Bristol Social Hour:
SUN -FRI // 4 -6:30PM e FRI & SAT // 9 - 10PM BAR, LOUNGE, PATIO ONLY

SIP ON:

$5 DOMESTIC BEERS // $7 CRAFT BEERS // $6.5 HOUSE WINE + BUBBLY
$8 STARTER COCKTAILS

LAVENDER DROP // RESPECTYOUR ELDERFLOWER // PINEAPPLE MARTINI
MIXED MESSAGE // SPARKLING BLACKBERRY PUNCH

$9 HIGH ROLLER COCKTAILS

BARREL-AGED WHITE MANHATTAN // MANGO TANGO // EMPIRE STATE OF MIND
SMOKED OLD FASHIONED // SPICY BLACKBERRY MARGARITA

NOSH ON:

$8.5 APPS
CRISPY CHILI CAULIFLOWER // BLACK ANGUS BURGER®

$10.5 APPS
MINI NEW ENGLAND LOBSTER ROLLS // CALAMARI // SHRIMP TACOS (2)

o
Bar Only Offerings:
BLACK ANGUS BURGER" cheddar, lettuce, tomato, applewood smoked bacon, brioche bun, fries 18

SHRIMP TACOS pico, shredded cabbage, charred corn, fire roasted salsa, avocado salsa,
lime zest aioli, cotija cheese 21

Handcrafted Cocktails:
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SPICY BLACKBERRY MARGARITA Calirosa Rosa RESPECT YOUR ELDERFLOWER Hendrick's Gin,
Blanco Tequila infused with fresh, sliced jalapefios, St-Germain, fresh lime juice, pineapple juice, Sprite 15
St-Germain Elderflower Liqueur, lime juice, simple SPARKLING BLACKBERRY PUNCH Stoli Vodka,
syrup, blackberries 15 Chambord, fresh-squeezed lemon juice, pure cane
BARREL-AGED WHITE MANHATTAN KC'’s Union syrup, prosecco 14

Horse Distilling Co. Long Shot White Whiskey, Bianco MANGO TANGO 818 Reposado Tequila, Ancho Reyes
Vermouth, orange bitters, aged in-house for six weeks, Chile Liqueur, mango, lime, Tajin rim, Dos Hombres
topped with brandy-soaked cherries 16 Mezcal mist 15

Sl IR Ul AL el [y ERLen SMOKED OLD FASHIONED Angel’s Envy Bourbon
Whlskey, lemon, simple syrup, red wine float, Amarena Whiskey, smoked maple syrup, orange bitters, hickory
cherries 16 smoke, magic 16

LAVENDER DROP Stoli Blueberi Vodka, lavender MIXED MESSAGE Tito's Vodka, blackberry balsamic
simple, fresh-squeezed lime juice, creme de violette 14 shrub, orange bitters, ginger ale 14

ANEJO OLD FASHIONED Don Julio Afiejo Tequila, PINEAPPLE MARTINI Tito's Vodka & triple sec
Fernet-Branca, apple spice, orange bitters 17 infused with fresh pineapple 14

Beers:

DRAFTS Boulevard Tank 7 Farmhouse Ale // Boulevard Unfiltered Wheat // Torn Label Alpha Pale Ale
Yuengling // Martin City Brewery Company Abbey Ale // KC Bier Co. Dunkel // Guinness // Stella Artois

BOTTLES Budweiser // Bud Light // Coors Light // Michelob Ultra // Miller Lite // Corona
Elysian Space Dust IPA // Budweiser Zero

*These items can be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions. e  "We use nuts and nut-based oils in our menu items. If you are allergic to nuts or
any other food, please let us know.

BRISTOL SEAFOOD + STEAK + SOCIAL: VERY SUPER SPECIAL MENU
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