
HAPPY HOUR
MONDAY-FRIDAY |  3PM-6PM

CRISP & BRIGHT

BROOKLYN, PILSNER, NY 5.0% pilsner 8
BUD LIGHT, MO 4.2% light lager 8 

BUDWEISER, MO 5.0% american lager 8 

CORONA EXTRA, MEX 4.6% pale lager 8 

HEINEKEN, HOL 5.0% euro pale lager 8 

MILLER, HI-LIFE, WI 4.6% lager 8
VICTORY BREWING, PRIMA PILS, PA 5.3% pilsner 8

HOPPY

BELL’S, TWO HEARTED ALE, MI 7.0% american ipa 9
FLYING DOG, RAGING B*TCH, MD 8.3% belgian ipa 9

FOUNDERS, ALL DAY, MI 4.7% american ipa 8
 LAGUNITAS, IPA, CA 6.2% american ipa 9

OTHER HALF, GREEN CITY (16oz. can), NY 7.0% east coast ipa 11

FRUIT & SPICE

ALLAGASH, TRIPEL ALE, ME 9.0% tripel 9
ALLAGASH, WHITE, ME 5.2% witbier 9

NOT YOUR FATHER'S, ROOT BEER, IL 5.9% spiced ale 8     

VICTORY BREWING, SOUR MONKEY, PA 9.5% sour tripel 9 

WEIHENSTEPHANER, HEFE WEISSBIER, GER 5.4% hefeweizen 9
ANGRY ORCHARD, CRISP APPLE, NY 5.0% cider 8     

MCKENZIE'S, BLACK CHERRY, NY 5.0% cider 9

TOASTED & NUTTY

BELL’S, AMBER ALE, MI 5.8% amber ale 9
FOUNDERS, PORTER, MI 6.5% american porter 9          

GUINNESS, DRAUGHT (can), IRL 4.2% irish stout 9
LEFT HAND, MILK STOUT NITRO, CO 6.0% stout 9

NON-ALCOHOLIC

EINBECKER, BRAUHERREN, GER 0.5% pilsner 8
HEDLUM, WILD HAZE (can), NY 0.5% ipa 8          

WINE
WHITE, BUBBLY & ROSÉ

SAUVIGNON BLANC Infamous Goose, New Zealand 14/52 
PINOT GRIGIO Bollini, Italy 13/48 

CHARDONNAY Hess, California 14/52
PROSECCO Caposaldo, Italy [187ml] 14

ROSÉ Maison Saleya, France 13/48 

REDS

PINOT NOIR The Seeker, France 14/52
MALBEC Alta Vista “Vive”, Argentina 12/44

CHIANTI Caposaldo, Italy 12/44
CABERNET SAUVIGNON Montes, Chile 13/48

FROZEN WATERMELON MARGARITA
cuervo tradicional silver, black lava salt 15

COCKTAILS

BITTERSWEET CITRUS SPRITZ
aperol, yuzu, prosecco, fever tree grapefruit soda  15

5N BLOODY MARY
three olives citrus vodka, b&b pickles, olives & celery 14

X‘SPRESSOTINI
three olives vanilla vodka, lucano caffe, cold brew 16

SEVILLA GNT
tanqueray sevilla orange, mandarine napoleon, fever tree tonic  15

IN THE GARDEN
farmer's organic gin, st. germain elderflower, cucumber, 

lime, mint 15

COCOA NEGRONI
cocoa nib infused gin, campari, carpano antica, orange oil 16

RUM SWIZZLE PUNCH
flor de caña rum, pineapple, passion fruit, banana bitters 15

SMOKY PALOMA
400 conejos mezcal, giffard pamplemousse, 

pink grapefruit soda, tajin 16

CARAMELIZED PINEAPPLE MARGARITA
el jimador reposado, caramelized pineapple 16

5N MANHATTAN
sazerac rye, carpano antica, orange bitters, 

citrus bathed glass 18

ZERO-PROOF
NON-ALCOHOLIC COCKTAILS

CARAMELIZED PINEAPPLE MULE 
lime, fever tree ginger beer  12 

PASSIONFRUIT SPRITZER 
tahitian vanilla, tangerine soda  12

ST. AGRESTIS PHONY NEGRONI OR PHONY MEZCAL NEGRONI  
7oz bottles  12

ELIXIRS

CUCUMBER-OREGANO COOLER 
organic oil of oregano, english cucumber, mint, 

lime, sea salt, soda  12 
nature's antibiotics, full of electrolytes & minerals, fizzy & refreshing

REISHI SHAKERATO 
organic reishi powder, coconut water, 

ethiopian cold brewed coffee  12 
aids focus, concentration & memory, caffeinated (1.5gr per serving)

DRAFT BEER

5 NAPKIN GOLD LAGER, 
MI 4.4%  8

CAPTAIN LAWRENCE, HOP 
COMMANDER IPA, NY 6.5%  9

CONEY ISLAND, MERMAID 
PILSNER, NY, 5.2%  9  

FIVE BOROUGHS, CZECH 
PILSNER, NY 5.0%  9

FIVE BOROUGHS, TINY 
JUICY IPA, NY 4.2%  9

BOTTLE BEER

FOUNDERS, MORTAL 
BLOOM HAZY IPA, MI 6.2%  9

SAM ADAMS, BOSTON 
LAGER, MA 5.0%  8

STELLA ARTOIS, PALE 
LAGER, BEL 5.0%  9

UFO WHITE, AMERICAN 
STYLE ALE, MA 5.2%  9

SEASONAL BREW 9

$2 OFF DRAFT BEER / WINE  •  $4 BROOKLYN & HI LIFE BOTTLES
$8 FROZEN  MARGARITAS  •  $10 TITO’S & PREMIUM WELL LIQUORS

1/2 OFF APPS

5N FAVORITES

GUAC & CHIPS  •  LOADED FRIES  •  ONION RING TOWER
CAULIFLOWER BITES  •  SPINACH & ARTICHOKE DIP

SPICY CHEDDAR SLIDERS 2 FOR $8  •  QUESO NACHOS $7
HELL’S KITCHEN WINGS $9  •  CRISPY SHRIMP TACOS 2 FOR $8

LATE NIGHT HAPPY HOUR: SUN-THURS |  9PM-CLOSE


