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July 31, 2009

Commune Lounge presents a new menu of Absinthe cocktails
What:  Commune Lounge offers a full menu of Absinthe-inspired cocktails and seven varieties 

of European Absinthe.

When:    The cocktails will be served beginning Friday, July 31.

Hours:  Commune Lounge is open 6 p.m. to midnight Monday-Wednesday, 6 p.m. to 1 a.m. 
Thursday and 6 p.m. to 2 a.m. Friday-Saturday.

Where:  Commune is located downstairs from Bastone Brewery, at 419 S. Main Street in Royal 
Oak.

Absinthe:  Try the following varieties, served chilled with sugar and water:

• Absinthe Ordinare, $6.25 
• Absente, Absinthe Refined, $8 
• Le Tourment Vert, $8.25 
• Versinthe Absinthe Superior, $8.75 
• Lucid, $9.25 
• Pernod d’Absinthe, $10 
• Koruna Bohemian, $10

Cocktails:  Absinthe inspired these new libations at Commune Lounge:

• Oscar Wilde – made with Absolut, Absente and Motley Bird $8.25
• Absinthe Suisesse – made with Absinthe Ordinare, amaretto, cream and orange 

juice, $7.75
• Monkey Gland Martini – made with Koruna Bohemian, gin, orange juice and 

grenadine, $11.25
• Arthur Rimbaud – made with Absinthe Ordinare, Jack Daniels, peach schnapps 

and Motley Cranberry $8.50
• Morning Glory – made with Absente, Remy Martin, Tuaca, sugar, lemon and 

water, $10
• Bohemian Revolution – made with Absinthe Ordinare, blue curacao, orange 

juice and fresh lemon $7
• Moulin Rouge – made with Versinthe Absinthe Superior, peach schnapps, grena-

dine and soda water, $9.25
• Colonial Rot – made with Le Tourment Vert, citrus vodka, mint & lime topped 

with soda water and lemonade $9.50
• B-55 Shot – layered with Absinthe Ordinare, Kahlua and Baileys $7.25
• Hammer of the Gods Shot – made with Absente and Tuaca, $8.75

Contact:  For more information or to arrange an interview, contact Jim Miller or Stephanie Casola 
of Publicity Works at millerj@publicityworkspr.com or scasola@publicityworkspr.com 
or call 248.691.4466.
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