BEVERAGES

THE CLASSICS
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OLD FASHIONED 20

Angel’'s Envy bourbon, demerara,
angostura bitters, orange bitters

MANHATTAN 18

Sazerac rye whiskey, sweet vermouth,
angostura bitters, cherry

HEMINGWAY DAIQUIRI 18

Bacardi Silver rum, luxardo maraschino
liqueur, grapefruit, lime

LAST WORD 18

Aviation gin, green chartreuse,
luxardo maraschino liqueur, lime

VIEUX CARRE 18

Sazerac rye whiskey, Hennessy v.s Cognac,
benedictine d.o.m. liqueur, sweet vermouth,
angostura bitters, peychauds bitters

DIRTY MARTINI 18

Ketel One vodka, olive brine, dry vermouth rinse
ASK TO MAKE IT FILTHY

ESPRESSO MARTINI 18

Grey Goose vodka, borghetti espresso
liqueur, la colombe espresso, sugar

PAPER PLANE 18

Aperol liqueur, buffalo trace,
amaro nonino, lemon

HOUSE CURATED
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DAYTIME FRIENDS 18

Absolut Vanilla vodka, chinola
passionfruit liqueur, bubbles, sugar

GOLDEN HOUR 16
Emmolo sauvignon blanc, lemon,
grapefruit, lavender

ILIKEYOU. 18
HendricK’s gin, pimm’s No. 1, earl grey

infused sugar, lemon, fever tree ginger ale

80’S MERCEDES 18

Appleton Estate rum, lime, demerara,
angostura bitters, bubbles

RHINESTONE HIGHWAY 16

Butterfly pea flower infused vodka,
vanilla, lemon nectar, sugar

PICK UP THE TEMPO 18
Evan williams bottled in bond, solerno
blood orange liqueur, angostura
bitters, chocolate bitters

YA SE VA 18
Red bell pepper infused tequila, ancho
reyes chile liqueur, orange liqueur, agave,
lime, firewater bitters **ella esta caliente

BESITOS 18

Ilegal mezcal joven, aperol, lillet rosé aperitif

ZERO-PROOF
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SPARHKLING
Les Allies Sparkling Brut, NV, FRA 13
Domaine Carnernos, Brut, Brut, NV, CA 19

Veuve Ambal Cremant Cuvée Rosé, Burgundy, FR 18
Argyle Vintage Brut, Willamette, OR 20

Moet & Chandon Brut ‘Imperial’ NV 187ml 30

JUST ANOTHER LOVE 18
Seedlip spice 94, la colombe cold brew, sugar

FLOWER IN THE SUN 18

Seedlip grove 42, lavender, lemon,
fever tree ginger beer

LET HIM FLY 18

Seedlip garden 108, red bull red
edition watermelon, lemon

WHITE
August Kesseler R Riesling, Rheingau, GER 15

La Crema Monterey Chardonnay, Monterey, CA 15
Gradis’Ciutta, Pinot Friuli-Venezia, IT 15
Emmolo Sauvignon Blanc, Napa, CA 14

Mont Rochelle Sauvignon Blanc, South Africa 14
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ROSE
Rose Gold Rosé, Provence, FRA 13
OZV Rosé, Lodi, CA 14

WINES BY THE GLASS

RED
Decero Malbec, Mendoza, ARG 16

I1 Fuano di Arcanum, Super Tuscan, Tuscany, IT 17
Quest Proprietary Red Blend, Paso Robles, CA 15

Siduri, Pinot Noir, Willamette Valley, OR 20
Substance Pinot Noir, Columbia Valley, WA 16
Caymus The Walking Fool Red Blend, Suisun Valley, CA 16
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Miguel Torres Cordillera, Cabernet Sauvignon, Maipo Valley, CA 13
Postmark by Duckhorn, Cabernet Sauvignon, Paso Robles, CA 21

ACQUA PANNA 7

SAN PELLIGRINO 7

RED BULL /
SUGAR FREE RED BULL 6
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BEER

KARBACH BREWING,
CERVEZA ESPECIAL 7

DEEP ELLUM
BREWING COMPANY,
DALLAS BLONDE 7

COMMUNITY BEER
CO.,MOSIACIPA 7

ROTATIONAL
SEASONAL BEER
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Consumer Advisory: raw or undercooked meats, seafood, shellfish, poultry or eggs may increase risk of foodborne illness. Although all due care is taken, dishes may still contain ingredients

Executive Chef Andy Papson

that are not listed on the menu and these ingredients may cause an allergic reaction.



