COCKTAILS

HEY BRUH ‘18 (ON TAP) 12
Vodka, House Aloe Vera Soda

THE SPICY COMARE 17
Tequila, Thai Chili, Bell Pepper

PONCHATOULA 13

Amaro, Strawberry, Ginger Beer

MILKY WAY 15
Tequila, Milk Punch, Bergamot, House Bitters

VENETIAN SPRITZ 16 OLD FASHIONED 16
Aperitivo Select, Bubbles, Club Soda Bourbon, House Bitters, Demerara
DAIQUIRI 15 NEGRONI 16

Rum, Lime, Refined Sugar Gin, Campari, Sweet Vermouth
SAZERAC 16 THE LOYAL MARTINI 19
Cognac, Rye, Peychaud’s, Absinthe Gin/Vodka, French Vermouth, Buffet

HAPPY HOUR SPECIALS
(Available 3:00pm until 6:30pm)

COCKTAILS 10

HEY BRUH ‘18, MILKY WAY,
PONCHATOULA, MULLED WINE

FROM THE KITCHEN
BRANDADE CROQUETTES 5

salt cod, yukon potatoes, shallots

1$ BLUEPOINT OYSTERS

gin mignonette

WATERMELON SOAKED 5

tequila, watermelon, lime

Head Bartender: Salvatore Tafuri



