BEER DOESN’'T ASK SILLY QUESTIONS,
BEER UNDERSTANDS

CRAFT BEER CANNED

Explore our signature craft selection complemented by a In addition to our in-house crafted beers,
seasonal lineup that adds variety to our core offerings. we also have a small selection of

$12 Flights | $30 Pitchers | $45 Towers domestic beers and canned cocktails.

Please see your server or sCcan

Please see the boards, your server or .
for our current offerings.

scan for our current lineup.

SEASONAL HIGHBALL
SELECTIONS HEAVEN

grey goose vodka, midori, milagro tequila, cucumber, eagle rare bourbon, soda
lemon, fresh lime, soda mint leaves, aloe, shiso

los vecinos mezcal, champagne, gin lane gin, fresh lime, suze liqueur, mountain dew
raspberry, fresh lime, vanilla simple syrup

bounty dark rum, pineapple, village brewing’s stay gold, condessa gin, grapefruit bitters,
fresh lime, molasses, bitters italian vermouth, bitters fresh lime, tonic

WINE LIST

by the glass | by the bottle

benvolio pinot grigio | 10 | 30 daou cabernet | 11 | 32
friuli-venezia giulia, italy paso robles, california

fault line sauvignon blanc | 12 | 33 evolution pinot noir | 13 | 35
marlborough, new zealand willamette valley, oregon

raeburn chardonnay | 11 | 30 castoro cellars merlot | 12 | 33
sonoma county, california paso robles, california

mionetto prosecco | 13 | 40 notorious pink rose | 12 | 38
venecia, italy colombette, france

FROZE N COCKTAI LS blood orange spritz | 13

Frozen cocktails blended with fresh prosecco, aperol, blood orange, club
ingredients and served ice cold | 13

grapefruit julep | 8
dark, not stormy | 9
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Please alert your server of any allergies or dietary restrictions. Consuming raw or undercooked seafood, shellfish, meat or eggs may increase your risk of food-borne illness.
An automatic gratuity of 20% may be added to parties of 8 or more. Checks cannot be split more than 4 ways.



