COCKTAILS

FEMINIST WITCHCRAFT 16
Absolut Vodka, Cointreau, Apple,
Bay Leaf Cream Soda®, Vanilla,
Colorado Honey, Lemon

TRUST NO MANGO 16
Real Del Valle Tequila, Mango,
Ancho Chile, Ginger, Lime

Hamilton Pimento Dram

FABULOSO FIzzZ 18
Mount Gay Rum, BarSol Pisco,
Concord Grape, Saba, Lambrusco,
Passion Fruit, Verjus, Egg White*

BA BA BANAH 17
Coconut-Washed Jameson Whiskey,
Mount Gay 'Eclipse’ Rum, Banana,
Guandbana, Mr Black, Lime Oil
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TINY TINI
Hendrick’s Gin, Kota Pandan,
Chareau Aloe Liqueur,
Lillet Blanc, Dolin Dry Vermouth
6

NITRO
ESPRESSO MARTINI
Vodka, Mr. Black Coffee Liqueur,
Little Owl Coffee, Maldon
15

FERNET ON DRAFT
Chilled to Perfection
8

- /

GLOW UP 17
Hendrick’s ‘Another’ Gin, Rhubarb,
Daiyame ‘25’ Shochu, Tozai Sake,
Peony Spa Water - Carbonated

CROWNING GLORY 16
Altos Reposado Tequila, Pear,
Bigallet Thym, Licor 43, Lemon,
Mulled Wine Float - Milk Clarified®

MORNING RIDE 17
Jameson Whiskey, Planteray Rum,

Morning Bun Spices, Amaro Abano,
Whey?®, Caraway, Lemon, Egg White*

DANGER RANGER 18
Monkey Shoulder Scotch, Peanut®,

Lagavulin 8yr Scotch, Brown Butter®,
Shochu, Hacho Miso®, Carob, Cacao

SUPPER CLUB 17
Wild Turkey 101 Bourbon, Curagao,

Ferrand "1840' Cognac, Maraschino,
Clarified Orange Acid - Carbonated

WHIPPERSNAPPER 18
Del Maguey Mezcal, Snap Pea, Chervil,
Cointreau, Brined Green Peppercorn,
Meyer Lemon - Sheep Yogurt® Clarified

NO PAIN, NO PLANTAIN 18
Jefferson’s Rye, Salted Plantain,
Florido 'Moscatel Dorado' Sherry,
Apricot, Angostura Bitters

LAVA MAMA 18
Del Maguey Mezcal, Aperol, Mango,
Kuleana Hawaiian Rum, Pineapple,

Yellow Chartreuse, Cocchi Americano

NON=ALCOHOLIC

BLOOD ORANGE COLADA 12
The Pathfinder ‘Hemp & Root’,
Three Spirit ‘Nightcap’, Orgeat®,
Blood Orange, Pineapple, Coconut

MORNING BUN FLIP 12
The Pathfinder ‘Hemp & Root’,
Morning Bun Syrup, Cardamom,
Heavy Cream®, Whole Egg*

BAY LEAF CREAM SODA 12
Seedlip ‘Grove 42', Quince,

Bay Leaf Cream Soda, Vanilla,
Lemon

PINEAPPLE NO-GRONI 12
AMASS 'Riverine’,

Giffard Bitter Aperitif, Pineapple,
Leopold Bros NA Aperitivo

* These items may be served raw or undercooked, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

risk of foodborne illness.

° Please inform staff of any allergies or dietary restrictions.



WINE

BEER

PROSECCO
NON-ALCOHOLIC
CHAMPAGNE
CHAMPAGNE

PINOT GRIGIO
SAUVIGNON BLANC

CABERNET FRANC

PINOT NOIR
CHIANTI
CAB. SAUVIGNON

SPARKLING

Gasparini, Veneto, Italy

UNDONE ‘Pop-Up Blanc’, N/A Sparkling

Pol Roger '‘Réserve’ Brut NV, France

12 /40
10/ 40
120

Telmont ‘Réserve de la Terre’ Brut NV, France 200

Donini, Veneto, Italy
Dom. Beausejour, Touraine, France

Vincent, Willamette, Oregon
Badia di Morrona, Tuscany, Italy
Dom. Moulin Nouvel, Rousanne, France

12 /40
14 /50

14 /50

16/ 65
12 /40
14 /50

FOOD

MARCONA
ALMONDS
8

SNACKS

MIXED GREEK
OLIVES
7

CHEESE & MEAT

Served with Accoutrement & Fresh Baguette from Marczyk Bakery

EWEPHORIA DI STEFANO
AGED SHEEP GOUDA BURRATA
14 16

IL PORCELLINO

GREEN CHILE-TEQUILA SALAMI

16

THE SPREAD

All Three Options from
"Cheese & Meat”

DRAFT
LAGER 9
Lagerado, Odell
IPA 9

India Pale Ale, Upslope

CANS
PILSNER 9
Colorado Pilsner, Odell
HAZY IPA 9

Highliner, Avery
DONNA'S PICKLE BEER 8

CIDER 10
Real Dry, Stem
NON-ALCOHOLIC ALE 8

Upside Dawn, Athletic

/# (%PMOND#*
COCKTAILS $10
GOLDEN HOUR

Vodka, Gin, or Bourbon,
Ginger, Lemon, Orange

BACKSTABBER
Vodka, Pineapple, Lime

LIGHTS OUT

Bourbon, Honey, Grapefruit, Lemon

THE BOB
Bourbon, Orgeat®, Bitters

POMEGRANATE-GINGER
SPRITZ
Mint, Lime, Soda

WINE & BEER

PINOT GRIGIO ODELL
OR CHIANTI LAGERADO

)




