SIGNATURE COCKTAILS

All Drinks $10 - avail til 7 PM
DOUBLE HIBISCUS PLEASE
- hibiscus infused Patron Reposado, Sorel, banana liqueur, yuzu
juice, rich vanilla, chili tincture

ETERNAL SPRING

gin, aloe liqueur, lime cordial, fresh cucumber juice

make it spicy: +1
SMES KILLIN MY VIBE

H H - il i shisho infused tequila, junmai sake, yuzu juice and liqueur,
Pick any 2 appetizers for $20 - avail til 6 pm lime cordial, bird's eye chili tincture

FLOR DE PINA

verde mezcal, dark rum, pineapple juice, ginger oleo, fresh
lime, vanilla, bird's eye chili tincture

BLOOD ORANGE MARGARITA

Tequila, blood orange-lime cordial
make it spicy: +1

WITCH DOCTOR

vodka, matcha lemonade, vanilla, yuzu juice

TURMERIC MULE

turmeric infused patron silver, passion fruit cordial, ginger
oleo, fresh lime, ginger beer

MARGARITA FLATBREAD | 14

plum tomato sauce, mozzarella, parmesan,

fresh basil
BLISTERED SHISHITOS V | 14

soy glazed, roasted garlic, lime and herb

aioli, espelette
CHICKEN WINGS | 13
8pc, choice of traditional buffalo or whiskey

bbqg with house spice rub CLASSIC VARIATIONS
CLASSIC MARGARITA
13 I HUMMUS V tequila, fresh lime juice, lime cordial
harissa, extra virgin olive oil, garlic, onion, Glass: $10 | Pitcher: $40
served with warm pita, add veggies +3 NEW ORLEANS HURRICANE*
Caribbean rum blend, fresh citrus, handcraft punch, more
15 | HANDCRAFT NACHOS V rum | Glass: $8
vegetarian chili, pico, guacamole, scallions, BITTER STRAWBERRY FROSE
i 5 overproof dark rum blend, rosé wine, Aperol,
J G/Gp eno, beer cheese swegf vermouth, wild strawberry demel%ra, & blood
add chicken +7 / shrimp +10 /sfeak +9 orange cordial | mini: $5 standard: $10
12 I GUACAMOLE NOTORIOUS PINA COLADA
housemade chips, onion, jalapeno, cilantro, Zﬁfﬁ;ﬂ;’;‘t}b&m blend, coconut milk
lime mini: $6 standard: $12

MIA VIC

enjoy a colorful combination of the overproof pifia colada
& strawberry frosé
mini: $6 standard: $12

ESPRESSO MARTINI*

vodka, nitro cold brew, Borghetti liquor , vanilla syrup |

BRUSSELS | 11 Class: $10
crispy brussel sprouts with smoked bacon LAVENDER HAZE

lavender infused vodka, Italicus bergamot liqueur, fresh lemon juice,
cordial, lavender-sugar rim | Glass: $10

GOLD FASHIONED

DYNAMITE POPPERS V | 12
filipino style jalapefio poppers, stuffed with

pimento cheese, served with ranch dipping sauce

15 | CHICKEN TENDERS

PineGPP/e brined buttermilk fried chicken, whiskey, demerara, bitters, 24 karat gold dust | Glass: $10
served with a house made honey mustard APEROL SPRITZ*

13 I CHICKEN & BISCUIT SLIDERS aperol, soda, prosecco, orange slice | Glass: $7
pineapple brined fried chicken, buttermilk RED SANGRIA PITCHER

, . red wine, gren chartreuse, orange curacao, peach-strawber
biscuits, house habanero honey g 9 P v

17 | HANDCRAFT MAC & CHEESE

demerara, blood orange | pitcher $40

tuscan kale cream, gruyzrz, mozzarella, — WINE, BEER, & SPECIALS
toasted bread crumbs SELECT BEERS $7 WINE GLASS $8
add bacon +3 ) ) ) .
Ask your server for the daily specials  house red, white, or rosé
7/8 | FRIES OR TATER TOTS
ZOMBIE SHOT $8 GREEN TEA SHOT $6

add truffle and shaved parmesan +3
PINEAPPLE EXPRESS SHOT $6

ZansHo oS
NYC
HANDCRAFT

*on tap or draft



