COCKTAILS

FEMINIST WITCHCRAFT 15
Absolut Vodka, Quince, Cointreau,
Bay Leaf Cream Soda, Vanilla,
Colorado Honey, Lemon

CROWNING GLORY 16
Altos Reposdao Tequila, Red Wine,
Spiced Pear, Bigallet Thym,

Licor 43, Lemon - Milk Clarified®

HISTORY OF POLKADOTS 16
The Botanist Gin, Absolut Vodka,
Sansho Peppercorn, Salers,

Dolin Blanc, Grapefruit Oil

PURAVIDA 15
Woody Creek ‘Lady Jane’ Bourbon,
Mr Black, Solera Sherry, Achiote,
Toasted Coconut - Rum Barrel-Aged
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TINY TINI
Hendrick’s Gin, Cardamom,
Clear Creek Pear, Plum Kernel,
Vermouth, Cocchi Americano
6

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

FERNET ON DRAFT
Chilled to Perfection
8

- /

ROSE COLORED GLASSES 16
Hendrick’s Gin, Blood Orange,
Ferrand Yuzu Curagao, Orgeat®,
Lemon, Bitter Queens Figgy Bitters

BLACK OPAL 17
Del Maguey Mezcal, Huitlacoche,
Xila Licor de Agave Liqueur,

Spiced Pineapple Shrub, Lime

PRELUDE TO MURDER 17
Dickel 8yr Bourbon, Ferrand Cognac,
Plum, Pu-erh Dark Tea, Rabarbaro,
Osmanthus, Madeira, Lotus Root

DANGER RANGER 18
Monkey Shoulder Scotch, Peanut®,
Lagavulin 8yr Scotch, Brown Butter®,
Hacho Miso® Carob, Cacao

REGINELLE 17
Reyka Vodka, Tahini, Orgeat®, Miso,

Roasted Black Sesame Seed®, Fino,

Cinnamon, Lemon, Egg White*

SKELETON COAST 16
Worthy Park Rum, Mezcal, Baobab,
Tamarind®, African Curry, Pineapple,
Lemon - Coconut Milk Clarified

GLASGOW KISS 17
The Botanist Gin, Bleu Cheese®,
Campari, Housemade Buckfast,
Pedro Ximénez Sherry, Saline

POUR DAFFY 16
Duck Fat-Washed Mezcal Union®,
Empirical ‘Ayuuk’ Pasilla Chile Spirit,
Cointreau, Rosemary, Sage

NON=ALCOHOLIC

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

POMEGRANATE SOUR 12
Lyre's Non-Alocholic American Malt,
Pumpkin-Spiced Pomegranate,
Giffard Pineapple

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,
Martini & Rossi 'Vibrante'

* 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

SPARKLING DRAFT
............ LAGER 9
PROSECCO Gasparini, Veneto, Italy 12/40 Lagerado, Odell
SPARKLING ROSE Lamberti Prosecco Rosé, Veneto, ltaly 12 /40 IPA 9
NON-ALCOHOLIC Three Spirit ‘Sharp’, N/A Sparkling 12/35 India Pale Ale, Upslope
CHAMPAGNE Pol Roger 'Réserve’ Brut NV, France 120
BOTTLES & CANS
WHITE
............ LAGER 9
PINOT GRIGIO Donini, Veneto, ltaly 12/40  RockyMountain Lager, Denver Beer
SAUVIGNON BLANC  Dom. Beausejour, Touraine, France 14 /50 P|LSNER 9
CHARDONNAY Macon-Villages, Burgundy, France 14/ 50 Scrimshaw, North Coast
HAZY IPA 9
ROSE & ORANGE Highliner, Avery
............ HOLIDAY ALE 9
CABERNET FRANC Dom. du Petit Clocher, Loire, France 14 /50 Sleigh Queen, Crooked Stave
ORANGE Fallen Grape ‘Mother’, Santa Ynez, CA 14 /50 AMERICAN BROWN ALE 9
Ellie's Brown, Avery
RED DONNA'S PICKLE BEER 8
PINOT NOIR Vincent, Willamette, Oregon 16/ 65 CIDER 10
CHIANTI Badia di Morrona, Tuscany, Italy 12 /40 Real Dry, Stem
CABERNETSAUVIGNON  Miles Garrett, California 15/60  NON-ALCOHOLIC ALE 8

Upside Dawn, Athletic

FOOD
SNACKS /%/ ( WM,

............ COCKTAILS S8

FRESH MARCONA MIXED GREEK COCOA-

BAGUETTE & ALMONDS OLIVES DUSTED v iOIE?EN ';OUE
ITALIAN 8 7 CHOCOLATE ocka, ain, or Bourbon,
BUTTER ALMONDS Ginger, Lemon, Orange

7 CHEESE & MEAT 7 BACKSTABBER
............ Vodka, Pineapple, Lime
Served with Accoutrement & Fresh Baguette from Marczyk Bakery
LIGHTS OUT
MOUCO JASPER HILL CLOTHBOUND- DI STEFANO Bourbon, Honey, Grapefruit, Lemon
CAMEMBERT AGED CABOT CHEDDAR BURRATA
15 14 16 THE BOB

Bourbon, Orgeat®, Bitters
EWEPHORIA ILPORCELLINO ILPORCELLINO MATIZ

AGED SHEEP GREEN CHILE FINOCCHIONA  SARDINES POMEGR'S“F';‘FQE'G'NGER
GOUDA SALAMI SALAMI IN OLIVE OIL ~ SP
14 16 16 15 Mint, Lime, Soda
WINE & BEER
THE SPREAD : Substitute PINOTGRIGIO :  ODELL
Choice of Three Options from - Sardines for an ORCHIANTI  © LAGERADO

“Cheese & Meat” : additional $4 k 8 : 7 J




