
H E Y  B R U H  ‘ 1 8  ( O N  TA P )                                  1 2
Vodka, House Aloe Vera Soda

T H E  S P I C Y  C O M A R E               1 7    
Tequila, Thai Chili, Bell Pepper
                      

P O N C H A T O U L A          1 3  
Amaro, Strawberry, Ginger Beer

M I L K Y  W A Y               1 5    
Tequila, Milk Punch, Bergamot, House Bitters  

C O C K T A I L S

H e a d  B a r t e n d e r :  S a l v a t o r e  T a f u r i

   V E N E T I A N  S P R I T Z   1 6   O L D  FA S H I O N E D   16

H A P P Y  H O U R  S P E C I A L S
(Available 3:00pm until 6:30pm)

COCKTAILS     10

H E Y  B R U H  ‘ 1 8 ,  M I L K Y  W A Y ,  
   P O N C H A T O U L A ,  M U L L E D  W I N E     

FROM THE KITCHEN
B R A N D A D E  C R O Q U E T T E S  5

salt cod, yukon potatoes, shallots

1 $  B L U E P O I N T  O Y S T E R S  
gin mignonette

W A T E R M E L O N  S O A K E D  5  
tequila, watermelon, lime

Aperitivo Select, Bubbles, Club Soda  Bourbon, House Bitters, Demerara

D A I Q U I R I  15

S A Z E R A C  16

Rum, Lime, Refined Sugar   Gin, Campari, Sweet Vermouth
N E G R O N I  1 6  

Cognac, Rye, Peychaud’s, Absinthe  Gin/Vodka, French Vermouth, Bu et
T H E  L O YA L M A R T I N I  19


