
HAPPY HOURHAPPY HOUR
SHAREABLE BITES

Pick any 2 appetizers for $20 - avail til 6 pm

M A R G A R I T A  F L A T B R E A D  |  1 4
plum tomato sauce, mozzarella, parmesan,
fresh basil 

B L I S T E R E D  S H I S H I T O S  V  |  1 4
soy glazed, roasted garlic, lime and herb
aioli, espelette

C H I C K E N  W I N G S  |  1 3
6pc, choice of traditional buffalo or whiskey
bbq with house spice rub 

1 3  |  H U M M U S  V
harissa, extra virgin olive oil, garlic, onion,

served with warm pita, add veggies +3

1 5  |  H A N D C R A F T  N A C H O S  V  
vegetarian chili, pico, guacamole, scallions,

jalapeño, beer cheese 
add chicken +7  | shrimp  +10  | steak +9  

7 / 8  |  F R I E S  O R  T A T E R  T O T S

1 2  |  G U A C A M O L E
housemade chips, onion, jalapeno, cilantro,

lime

B R U S S E L S  |  1 1  
crispy brussel sprouts with smoked bacon

D Y N A M I T E  P O P P E R S  V  |  1 2   
filipino style jalapeño poppers, stuffed with
pimento cheese, served with ranch dipping sauce 

1 5  |  C H I C K E N  T E N D E R S
pineapple brined buttermilk fried chicken,
served with a house made honey mustard

1 3  |  C H I C K E N  &  B I S C U I T  S L I D E R S

1 7  |  H A N D C R A F T  M A C  &  C H E E S E

pineapple brined fried chicken, buttermilk
biscuits, house habanero honey

tuscan kale cream, gruyere, mozzarella,
toasted bread crumbs

add bacon +3

add truffle and shaved parmesan +3 

SIGNATURE COCKTAILS 
All Drinks $10 - avail til 7 PM

D O U B L E  H I B I S C U S  P L E A S E
hibiscus infused Patron Reposado, Sorel, banana liqueur, yuzu

juice, rich vanilla, chili tincture

E T E R N A L  S P R I N G
gin, aloe liqueur, lime cordial, fresh cucumber juice

make it spicy: +1

K I L L I N  M Y  V I B E
shisho infused tequila, junmai sake, yuzu juice and liqueur,

lime cordial, bird's eye chili tincture

F L O R  D E  P I Ñ A
verde mezcal, dark rum, pineapple juice, ginger oleo, fresh

lime, vanilla, bird's eye chili tincture

B L O O D  O R A N G E  M A R G A R I T A
Tequila, blood orange-lime cordial

make it spicy: +1

W I T C H  D O C T O R
vodka, matcha lemonade, vanilla, yuzu juice

T U R M E R I C  M U L E
turmeric infused patron silver, passion fruit cordial, ginger

oleo, fresh lime, ginger beer

C L A S S I C  M A R G A R I T A
tequila, fresh lime juice, lime cordial 
Glass: $10   |   Pitcher: $40

E S P R E S S O  M A R T I N I *
vodka, nitro cold brew, Borghetti liquor , vanilla syrup |
Glass: $10

N E W  O R L E A N S  H U R R I C A N E *
Caribbean rum blend, fresh citrus, handcraft punch, more
rum  | Glass: $8

L A V E N D E R  H A Z E
lavender infused vodka, Italicus bergamot liqueur, fresh lemon juice,
cordial, lavender-sugar rim | Glass: $10

A P E R O L  S P R I T Z *
aperol, soda, prosecco, orange slice | Glass: $7

B I T T E R  S T R A W B E R R Y  F R O S É
overproof dark rum blend, rosé wine, Aperol, 
sweet vermouth, wild strawberry demerara, & blood
orange cordial  |  mini: $5 standard: $10

G O L D  F A S H I O N E D  
whiskey, demerara, bitters, 24 karat gold dust | Glass: $10

N O T O R I O U S  P I Ñ A  C O L A D A
overproof dark rum blend, coconut milk,
& pineapple juice
mini: $6 standard: $12

CLASSIC VARIATIONS 

S E L E C T  B E E R S  $ 7
Ask your server for the daily specials

W I N E  G L A S S  $ 8
house red, white, or rosé 

P I N E A P P L E  E X P R E S S  S H O T  $ 6  

Z O M B I E  S H O T  $ 8

WINE, BEER, & SPECIALS  

*on tap or draft

R E D  S A N G R I A  P I T C H E R
red wine, gren chartreuse, orange curacao, peach-strawberry
demerara, blood orange | pitcher $40

G R E E N  T E A  S H O T  $ 6

M I A M I  V I C E
enjoy a colorful combination of the overproof piña colada
& strawberry frosé
mini: $6 standard: $12


