SPECIALTY
COCKTAILS

16 EACH
SMOKEY RIFF

mezcal, campari, st. germain, lime,
sparkling pink grapefruit

STRAWBERRY FIELDS
vodka, lemon, strawberry, sugar,
egg white

PURPLE RAIN

indigo gin, italicus, dry vermouth

CLASSIC
COCKTAILS

16 EACH
SPECIAL OF THE DAY

ask your server!

SOCIAL OLD FASHIONED

whiskey, house-made bitters, sugar

GOLD RUSH

bourbon, lemon, honey

AVIATION

gin, lemon, maraschino, creme de violette

PAPER PLANE

bourbon, amaro nonino, lemon, aperol

JUNGLE BIRD

rum, campari, pineapple, lime, simple syrup

ESPRESSO MARTINI

vodka, espresso, coffee liqueur

MARGARITA BAR

tequila or mezcal, triple sec, agave, lime,
choice of blackberry or strawberry purée
spicy habanero optional

BEERS

YUENGLING 8

COORS LIGHT 8

MILLER HIGH LIFE 8

MODELO ESPECIAL 10

PERONI 10

ALLAGASH WHITE 10

GUINNESS 10

TWO ROADS LIL HEAVEN IPA 10
CITIZENS CIDER UNIFIED PRESS 12

WINES

PROSECCO 15
Caposaldo - Italy

CHAMPAGNE 28

Moét et Chandon - France

SAUVIGNON BLANC 12/44

Kono - Marlborough, New Zealand

PINOT GRIGIO 12/44

Santa Christina - Tuscany, Italy

CHARDONNAY 15/56

San Simeon - Monterey, California

ROSE 16/59
Minuty “M" - Coétes de
Provence, France

PINOT NOIR 16/59
Willamette Valley Vineyards
“"Whole Cluster” - Oregon

MALBEC 14/52
Piatetelli “Reserve” -
Mendoza, Argentina

CABERNET SAUVIGNON 15/56

Austin - Paso Robles, California

A-SIDE



