
E S P RE S S O  M A R T INI
vodka, coffee liqueur, cold brew  7

O L D  FA S HI O NE D
bourbon, bitters, sugar  7

B O UL E VA RD IE R
bourbon, campari, sweet vermouth  7

M A NH AT TA N
bourbon, sweet vermouth, bitters  7

N + J ’S  M A R T INI
gin, N+J’s vermouth blend, garnish salad  9

D RY  V O D K A  M A R T INI
ice cold vodka, straight up, twist or olive  9

PA S S I O NF RUI T  M A RG A RI TA
100% agave tequila, passionfruit, lime  9

NE G RO NI  
gin, campari, sweet vermouth  9

B L UE B E RRY  C A IP IRINH A  
gin, campari, sweet vermouth  9

N V  B I S O L  ' JE I O '  P RO S E C C O
veneto, italy  9

2 0 24  PA S Q U A  P IN O T  G RI G I O
alto adige, italy  9

2024 PEYRASSOL ‘LE CROIX’ ROSE
mediterranee, france  12

2024 SCARPETTA SANGIOVESE
bordeaux, france  12

Kolsch Draft  5
Dovetail Brewery

Anti-Hero IPA Draft  5
Revolution Brewery

Zombie Dust Draft  5
3 Floyds Brewing Co.

Guinness Draft  5

Old Style Draft  3

Modelo Especial 5

Miller High Life Pony  4

Miller Lite  5**Consuming raw or undercooked meats poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness

FALL 2025HAPPY HOUR

Cocktails Wine by the Glass

Bites

Beer

D A D INH O
tapioca fritter, arrabbiata sauce  12

B URG E R *
fontina, dijonnaise, 
caramelized onions, 
pickles, yuca fries  17

Y U C A  F RIE S
house smoked hot sauce  9

S O F T  S E RV E
stracciatella, shaved chocolate  7

S O URD O U G H  F O C A C C I A
made daily | served with olive oil, saba, herbs  10

BREAD PAIRINGS:
· 4-Month Aged Prosciutto  12
· Mortadella de Bologna  8
· Requeijão  5
· Buffalo Mozzarella  7
· Foie Gras Butter*  15

OY S T E R S *
cucumber mignonette, lemon oil  12/24

C HIL L E D  S N O W  C R A B  C L AW S *
4pc crab claws, pepperoni chili crunch, shiso  28


