
WILL O’ THE WISP
WHEATLEY VODKA, APPLE,

GREEN STRAWBERRY, TARRAGON,

APRICOT, LEMON, HAYKIN CIDER

14

COCKTA I LS
FEMME FATALE

HENDRICK’S GIN,

BEET-BLOOD ORANGE SODA,

NARDINI AMARO, VERJUS

15

LEAF PEEPER
FOUR ROSES BOURBON, PEPITA°,

EMPIRICAL “PLUM, I SUPPOSE”, OATS,

PASILLA, CACAO, LEMON - CLARIFIED

15

THE MANDAZI
CIMARRON TEQUILA,

GREEN COFFEE, CURAÇAO,

TOASTED COCONUT, LIME

16

COLD-BLOODED
SAZERAC “BARREL SELECT” RYE,

FIG LEAF, BURNT ORANGE,

CLEAR CREEK CHERRY EAU DE VIE

15

NON-ALCOHOLIC  12

* 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

SHADOWLANDS
MADRE MEZCAL, MUSHROOM, 

CYNAR, BELL PEPPER, BLACK GARLIC,

CARPANO ANTICA, ELDERFLOWER

17

green strawberry spritz
MARTINI & ROSSI “FLOREALE”,

TARRAGON, LEMON, SPANISH TONIC

JAWAIIAN PUNCH
KULEANA HAWAIIAN RUM, GUAVA,

PASSION FRUIT, COCONUT, LIME,

HIBISCUS, PIMENTO DRAM

14

FAKE APOLOGIES
REY CAMPERO MEZCAL, MUSAR ARAK,

LEBANESE 7 SPICE, POMEGRANTE,

GOAT MILK CLARIFIED - CARBONATED

18

CRASH & BURN
KYRÖ PINK GIN, PINEAPPLE,

SIRENE ROSSO AMERICANO,

LEMON, ANGOSTURA BITTERS

16

NINE DEATHS
ARDNAMURCHAN SCOTCH, PEAR,

WOODRUFF, FERMENTED HONEY,

HEATHER, COCCHI AMERICANO

18

PETIT PRINCE
CARDNEXE “DESIERTO” SOTOL,

FAMILY JONES GIN, ENGLISH PEA,

LA CIGARRERA MANZANILLA, MINT

17

GREEN COFFEE COLADA
THREE SPIRITS “NIGHTCAP”, LIME,

PINEAPPLE, COCONUT

beet soda
SEEDLIP “SPICE 94”, VERJUS,

BLOOD ORANGE, FENNEL

TOO SOON
SANTA TERESA RUM,

BARSOL PISCO, PASILLA CHILE,

CORN, LEMON, EGG WHITE*

17

pineapple no-groni
AMASS “RIVERINE”, GIFFARD APERITIF, 

MARTINI & ROSSI “VIBRANTE”



happy  hour
MONDAY - friday until 6 PM, after hours COCKTAILS + $5

COCKTAILS   8
backstabber  vodka, pineapple, lime
golden hour  vodka or gin, ginger, lemon, orange
LIGHTS OUT  bourbon, honey, GRAPEFRUIT, Lemon
the bob  BOURBON, orgeat°, BITTERS
pomegranate-ginger spritz  lemon, soda

WINE & BEER
Sauvignon Blanc or Syrah   7
odell “lagerado” lager    5

food
SNACKS

MIXED GREEK OLIVES     7
MARCONA ALMONDS     8
FRESH BAGUETTE & ITALIAN BUTTER   7
COCOA DUSTED CHOCOLATE ALMONDS  9

CHEESE & MEAT
SERVED WITH FRESH BAGUETTE FROM MARCZYK BAKERY

DI STEFANO BURRATA     16
MOUCO CAMEMBERT     15
EWEPHORIA AGED SHEEP GOUDA   14
JASPER HILL CLOTHBOUND-AGED CABOT CHEDDAR  14
SALUME BEDDU FINOCCHIONA SALAMI  16
SALUME BEDDU CALABRESE SALAMI   16
MATIZ SARDINES IN OLIVE OIL    15

THE SPREAD
CHOICE OF THREE OPTIONS FROM “CHEESE & MEAT”     34
     (SUBSTITUTE SARDINES FOR AN ADDITIONAL $4)

wine
SPARKLING

PROSECCO, ZARDETTO, VENETO, IT          11 / 40
SPARKLING ROSÉ, VEUVE DU VERNAY, FR         11 / 40
CHAMPAGNE, POL ROGER “RÉSERVE” BRUT NV, FR           120

WHITE
SAUVIGNON BLANC, PATIENT COTTAT, LOIRE, FR        10 / 40
CHENIN BLANC “CARMEL VALLEY”, MARGINS, CA       14 / 50
CHARDONNAY, MACON-VILLAGES, BURGUNDY, FR       14 / 50

ROSÉ & ORANGE
CÔTES DE PROVENCE, CLOS CIBONNE, RHÔNE, FR      15 / 60
ORANGE, FALLEN GRAPE “MOTHER”, SANTA YNEZ, CA  14 / 50

RED
PINOT NOIR, VINCENT, WILLAMETTE, OR         16 / 65
SANGIOVESE “ARROYO SECO”, MARGINS, CA        14 / 50
SYRAH BLEND, PERRIN, CÔTES DU RHÔNE, FR        10 / 40
TEMPRANILLO, “HERRIGOIA”, RIOJA, ES         14 / 50

beer
DRAFT

ODELL, “LAGERADO” LAGER    8
UPSLOPE, IPA       9

BOTTLES & CANS
GREAT DIVIDE, “AMERICAN LAGER”   7
LEFT HAND, “1265” PILSNER    9
DRY DOCK, “APRICOT BLONDE” ALE   8
AVERY, “NOMADIC DREAMER” HAZY IPA  9
LEFT HAND, “DEATH BEFORE DISCO” PORTER  9
STEM, “REAL DRY” CIDER    9

HOUSE FAVORITES

fernet on draft
chilled to perfection

8

tiny tini
hendrick’s gin, cyril zang eau de vie de cidre,
armagnac, dry vermouth, fino, pineapple  6

nitro espresso martini
vodka, boxcar coffee,

borghetti espresso liqueur  14


