
BAR + DESSERT MENU

DILLY DALLY   
Clarified cocktail with Highclere Castle Gin, Norden Aquavit, ginger cordial, lemon, 
Peychaud’s bitters

JOHN L. BARTEL MARTINI   
High Bank Vodka, Giffard blackberry liqueur, fresh lemon, house-made tea syrup, 
Angostura bitters

ROOD BOY  
Kirk & Sweeney Rum, Fernet, pineapple juice, fresh lime, house-made Jamaican funk 
syrup, black walnut bitters, Green Chartreuse wash

COCONUT GROVE   
Coconut washed Old Forester, the Chef’s Garden honeycomb + orange peel, orange 
bitters, Angostura bitters

THE YAHOO   
Smoke Wagon Straight Bourbon, house sweet vermouth, Genepy, rhubarb bitters

BUTTERFLY MIGRATION   
Pea flower Vim & Petal, Italicus, Becherovka, ginger cordial, lemon, cinnamon & clove 
simple 

THE PARABLE   
Harahorn gin, pear & yuzu cordial, fennel agave, lemon, epazote bitters

HORCRUX  
Sage, rosemary, pink peppercorn Tres Agaves Blanco Tequila, Cognac, Solerno, lime, 
simple, orange blossom water, soda

FIGARO 
Fig & sage High Bank vodka, pork fat washed Amaro Darna, citrus cordial, vanilla, 
Jamaican bitters

YAMMERED
Kirk & Sweeney 12, Yam & miso cordial, Benedictine, cinnamon & clove simple

EL UME
Tres Agaves Reposado, Novo Fogo, Allspice Dram, plum syrup, lime

DON’T SLIP
Banana infused Compass Box Artist Blend, ginger cordial, banana & clove syrup, lemon

happy hour
Every day, 4:30pm - 6pm 

$10 select cocktails + classicscocktails

happy hour
Every day, 4:30pm - 6pm 

$5 select wine and bellinis 

$10 select cocktails + house classics

$5 select pie slices

Sazerac 

Manhattan 

Margarita 

Collins 

Daiquiri 

house classic cocktails



SOBER PIRATE  10
(contains bitters) Lyre White Cane, Monin Passion fruit, fresh lime, Orgeat, lemon 
+ Lime Oleo, Angostura bitters

N/A DRY ROSE  9
Lyre Gin, Lyre Spritz, fresh lemon, simple syrup

GIMLET SOUR 9
Lyre Gin, fresh lime, simple syrup, oleo foam

NOT SO WHISKEY SOUR  10
Lyre single malt, fresh lemon, fresh lime, simple syrup, oleo foam

GRUVI Wine Bubbly Rosé  10
ATHLETIC BREWING CO BEST DAY Hazy IPA  6
CLAUSTHALER Grapefruit Malt  6

San Pellegrino 500ml  4
Coke, Diet Coke, Sprite, Ginger Ale
Unsweet Iced Tea, Lemonade  3

BEER  ON DRAFT

PERENNIAL ARTISAN ALES

German Pilsner Abv 5.0  7

JACKIE O’s Chomolungma Brown Ale w/ Wildflower Honey Abv 6.5  7

IMMIGRANT SON IPA Abv 7.0  7

FAIR STATE Roselle Hibiscus Sour  Abv 5.7%  7

BEER BOTTLES OR CANS

LEFT HAND Zesty Dreams Nitro Meyer Lemon Blonde Ale  Abv 5.5  6

JACKIE O’s Mystic Mama IPA Abv 7  6

CHOUFFE Blonde Ale Abv 8  7

KROMBACHER German Pilsner         Abv 4.8  6

ERDINGER Weissbräu German           Abv 5.7  6

NORTH COAST SCRIMSHAW Pilsner Abv 4.4 6

CIDERBOYS HARD CIDER First Press Abv 5.0 6

REKORDERLING Blood Orange          Abv 4.5 6

beer

zero



WHITE WINE BY THE GLASS / BOTTLE

RIFF PINOT GRIGIO, Veneto, Italy  10/36

JEAN AUBRON ORGANIC SAUVIGNON BLANC, France  11/40

NORTICO ALVARINHO, Portugal  11/40

DOMAINE DEUX ROCHES, Bourgogne, France  13/48

MATCHBOOK CHARDONNAY, CA  12/44

OUEST Organic Rosé, WA  14/52

ATILIA TREBBIANO D’ABRUZZO, Italy  10/40 1 liter

WHITE WINE BY THE BOTTLE

CAKEBREAD CHARDONNAY, Napa Valley, CA  86

WHITE WALNUT ESTATE CHARDONNAY, OR  98

SANTA MARGHERITA PINOT GRIGIO, Alto Adig, Italy  49

 

BUBBLES

FLORA ORGANIC PROSECCO, Italy  12

SANTA MARGHERITA PROSECCO, Italy  54

MUMM NAPA BRUTE PRESTIGE, CA  48

G.H. MUMM BRUT GRAND CORDON, France  99

RED WINE BY THE GLASS / BOTTLE

TRUTH BE TOLD CABERNET, Columbia Valley, WA 12/44

EARTHQUAKE CABERNET, Lodi, CA  14/52

BENTON LANE PINOT NOIR, Willamette Valley, OR  16/59

FLACO TEMPRANILLO, Madrid  11/40

CASHMERE RED BLEND, CA  10/36

TILIA MALBEC, Mendoza, ARG  10/36

BENZIGER ORGANIC MERLOT, CA  10/36

ATILIA MONTEPULCIANO, Italy  11/42 1 liter

RED WINE BY THE BOTTLE

LE VOLTE DELL’ ORNELLAIA RED BLEND, Tuscany, Italy  69

DARIOUSH CARAVAN RED BLEND, Napa Valley, CA  120

WHITE WALNUT ESTATE PINOT NOIR, Dundee Hills, OR  98

HESS ALLOMI CABERNET, Napa County, CA  80

wine happy hour
Every day, 4:30pm - 6pm 

$5 select wine and bellinis 


