


*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS.

$14 | El Charro Reposado Tequila, 
Amaro Camatii, Ginger liqueur, 

Cranberry syrup, lemon juice

$15 | Brown butter washed 
Planteray Dark Rum, Squash 

syrup, orange bittersAlizarin Crimson
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$13 | Lapsang 
Suchong infused vodka, 

Solerno Blood Orange 
Liqueur, honey, lemon, 

cardamom bitters

$14 | Los Vecinos Mezcal, 
Cocchi Americano, gentian 

liqueur, banana liqueur, pandan syrup

$14 | Sage infused Pear 
Brandy, Mathilde pear liqueur, 

toasted sesame syrup, lemon

$14 | Blue cheese 
washed Hayman’s Gin, 

grape balsamic shrub, egg white*

$14 | Smith & Cross Rum, Hart 
& Sons 151, Allspice Dram,  
cinnamon, vanilla, lime, 

orange, 1804 rum float.
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PORNSTAR 
MARTINI  $15 

Wheatley vodka, 
passionfruit, 

vanilla, lime & 
cava

ESPRESSO 
MARTINI  $16 

Brandy, Averna, 
espresso liqueur, 

chocolate, 
demerara, cold 

brew

MATCHA SOUR  $15 
Roku gin, Dry Curaçao Yuzu 
liqueur, matcha powder, 
lemon juice, sugar, egg white*

Scartchy Afro $7 gin, 
clarified lemon juice, cherry 
herring, Benedictine, 
orange bitters

TONGUE TWISTER $14
El charro blanco tequila, 

Velvet Falernum, Genepy 
des Alps botanical liqueur, 

aloe vera, lime juice

WHISKEY OLD
FASHIONED $16 
Buffalo Trace 
bourbon, Sazerac 
rye, demerara, 
orange & 
angostura bitters

Blue Button Up $7 
It’s grape bubble gum 

tequila! You gotta try it!

Ponyboy $10  the after-
work darling. A beer and a 
shot. Nothing fancy.

Dad's Jeans  $7 
Lemongrass infused bianco 

vermouth

(that means shots, bud!)



Beer & Wine

HEINEKKEN 0,0 (NA BEER)  8

WAVE HAZY NA IPA  8

PHONY NEGRONI 10
By St. Agrestis, bottled. Tastes pretty close to a 
negroni...carbonated

Coors Banquet Lager 5

Miller High Life Pilsner 5

Pacifico Mexican Pilsner 5

Zombie Dust IPA 8

Aval Rosé Apple cider 7

High Noon 7

Cava 8 glass / 40 btl

Veuve Cliquot Brut (375ml) 60

Saldo Zinfandel (375ml) 35

The Prisoner Cabernet (375ml) 35

Menetou-Salon Blanc (375ml) 30



We endeavor to accommodate dietary restrictions, but cannot 
guarantee any menu item is free of trace allergens.  

*Consuming raw or undercooked meats, poultry, seafood,  

PIMENTO CHEESE DIP  
$8 | Pimento cheese dip, served with italian crostinis

FANCY FRANKS 
$9 | All-beef Wagyu sausages, on a hot dog bun, served 
with a bag of chips! Choose any of the following options:

 - Plain glizzy, no bells and whistles. 
 -Southern Style, topped with chow chow slaw
 -Nonna’s Style, topped with meat ragu and shaved  
 parmesan.
 -House Frank, topped with house-pickled 
 vegetables 

COPA SPAGNOLA 
$8 | Rotating ice cream dessert




