small places connected by one road. You get on the Overseas Highway and you just keep going, island to island, water on both sides, the weather doing what it does. Along the way you pass fish houses, marinas, little groceries, hand-painted signs, and a few spots that feel like they’ve been doing the same thing for decades. Little Torch sits in the quieter stretch, not the rush of Key West, not the last tether to the mainland. It’s where the Keys start to feel like their own world.
	This field guide is a pocket companion to the Florida Keys, told through cocktails, flights, and short notes from the road.
	The field notes work like quick identifiers. A plant, a bird, a shoreline detail, a piece of local visual language, and a few lines on why it matters. Use them the way a traveler uses landmarks. Start with a cocktail, then follow what catches the eye.
	SAINTS AND SAILORS
	$23
	Roku gin St~Germain cucumber yuzu pandan rosé
	OBSERVATIONS
	NOTES

	crisp, floral, effervescent


	MODERN VICES
	$25
	clarified piña colada milk punch sparkling wine  strawberry daiquiri foam
	OBSERVATIONS
	NOTES

	silky, tropical, playful


	SHELBORNE MARTINI
	$24
	Dry gin avocado oil-washed Grey Goose dry vermouth Cocchi Americano fennel orange bitters
	OBSERVATIONS
	NOTES

	clean, savory, coastal


	COCONUT MANHATTAN
	$24
	Makers Mark bourbon Santa Teresa rum coconut rosso vermouth vanilla aromatic bitters
	OBSERVATIONS
	NOTES

	warm, rich, rounded


	TROPICAL EASE
	$18
	Aplos ease lime orgeat Giffard apertif coconut water pineapple juice
	OBSERVATIONS
	NOTES

	bright, tropical, velvety


	GOLDEN MILK PUNCH
	$18
	ginger Masala Chai turmeric vanilla coconut
	OBSERVATIONS
	NOTES

	spiced, luscious, comforting


	The Keys have always been a place that both people and things move through. Boats slip through channels that look like dead ends on a map. During Prohibition, that mobility turned into an economy, and the Florida Keys became the “liquor locker” of America, a maze of reefs and mangrove cuts where rum runners could outrun the Coast Guard in shallow-draft boats.
	MEZCAL $45
	Agave feels surprisingly at home here. The Keys sit on limestone and coral rock, with thin, fast-draining ground and a lot of sun, which is the same basic logic that lets agave thrive in parts of Mexico. You even see agave cousins like sisal around the islands, a quiet reminder that this plant likes tough conditions.
	ULTRAMUNDO LAMPARILLO ESPADÍN
	Rancho Pelayo, Durango, Mexico
	jalapeńo, citrus, lemongrass

	PELOTÓN DE LA MUERTE VEGAN PECHUGA
	Mazatlán, Guerrero, Mexico
	candied orange, ruby red grapefruit, cocoa

	BOZAL MADRECUISHE
	San Luis Amatlán, Oaxaca, Mexico
	guava, honeydew melon, lemon balm


	TEQUILA $35
	Agave feels surprisingly at home here. The Keys sit on limestone and coral rock, with thin, fast-draining ground and a lot of sun, which is the same basic logic that lets agave thrive in parts of Mexico. You even see agave cousins like sisal around the islands, a quiet reminder that this plant likes tough conditions.
	ULTRAMUNDO LAMPARILLO ESPADÍN
	Rancho Pelayo, Durango, Mexico
	jalapeńo, citrus, lemongrass

	PELOTÓN DE LA MUERTE VEGAN PECHUGA
	Mazatlán, Guerrero, Mexico
	candied orange, ruby red grapefruit, cocoa

	BOZAL MADRECUISHE
	San Luis Amatlán, Oaxaca, Mexico
	guava, honeydew melon, lemon balm


	TEQUILA  $35
	Agave spirits have been crossing into the U.S. since well before Prohibition, but the dry years helped tequila find American drinkers, especially as familiar European bottles became harder to come by. Prohibition smuggling ran up and down Florida’s coast and through the island chain, which is another way of saying, if it could travel, it probably did.
	WILD COMMON BLANCO
	El Arenal, Jalisco, Mexico
	anise, citrus, minerals
	DESTILERIA SANTANERA KOSHER BLANCO

	Jalisco, Mexico
	yellow flowers, sweet potato, meyer lemon
	LA GRITONA REPOSADO

	Valle de Guadalupe, Jalisco, Mexico
	vegetal, green apple, white pepper

	ARRAK
	SPIRIT
	BATAVIA ARRACK VAN OOSTEN FUNKY, EARTHY, HISTORIC

	SINGANI
	SINGANI 63 FLORAL, HIGH-ALTITUDE, BRIGHT

	PISCO
	LAPOSTOLLE XO FLORAL, SILKY, REFINED

	GIN
	GIN LAS CALIFORNIAS BRIGHT, HERBAL, COASTAL
	ROKU CRISP, FLORAL, PRECISE
	ORIGIN
	1 OZ
	2 OZ

	WHISKEY
	THE GLENLIVET CARIBBEAN RESERVE FRUITY, MELLOW, SUN-TOUCHED

	VODKA
	WEBER RANCH CLEAN, NEUTRAL, SILKY


