BEER WINES

WHITES
SCAN HERE TO SEE OUR BEER LIST FEQSESLD /40

Gambino | Veneto, Italy

CHARDONNAY 10 | 36
Fwtll/'lﬂg/ Wé& aﬂd M&aﬂoﬂw to @(ﬂlﬂ”ﬁ// E Rodney Strong | California
CHARDONNAY 12 | 44

CRAFTED COCKTAILS it e e

Il Masso | Friuli, Italy

MARGARITA 13.00 ROSE 1/ 40
lunazul blanco tequila, orange liqueur, lime, agave Bieler Pére et Fils Sabine | Coteaux d’Aix-en-Provence, France
MANGO HABANERO MARGARITA ; 14.00 SAUVIGNON BLANC 11/ 40
lunazul blanco tequila, triple sec, Oyster Bay | Marlborough, New Zealand
lime, house-made mango habanero syrup 10/ 36
RIESLING

CADILLAC MARGARITA RREET 16.00 August Kesseler R | Rheingau, Germany
lalo blanco tequila, grand marnier, lime, agave
DRAGON'S BREATH 13.00 REDS
lunazul blanco tequila, pelotén de la muerte mezcal,
yuzu curacao, dragon fruit, lime CABERNET SAUVIGNON 10 / 36
TIKI PUNCH 12.00 J Lohr Seven Oaks | Paso Robles, California
don q cristal rum, passion fruit liqueur, : CABERNET SAUVIGNON 12 | 44
pineapple, lime, agave, angostura bitters Decoy | Sonoma County, California
PAINKILLAH 12.00 PINOT NOIR 12 /44
don q gold rum, orange, pineapple, coconut Violet Hill | Willamette Valley, Oregon
BUFFALO TRACE SINGLE BARREL OLD FASHIONED 14.00 RED BLEND 10 | 36
vanilla brown sugar, angostura bitters, Conundrum by Caymus | California
spiced cranberry bitters

B % MALBEC 10 | 36
CLASSIC RED SANGRIA ,200 Alamos | Mendoza’ Argentina

cabernet sauvignon, don ¢ limén rum,
elderflower, triple sec, orange, lemon .

PEAR CRANBERRY SANGRIA 12.00 DESSERTS

chardonnay, absolut pears vodka, vanilla vodka,
elderflower, cranberry, pear, cranberry bitters

ESPRESSO MARTINI

grainger’s vanilla & double espresso vodkas, ¢

coffee liqueur, cold brew SEASONAL CHEESECAKE | GF | V 10.95
new york-style cheesecake w. seasonal flavors

: 10.9
ZERO PROOF Eipei e :

SKILLET COOKIE | V 10.95
14.00 Fois
vanilla ice cream, chocolate sauce

MOJITO Flzz é.00 ;
muddled lime, mint. soda : Before placing your order, please inform your server if a person in your party has a food

: 3 allergy. We take the responsibility of safely serving our guests with food allergies & dietary
NADA COLADA 3.00 restrictions very seriously, and we're proud of our extensive protocols. Ask us about them!
pineapple, coconut, lime, whipped cream :

: *This menu item may be served raw or undercooked. Consuming raw or undercooked

‘SA.MUEL ADAMleUST THE HAZE : 7.00 meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness,
juicy, refreshing, and rich non-alcoholic IPA ; especially if you have certain medical conditions.
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