
Wines by the Glass
BUBBLES/ROSE 

WHITES 

REDS 

DESSERT WINES 

Inquire about bottle vintage.

NV Mionetto - Prosecco (187ml) - Italy
Segura Cava - Brut - (187ml) - Spain
Segura Sparkling- Rose (187ml) - Spain
My Story - Rose (750ml) - Paso Robles, CA

12
10
11
11/44

Comtesse de Malet -Sauv Blanc - Bourdeaux
lndaba - Chenin Blanc - South Africa
Imperio - Pinot Grigio - Italy
Benvolio - Pinot Grigio - Friuli, Italy
Clean Slate - Riesling - Mosel, Germany
Sarocco - Moscato - Piedmont, Italy
Villa Sparina - Gavi - Italy
Janela Branca - Vinho Verde - Portugal
Diora - Chardonnay - Monterey, CA
Dough - Chardonnay- North Coast, CA

10/40
11/44
10/40
11/44
10/40
11/44
14/65
11/44
11/44
14/65

Tinto Negro - Malbec - Mendoza, Argentina
Block Nine ''Caidens Vineyard'' - Pinot - CA
Argyle - Pinot - Willamette Valley, OR
G3 Goose Ridge - Merlot - WA
Impero - Montepulciano - Italy
Monrosso - Tuscan Blend - Tuscany, Italy
Rigoletto - Chianti - Tuscany, Italy
Grayson Cellars - Zinfandel - Central Coast, CA
Orin Swift 'Abstract' - Saint Helena, CA
Red Schooner by Caymus - Malbec, CA
Guenoc - Cabernet Sauvignon - CA
'Charles Smith' Substance - Cabernet Sauvignon - WA

11/44
11/44
15/60
10/40
11/44
13/52
11/44
11/44
17/70
17/70
10/40
12/48

Croft Reserve - Ruby Port 12/45
Michele Chiarlo 'Nivole' - Moscato d' Asti 12/45



NEW WORLD WHITES 
Duckhorn - Sauvignon Blanc - Napa Valley, CA  79
'NZ' Dave Phinney - Sauvignon Blanc - New Zealand  49
Bonterra -Sauvignon Blanc - Mendocino, CA  42
Etude - Pinot Gris - Caneros, CA  60
A to Z - Pinot Gris - Willamette Valley, OR  42
Llano - Moscato - Texas  36
Lemelson - Dry Reisling - Carlton, OR  60
Long Shadows Poets Leap - Riesling - Columbia Valley, OR 55
Educated Guess - Chardonnay - Napa Valley, CA  57
Stags Leap - Chardonnay - Napa Valley, CA  75
Bezel by Cakebread - Chardonnay - Edna Valley, CA  70

BUBBLES 

ROSE 

OLD WORLD WHITES  
Kurtatsch - Sauvignon Blanc - Cantina Kurtatsch, Italy 54
Chateau la Rose du Pin Blanc - Semillon -Bordeaux, France  42
Pascal Jolivet - Sancerre - Loire Valley, France  52
Pighin - Pinot Grigio - Friuli, Italy  52
Pierre Sparr - Gewurztraminer - Alsace, France  49
Kentia - Albarino - Rias Baixas, Spain  50
Le Fete Du Blanc - Ugni Blanc - St. Topez, France 56
Novellum - Chardonnay - Languedoc-Roussillion, France  48
Madame Veuve Point - Chardonnay - Bourgogne, France  56

Inquire about bottle vintage.

Casteller Brut - Cava - Spain  45
Santa Margherita - Prosecco - Italy  55
Mionetto - Prosecco - Veneta, Italy  59
Mionetto - Rose Prosecco - Veneta, Italy  50
Charles La�tte Brut Prestige 'Vin de Sable' - Sparkling  45
Perrier - Jouet - Grand Brut Champagne - France  110
Etoile Domaine Chandon Rose - Sparkling -CA  90
Argyle - Brut - Willamette Valley, OR  65
Les Glories -Brut Cuvee - Loire, France   60

'Studio' by Miraval - Cotes de Provence Rose - France  44



NEW WORLD REDS 

Inquire about bottle vintage.

Wine
Decoy Limited - Pinot Noir - Sonoma Coast, CA   75
Roco - Pinot Noir - Willamette Valley, OR  65
Diora - Pinot Noir - Monterey, CA  50
Emmolo - Merlot - Napa Valley, CA  60
Markham - Merlot - Napa Valley, CA  65
Antigal Uno - Malbec - Mendoza, Argentina  48
Trivento Golden Reserve - Malbec - Mendoza, Argentina  65
Penfolds KH - Shiraz - South Australia   50
Brady - Petit - Syrah - Paso Robles, CA  65
Petit Petit - Syrah - Lodi, CA  50
Frank Family - Zinfandel - Napa Valley, CA 80
Alexander Valley - Cabernet Sauvignon - CA  58
Austin Hope - Cabernet Sauvignon - Paso Robles, CA  78
Silver Oak Alexander Valley - Cabernet Sauvignon - CA  135
Robert Mondavi - Cabernet Sauvignon - Napa Valley, CA  70
Cooper & Thief - Red Blend Bourbon Barrel - CA  54



OLD WORLD REDS 

Inquire about bottle vintage.

Tridente - Tempranillo - Spain  46
Bodegas Muriel Reserva - Red Blend - Rioja - Spain  55
Locations 'IT' By Dave Phinney - Red Blend- Italy  55
Honoro Vera - Garnacha - Spain  40
Ca' Marcanda 'Prom is' By Gaja - Super Tuscan, Italy  75
Querceto - Super Tuscan - Tuscany, Italy 45
Valpolicella Ripasso - Amarone, Italy 70
Poggio Le Volpi Roma - Syrah - Cesanese, Italy   70
Etna Rosso - Nerello Mascalese - Italy 75
Taurasi Villa Matilde - Aglianico- Italy  79
Capezzana - Sangiovese - Italy  58
SassodiSole 'Baby Brunello' - Sangiovese - Italy  58
Caparzo - Brunello di Montalcino - Italy  80
Michele Chiarlo 'le Orme' - Barbera - Italy  55
Sodale by Cotarella - Merlot - Italy  55
Fontana Fredda - Dolcetto d‘Alba - Italy  40
Crozes-Hermitage - Syrah - Northern Rhone, France 90
Delas Cotes du Rhone - Syrah - Grenache - France  56
Tormaresca 'Trentangeli' - Castel del Monte - Italy  76
Ormanni - Chianti Classico - Italy  50
Château Coutet Grand Cru - St. Emilion - Bourdeaux, France 90
Château Fort-Lignac - Haut-Medoc - Bordeaux, France  60
Prunotto - Barberesco - Italy  76
Damilano - Barolo - Italy  79



Liquor List
VODKA
Nue  8
Ketel One  9
Dripping Springs 9
Tito’s  9
Grey Goose  10

GIN 
New Amsterdam  8
Tanqueray  10
Grey Whale  10
Hendrick’s  10

RUM
Flor de Cana 4yr White  9
Bacardi Light  9
Captain Morgan  9
Flor de Cana 7yr  10

TEQUILA/ MEZCAL
Lunazul Tequila Blanco  8
Hornitos Blanco  10
Socorro Reposado  11
Casa Mexico Reposado  12
Pierde Almas Mezcal  12
Casamigos Blanco  14
Don Fulano Reposado  14
Casamigos Anejo  16
Casamigos Cristalino  16
Clase Azul Reposado  30
Don Julio 1942  30

BOURBON, WHISKY,
and SCOTCH

Evan Williams Bourbon Black  8
Buffalo Trace Bourbon  9
Jack Daniels  9
Jameson Irish Whiskey  9
Bulleit Rye  10
Crown Royal  10
George Dickel Rye  10
Maker’s Mark  10
Woodford Reserve  10
Four Roses Single Barrel  11
Gorge Dickel Bourbon  11
SIA scotch  11
Johnny Walker Black  12
Yellowstone Bourbon  12
Basil Hayden  14
Horse Soldier Bourbon  14
Angel’s Envy Bourbon  15
Dalmore 12 yr Scotch  16
Gentle Ben Cask Strength    
      Bourbon  16
Macallan 12 yr Scotch  16
Angel’s Envy Rye  18

--- mar�ni pour $3  |  rocks pour $2 ---
FASHIONEDS
$9 on Mondays

Old Fashioned: George Dickel 
rye, black cherry syrup, bi�ers, 
orange zest.  12

Mezcal Fashioned: Pierde Almas 
Mezcal, agave, orange bi�ers, 
large ice, orange zest.  15

Rum Fashioned: Flor de Cana 7 
year aged rum, Ancho Reyes 
chile liqueur, turbonado, cocoa 
bi�ers, angostura bi�ers, large 
ice, orange zest.  14

Smoked Apple Fashioned: 
Apple-cinnamon infused Crown 
Royal, turbonado, apple bi�ers, 
Peychauds bi�ers, large ice, 
applewood smoke.  16

CROWD PLEASERS
$8 during happy hour

Buchanan’s Mule: Buchanan 
pineapple scotch, pear liqueur, 
lime juice, bi�ers, ginger beer.  15

Pineapple Jalapeño Margarita: 
Pineapple Jalapeño tequila, 
Naranja liqueur, agave, lime.  12

Espresso Mar�ni: Ketel One 
vodka, chocolate liqueur, 
espresso shot, orange zest.  12

Spicy Paloma: Tequila, 
habanero-lime syrup, agave, 
grapefruit.  12

Ranch Water: Tequila, lime, 
Topo Chico, candied jalapeño. 
Served in Topo Chico bo�le.  12

SEASONALS
Autumn’s Up: George Dickel rye, 
Fernet Branca, DiSaronno, 
lemon, simple, cranberry.  15

Harvest Jam: Ketel One vodka, 
raspberry jam, thyme, 
lemon, cranberry, 
black walnut bi�ers.  13

Honeycomb Sour: Grey Whale 
gin, honey, lemon, bi�ers, 
cabernet float.  12

For My Love: Four Roses bourbon, 
DiSaronno, Naranja, black cherry 
syrup, orange bi�ers, cranberry 
bi�ers, ice rose.  14

Hot Bu�ered Pumpkin: Appleton 
rum, Frangelico, pumpkin spice 
syrup, �ki bu�er, lime, hot water, 
Pumpkin spice milk foam, 
pumpkin spice powder.  12

DAY STARTERS
$8 during brunch. 

Morning Mule: Ketel One Peach 
Orange Botanical, lime juice, 
ginger beer, OJ.  12

Carajillo: Licor 43, Espresso, Cold 
brew.  14

Sunny Spritz: Aperol, pear 
liqueur, lemon, dry riesling, club 
soda, sprite.  12

Watermelon Margarita: Fresh 
watermelon juice, tequila, tripel 
sec, lime, agave, Tajin rim.  12  

DiLuscious Shot’  9 

DESSERTS
Oh My Gato!: Licor 43, espresso, 
cream, ice cream, raw sugar, 
cinnamon.  15

Creamy Limoncello Mar�ni: 
Tito’s vodka, limoncello liqueur, 
lemon, simple syrup, cream, 
lemon zest, sugar rim.  12

NITROS
Red Sangria: Red wine, brandy, 
chai tea monin, pineapple, 
orange juice.  10

Baked Apple Punch: Appleton 
rum, brandy, Benedic�ne, 
apple cider, lime juice, 
cranberry, cinnamon syrup.  12 

DiLuscious: Vodka, Licor 43, 
Fernet Menta, chocolate 
bi�ers, simple syrup, cold brew, 
cold brew concentrate, vanilla 
sweet cream foam.  12

FROZENS 

Frosé: Rosé, vodka, strawberry, 
pomegranate, lemon, simple 
syrup.  10

Mango Smash: Crown Royal, 
mango nectar, mint, lime.  10

BUCKETS
5 per bucket

$5 off during brunch

Segura Cava split  45

Segura Rosé split 45

Mione�o Prosecco split  60

Cliché Seltzer: 30
 - Lemon Blueberry
 - Plum hibiscus



FASHIONEDS
$9 on Mondays

Old Fashioned: George Dickel 
rye, black cherry syrup, bi�ers, 
orange zest.  12

Mezcal Fashioned: Pierde Almas 
Mezcal, agave, orange bi�ers, 
large ice, orange zest.  15

Rum Fashioned: Flor de Cana 7 
year aged rum, Ancho Reyes 
chile liqueur, turbonado, cocoa 
bi�ers, angostura bi�ers, large 
ice, orange zest.  14

Smoked Apple Fashioned: 
Apple-cinnamon infused Crown 
Royal, turbonado, apple bi�ers, 
Peychauds bi�ers, large ice, 
applewood smoke.  16

CRISP COCKTAILS
CROWD PLEASERS
$8 during happy hour

Buchanan’s Mule: Buchanan 
pineapple scotch, pear liqueur, 
lime juice, bi�ers, ginger beer.  15

Pineapple Jalapeño Margarita: 
Pineapple Jalapeño tequila, 
Naranja liqueur, agave, lime.  12

Espresso Mar�ni: Ketel One 
vodka, chocolate liqueur, 
espresso shot, orange zest.  12

Spicy Paloma: Tequila, 
habanero-lime syrup, agave, 
grapefruit.  12

Ranch Water: Tequila, lime, 
Topo Chico, candied jalapeño. 
Served in Topo Chico bo�le.  12

SEASONALS
Autumn’s Up: George Dickel rye, 
Fernet Branca, DiSaronno, 
lemon, simple, cranberry.  15

Harvest Jam: Ketel One vodka, 
raspberry jam, thyme, 
lemon, cranberry, 
black walnut bi�ers.  13

Honeycomb Sour: Grey Whale 
gin, honey, lemon, bi�ers, 
cabernet float.  12

For My Love: Four Roses bourbon, 
DiSaronno, Naranja, black cherry 
syrup, orange bi�ers, cranberry 
bi�ers, ice rose.  14

Hot Bu�ered Pumpkin: Appleton 
rum, Frangelico, pumpkin spice 
syrup, �ki bu�er, lime, hot water, 
Pumpkin spice milk foam, 
pumpkin spice powder.  12

DAY STARTERS
$8 during brunch. 

Morning Mule: Ketel One Peach 
Orange Botanical, lime juice, 
ginger beer, OJ.  12

Carajillo: Licor 43, Espresso, Cold 
brew.  14

Sunny Spritz: Aperol, pear 
liqueur, lemon, dry riesling, club 
soda, sprite.  12

Watermelon Margarita: Fresh 
watermelon juice, tequila, tripel 
sec, lime, agave, Tajin rim.  12  

DiLuscious Shot’  9 

DESSERTS
Oh My Gato!: Licor 43, espresso, 
cream, ice cream, raw sugar, 
cinnamon.  15

Creamy Limoncello Mar�ni: 
Tito’s vodka, limoncello liqueur, 
lemon, simple syrup, cream, 
lemon zest, sugar rim.  12

NITROS
Red Sangria: Red wine, brandy, 
chai tea monin, pineapple, 
orange juice.  10

Baked Apple Punch: Appleton 
rum, brandy, Benedic�ne, 
apple cider, lime juice, 
cranberry, cinnamon syrup.  12 

DiLuscious: Vodka, Licor 43, 
Fernet Menta, chocolate 
bi�ers, simple syrup, cold brew, 
cold brew concentrate, vanilla 
sweet cream foam.  12

FROZENS 

Frosé: Rosé, vodka, strawberry, 
pomegranate, lemon, simple 
syrup.  10

Mango Smash: Crown Royal, 
mango nectar, mint, lime.  10

BUCKETS
5 per bucket

$5 off during brunch

Segura Cava split  45

Segura Rosé split 45

Mione�o Prosecco split  60

Cliché Seltzer: 30
 - Lemon Blueberry
 - Plum hibiscus



FASHIONEDS
$9 on Mondays

Old Fashioned: George Dickel 
rye, black cherry syrup, bi�ers, 
orange zest.  12

Mezcal Fashioned: Pierde Almas 
Mezcal, agave, orange bi�ers, 
large ice, orange zest.  15

Rum Fashioned: Flor de Cana 7 
year aged rum, Ancho Reyes 
chile liqueur, turbonado, cocoa 
bi�ers, angostura bi�ers, large 
ice, orange zest.  14

Smoked Apple Fashioned: 
Apple-cinnamon infused Crown 
Royal, turbonado, apple bi�ers, 
Peychauds bi�ers, large ice, 
applewood smoke.  16

CROWD PLEASERS
$8 during happy hour

Buchanan’s Mule: Buchanan 
pineapple scotch, pear liqueur, 
lime juice, bi�ers, ginger beer.  15

Pineapple Jalapeño Margarita: 
Pineapple Jalapeño tequila, 
Naranja liqueur, agave, lime.  12

Espresso Mar�ni: Ketel One 
vodka, chocolate liqueur, 
espresso shot, orange zest.  12

Spicy Paloma: Tequila, 
habanero-lime syrup, agave, 
grapefruit.  12

Ranch Water: Tequila, lime, 
Topo Chico, candied jalapeño. 
Served in Topo Chico bo�le.  12

SEASONALS
Autumn’s Up: George Dickel rye, 
Fernet Branca, DiSaronno, 
lemon, simple, cranberry.  15

Harvest Jam: Ketel One vodka, 
raspberry jam, thyme, 
lemon, cranberry, 
black walnut bi�ers.  13

Honeycomb Sour: Grey Whale 
gin, honey, lemon, bi�ers, 
cabernet float.  12

For My Love: Four Roses bourbon, 
DiSaronno, Naranja, black cherry 
syrup, orange bi�ers, cranberry 
bi�ers, ice rose.  14

Hot Bu�ered Pumpkin: Appleton 
rum, Frangelico, pumpkin spice 
syrup, �ki bu�er, lime, hot water, 
Pumpkin spice milk foam, 
pumpkin spice powder.  12

CRISP COCKTAILS
DAY STARTERS
$8 during brunch. 

Morning Mule: Ketel One Peach 
Orange Botanical, lime juice, 
ginger beer, OJ.  12

Carajillo: Licor 43, Espresso, Cold 
brew.  14

Sunny Spritz: Aperol, pear 
liqueur, lemon, dry riesling, club 
soda, sprite.  12

Watermelon Margarita: Fresh 
watermelon juice, tequila, tripel 
sec, lime, agave, Tajin rim.  12  

DiLuscious Shot’  9 

DESSERTS
Oh My Gato!: Licor 43, espresso, 
cream, ice cream, raw sugar, 
cinnamon.  15

Creamy Limoncello Mar�ni: 
Tito’s vodka, limoncello liqueur, 
lemon, simple syrup, cream, 
lemon zest, sugar rim.  12

NITROS
Red Sangria: Red wine, brandy, 
chai tea monin, pineapple, 
orange juice.  10

Baked Apple Punch: Appleton 
rum, brandy, Benedic�ne, 
apple cider, lime juice, 
cranberry, cinnamon syrup.  12 

DiLuscious: Vodka, Licor 43, 
Fernet Menta, chocolate 
bi�ers, simple syrup, cold brew, 
cold brew concentrate, vanilla 
sweet cream foam.  12

FROZENS 

Frosé: Rosé, vodka, strawberry, 
pomegranate, lemon, simple 
syrup.  10

Mango Smash: Crown Royal, 
mango nectar, mint, lime.  10

BUCKETS
5 per bucket

$5 off during brunch

Segura Cava split  45

Segura Rosé split 45

Mione�o Prosecco split  60

Cliché Seltzer: 30
 - Lemon Blueberry
 - Plum hibiscus



LUNCH MENU

$14.99 CRISP'S DAILY LUNCH SPECIALS
(MONDAY-FRIDAY UNTIL 3PM) Served wth your choice of:  Mug of our 
Blue Crab Bisque, House Side Salad or Hand Cut Fries

CHICKEN D' ANGELO   Twice breaded Chicken breast baked in 
Roasted Garlic Marinara, Peas, Li�leTomatoes and Provolone 
Cheese Served with Spaghe� Parmesan Cream

*GRILLED SALMON B.B.T. CRISP Smoked Bacon, Basil Leaves, 
Tomato and Sage Mayo on Ciaba�a

DRUNKEN MEATBALL SANDWICH   Braised in Roasted Garlic 
Tomato Sauce, Aged Provolone, Fresh Mozzarella on Drunken 
Garlic Bread 

BEER CAN CHICKEN "POT PIE"   Smoked Bacon, Sweet Peas, 
Spinach, Balsamic Roasted Onions, Parmesan Cream and Puff 
Pastry.

CRISP HAND TOSSED WOOD FIRED 10" PERSONAL PIZZA OR 
CALZONE   Choose from any of our Signature Pizzas or Calzone's

CHICKEN SALTIMBOCA SANDWICH  Grilled Yard Bird, Balsamic 
Onion, Mozzarella, Prosciu�o, Tomato, Basil and Sage Mayo on 
Ciaba�a 

EL BURRATA SANDWICH  Burrata, Pesto, Arugula, Balsamic 
Onions, Heirloom Tomato, Italian Toast

BEEF TAGLIATA SALAD Flank Steak, Blue Cheese Crumble, Carrot, 
Cherry Tomato, Watermelon Radish, Lemon Herbed Vinaigre�e 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs
or unpasteurized milk may increase your risk of foodborne illness.

GF  Designates Gluten-Free.
Please Inform Your Server Of Any Food Allergies, We Will Do Our Best To Accommodate.



Beer
We frequently rotate our 
selec�on of brews, please scan 
the QR to view our offerings.

Ask any of our staff members 
about purchasing a Flight Paddle, 
you can mix and match any of 
our 24 Cra� beers on tap.  
Four 5oz. mini pilsners per flight.

DAILY FLIGHTS $9
FRIDAY NIGHTS  (3P-6P) $7

FASHIONEDS
$9 on Mondays

Old Fashioned: George Dickel 
rye, black cherry syrup, bi�ers, 
orange zest.  12

Mezcal Fashioned: Pierde Almas 
Mezcal, agave, orange bi�ers, 
large ice, orange zest.  15

Rum Fashioned: Flor de Cana 7 
year aged rum, Ancho Reyes 
chile liqueur, turbonado, cocoa 
bi�ers, angostura bi�ers, large 
ice, orange zest.  14

Smoked Apple Fashioned: 
Apple-cinnamon infused Crown 
Royal, turbonado, apple bi�ers, 
Peychauds bi�ers, large ice, 
applewood smoke.  16

CROWD PLEASERS
$8 during happy hour

Buchanan’s Mule: Buchanan 
pineapple scotch, pear liqueur, 
lime juice, bi�ers, ginger beer.  15

Pineapple Jalapeño Margarita: 
Pineapple Jalapeño tequila, 
Naranja liqueur, agave, lime.  12

Espresso Mar�ni: Ketel One 
vodka, chocolate liqueur, 
espresso shot, orange zest.  12

Spicy Paloma: Tequila, 
habanero-lime syrup, agave, 
grapefruit.  12

Ranch Water: Tequila, lime, 
Topo Chico, candied jalapeño. 
Served in Topo Chico bo�le.  12

SEASONALS
Autumn’s Up: George Dickel rye, 
Fernet Branca, DiSaronno, 
lemon, simple, cranberry.  15

Harvest Jam: Ketel One vodka, 
raspberry jam, thyme, 
lemon, cranberry, 
black walnut bi�ers.  13

Honeycomb Sour: Grey Whale 
gin, honey, lemon, bi�ers, 
cabernet float.  12

For My Love: Four Roses bourbon, 
DiSaronno, Naranja, black cherry 
syrup, orange bi�ers, cranberry 
bi�ers, ice rose.  14

Hot Bu�ered Pumpkin: Appleton 
rum, Frangelico, pumpkin spice 
syrup, �ki bu�er, lime, hot water, 
Pumpkin spice milk foam, 
pumpkin spice powder.  12

DAY STARTERS
$8 during brunch. 

Morning Mule: Ketel One Peach 
Orange Botanical, lime juice, 
ginger beer, OJ.  12

Carajillo: Licor 43, Espresso, Cold 
brew.  14

Sunny Spritz: Aperol, pear 
liqueur, lemon, dry riesling, club 
soda, sprite.  12

Watermelon Margarita: Fresh 
watermelon juice, tequila, tripel 
sec, lime, agave, Tajin rim.  12  

DiLuscious Shot’  9 

DESSERTS
Oh My Gato!: Licor 43, espresso, 
cream, ice cream, raw sugar, 
cinnamon.  15

Creamy Limoncello Mar�ni: 
Tito’s vodka, limoncello liqueur, 
lemon, simple syrup, cream, 
lemon zest, sugar rim.  12

NITROS
Red Sangria: Red wine, brandy, 
chai tea monin, pineapple, 
orange juice.  10

Baked Apple Punch: Appleton 
rum, brandy, Benedic�ne, 
apple cider, lime juice, 
cranberry, cinnamon syrup.  12 

DiLuscious: Vodka, Licor 43, 
Fernet Menta, chocolate 
bi�ers, simple syrup, cold brew, 
cold brew concentrate, vanilla 
sweet cream foam.  12

FROZENS 

Frosé: Rosé, vodka, strawberry, 
pomegranate, lemon, simple 
syrup.  10

Mango Smash: Crown Royal, 
mango nectar, mint, lime.  10

BUCKETS
5 per bucket

$5 off during brunch

Segura Cava split  45

Segura Rosé split 45

Mione�o Prosecco split  60

Cliché Seltzer: 30
 - Lemon Blueberry
 - Plum hibiscus





2220 BE VIS ST,  HOUSTON,  T X 77008

MONDAY -  THURSDAY  : :   11AM -  9PM
FRIDAY & SATURDAY : :   11AM -  10PM

SUNDAY  : :   10AM -  9PM

SCAN TO VIEW OUR MENUS



2220 BE VIS ST,  HOUSTON,  T X 77008

MONDAY -  THURSDAY  : :   11AM -  9PM
FRIDAY & SATURDAY : :   11AM -  10PM

SUNDAY  : :   10AM -  9PM

SCAN TO VIEW OUR MENUS


