
MANEATER   17
Absolut Vodka, Cranberry, Lime Leaf,
Cointreau, Kota Pandan Liqueur, 
Coconut Milk Clarified - Carbonated

TRUST NO MANGO   16
Wild Common Tequila, Mango,
Ancho Reyes Chile, Ginger, Lime
Banana, Hamilton Pimento Dram

SOUTHBOUND 16
Condesa Gin, Cantaloupe, 
Tarragon, Ancho Reyes Verde, 
Lemon - Coconut Milk Clarified°

MIDNIGHT SUN   17
Ferrand ‘1840’ Cognac, Cloudberry, 
Kyrö Malted Rye, Fino Sherry,
Norden Dill Aquavit

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

PARLIAMENT PRINCESS          17
Vida Mezcal, Empirical Cilantro,
Tomatillo, Strawberry, Grapefruit,
Ancho, Lime - Coconut Milk Clarified

EL GUAPO 18
Rancho Tepúa Bacanora, Nopales,
Cointreau, Prickly Pear, Mesquite,
Chiltepin Chile, Blanc Vermouth

BRASS KNUCKLE 18
400 Conejos Mezcal, Mustard Seed, 
Träkál Patagonian Spirit, Suze, 
Apricot, Honey, Dry Vermouth

MOON LANDING 16
Hendrick’s ‘Another’ Gin, Pimm’s,
Peach Oolong , Leopold’s Peach,
Herbes de Provence, Cacao, Lemon

COB GOBBLER 16
Wild Turkey Bourbon, Corn, Cacao,
Mellow Corn Whiskey,  Cornflakes°,
Mr Black, Lemon, Goat Milk Cream°

MORNING RIDE 17
Jameson Whiskey, Planteray Rum,
Morning Bun Spices, Amaro Abano, 
Whey°, Caraway, Lemon, Egg White*

BEEFSQUATCH   18
Wild Turkey ‘101’ Rye, Shiner Bock°,
Post Oak Burnt Ends°, Sfumato, 
Worcestershire°, Black Peppercorn

GUAVA-COCONUT COLADA  12
Three Spirit ‘Livener’, Pink Guava,
Pomegranate, Pink Coconut Water,
Pineapple, Lime

PINEAPPLE NO-GRONI 12
AMASS ‘Riverine’,
Giffard Bitter Aperitif, Pineapple,
Leopold Bros NA Aperitivo

PEACH SPRITZ 12
UNDONE ‘Little French Aperitif’,
Peach Oolong, N/A Sparkling Wine,
Herbes de Provence, Lemon, Mint

MORNING BUN & COFFEE      12
The Pathfinder ‘Hemp & Root’,
Three Spirit ‘Nightcap’, Cold Brew,
Morning Bun Syrup, Cardamom

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 * 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.
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HOT & DIRTY MARTINI 16
Absolut Vodka, Olive Brine,
Spicy Pickled Pepper Brine,
Habanero & Secrets

COCO DE MER 17
Worthy Park Overproof Rum,
Planteray OFTD Rum, Banana, 
Thai Tea°, Passion Fruit, Lime, 
Orange, Coconut

AMBROSIA 17
Hendrick’s Gin, Pineapple,
Luxardo Maraschino, Fino,
Cyril Zangs Cider Eau de Vie,
Chartreuse Élixir Végétal

LAVA MAMA 20
400 Conejos Mezcal, Aperol,
Rhum Clément Agricole Blanc,
Pineapple, Yellow Chartreuse,
St. Benevolence Mango Clairin

PINOT GRIGIO 
OR CHIANTI

8

ODELL
LAGERADO

7

POMEGRANATE-GINGER SPRITZ
Mint, Lime, Soda

COOL WATERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16
Hendrick’s Gin, Watermelon Cordial, Shiso, White Balsamic,
Feta° - Force Carbonated

COPYCAT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17
Citadelle Gin, Preserved Lemon, Chrysanthemum, Honey,
Graham Cracker°, Lemon, Lime - Milk Clarified°

SUNGOLD NEGRONI  . . . . . . . . . . . . . . . . . . . . . . . .  18
Pelacañas ‘Llamarada’ Mexican Rum, Sungold Tomato Vermouth,
Luxardo Bitter Bianco, Blue Cheese°, Pasta Water°, Dill, Epazote

HEART OF STONE  . . . . . . . . . . . . . . . . . . . . . . . . . . .  17
Wild Turkey Bourbon, Rey Campero ‘Espadin’ Mezcal, Cynar 70, 
Carpano Antica Formula Vermouth, Saline

PINK FLAMINGO   16
Blanco Tequila, Pineapple Amaro, 

Pink Guava, Pink Peppercorn°, 
Cointreau, Pink Coconut Water, 

Lime Leaf, Lime

PROJECT MAYHEM   18
Wild Turkey ‘101’ Rye, 

Lady Jane’s Super Secret 
6-Amaro Blend

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

BACKSTABBER
Vodka, Pineapple,

Lime

LIGHTS OUT
Bourbon, Honey, 

Grapefruit, Lemon

THE BOB
Bourbon, Orgeat°,

Bitters

SNACKSSNACKS

NIBBLESNIBBLES

HUMMUS  lemon olive oil, chili crunch, & pita chips 12

PIMENTO CHEESE  peruvian pearl peppers & pita chips   12

WHIPPED LEMON RICOTTA  honey & flatbreads  14

BURRATA  fig spread, pickled peppers, & flatbreads 16

COCKTAILSCOCKTAILS

WINE & BEERWINE & BEER

OLIVE MEZE MIX   9 
sweet & spicy peppers

STUFFED PEPPERS   8
peppadews & marinated feta

DOLMAS   10
fresh herbs & tzatziki feta dip

TZATZIKI FETA DIP   9
pita chips

MARCONA  ALMONDS   8

our draft espresso martini
with two scoops of

vanilla gelato

Espresso Martini 
Affogato

Happy Hour
UUNNTTIIL 6 pm Tues – FriL 6 pm Tues – Fri

AALL DAY MONDAYLL DAY MONDAY

   Seasonal
Standards

$18

$10


