Vs by he Glosa—

BUBBLES
Brut Rosé, Gruet, Albuquerque, Nm NV 17.9°
Champagne, Perrier Jouet, “Grand Brut”,

Epernay, Fra NV 2999
Prosecco, Avissi, Veneto, Ita NV 14.%°
NA Lyre’s Non-alcoholic, Sparkling, Aus 13.99

WHITES
Chardonnay, Louis Jadot, Chablis,

Burgundy, Fra 2023 21.99
Chardonnay, My Favorite Neighbor,

San Luis Obispo County, Ca 2022 19.9°
Pinot Grigio Esperto Veneto, Ita 2024 13.99
Rose, Maison Sainte Marguerite, “Symphonie”,

Cotes de Provence, Fra 2025 15.9°
Sancerre, Maison de Madeline, Loire, Fra 2024 ............ccuun.... 26.9°
Sauvignon Blanc, Wairau River, Marlborough, Nzl 2025 ........ 17.9°

REDS
Bordeaux, Chateau Greysac, Medoc, Fra 2018 .........cccccecveuenace 20.9°
Cabernet Sauvignon, Broadbent, North Coast, Ca 2024 .............. 15.99
Cabernet Sauvignon, Jordan, Sonoma, Ca 2020 .......cccoeueuneee. 34.°°
Pinot Noir, Flowers, Sonoma Coast, Ca 2023........ccceoeeeerererenne 29.9°
Pinot Noir, Hyland Estates, “Old Vine”,

Willamette Valley, Oregon 2022 19.%°
Red Blend, Caymus Suisun, “The Walking Fool”,

Suisun Valley, Ca 2024 20.%°

Rosso Bolgheri, Antinori, “il Bruciato”, Bolgheri, Ita 2024 .... 24.°°

ask your server about our rotating selection

LUXURY POURS

Chardonnay, Kistler, “Les Noisetiers”
Sonoma Coast, Ca 2023 34.9°

Barbaresco, Michele Chiarlo, “Reyna”, Piedmont, Ita 2022.....38.%°

Cabernet Sauvignon, Caymus Vineyards,

THE MART

grey goose, peppercorn,
olive brine, blue-cheese &
lardon olives

*50z pour 26.%°

BOARD OF TRADE

high west double rye,
spiced blackberry, raspberry,
lemon 17.%

THE WRIGLEY

gran centenario reposado,
drambuie orange bitters,
demerara, lime, orange,
pineapple 18.%”

MARINA TOWER
MULE

haku vodka, cranberry, blood
orange liqueur, ginger, lime,
orange bitters 17.%

THE BURNHAM

amaras mezcal, yuzu lime,
cucumber, torched serrano 17.%

BUILDER’S
OLD FASHIONED
smoked tincup bourbon,

demerara, walnut liqueur,
bitters 17.%
OPT FOR:
angel's envy bourbon 24.%

THE ROOKERY

patron silver, orange liqueur,
eucalyptus, lavender,

lime 19.”

TAYLOR STREET

beefeater, house-made
limoncello, mint 17.%

HANCOCK SPRITZ

absolut vodka, elderflower

liqueur, strawberry, lemon,
brut 18.%

THE BEAN

vanilla vodka, kahlua,
espresso 17.%

¢+ TOP FLOOR SELECTIONS

MARQUEE MARTINI

duck fat-washed tanqueray 10,

jack & rudy olive brine 29.%

THE BLUEPRINT

maestro dobel anejo, grand
marnier, blood orange, lime 29.”

——— Clasace Cocklas —

PALOMA
codigo 1530, lime, grapefruit 17.”

MANHATTAN

pendleton whisky, cocchi sweet vermouth, bitters 16.%

FRENCH 75

bombay sapphire, lemon, prosecco 17.

OAXACAN OLD FASHIONED
creyente mezcal, demerara, mole bitters, orange bitters 17.%

Napa Valley, Ca 2023 49.%°
Cabernet Sauvignon, Stag’s Leap, “Artemis”,
Napa Valley, Ca 2021 41.9°
Pinot Noir, Lingua Franca, “The Plow”,
Eola-Amity Hills, Or 2022 36.%°
Red Blend, Klipsun, Red Mountain, Wa 2022..........ccccoeevrerrrrrerenns 28.99
Aeve
GOOSE ISLAND 312........... 8.9 HAYMARKET SPEAKERS
WAGON PILSNER................ 8.%°
STONEHAZYIPA.............. 8.9
SPITEFULIPA ...................... 8.9
BUD LIGHT.......cccccocevevueveuenens 6.9°
0o STELLALIBERTE
STELLA ARTOIS .................. 7. NON'ALCOHOLIC """""""""" 7’99

A 3.95% surcharge will be added to each check in order to support the rising
operating costs affecting the restaurant industry. We do this in lieu of increased
menu prices. Management will remove this charge upon request.

An 18% gratuity will be included on your final bill for parties of 6 or more and all
checks started after 9pm.

PSEUDO HUGO

giffard elderflower non-alcoholic, peach purée, lime, mint 15.%

FACADE

strawberry, amarena cherry, lemon 8.%

SHAM FizZz
ritual gin alternative, cucumber, tonic 14.”




LIBATIONS



