
N OM A D  D U OS  $ 3 0

S M A S H B U R G E R  &  M A R T I N I
everdene’s award- winning signature burger paired 

with a classic Grey Goose martini

C O R N D O G S  &  M A R G A R I T A
classic corndogs with whole grain mustard, relish & our 

signature Patron & St-Germain margarita

B I T E S
WHIPPED RICOTTA  14

balthazar brioche, truffle honey, rosemary

BLISTERED SHISHITOS  10
togarashi, sauce ponzu

ROASTED EGGPLANT DIP  10
jimmy nardello pepper, labneh, za’atar spiced pita

R O C K  S H R I M P  “ A G U A C H I L E ”   1 4
tomatillo, serrano chilies, cucumber, crispy tortilla

N I M A N  R A N C H  B E E F  H O T  D O G   1 0
sauerkraut, spicy mustard

S A L M O N  T A R T A R E  L E T T U C E  W R A P S   1 2
radish, soy vinaigrette, cilantro, crispy shallot
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S U N D OW N
S O C I A L

Monday through Friday from 4:00-8:00pm



E V E R D E N E  A U T U M N  P U N C H  1 2
Bartender’s selection of daily seasonal  punch   

CO C KTA I LS  1 2

E S P R E S S O  M A R T I N I
Vodka, Vanilla, Espresso

E V E R D E N E  G & T
Gin, Fever-Tree Indian Tonic, Fresh Lime

C O S M O P O L I T A N
Vodka, Cranberry, Fresh Lime

Z E RO  P RO O F  1 0
LEGENDS OF THE FALL

Apple Cider, Cinnamon, Fever-Tree Ginger Beer

FIG-ET ABOUT IT
Lyre’s Agave Blanco, Fig, Cranberry, Lime

B E E R  7

TALEA FESTIE
Amber Lager, Brooklyn, NY

DOC’S PUMPKIN CIDER
Cider, Warwick, NY

 
W I N E  1 2

 G L E R A
Nino Franco “Rustico” MV, Prosecco, Italy

B L E N D
Sainte Marguerite 2022, Provence, France

S A U V I G N O N  B L A N C
Mount Riley 2022, Marlborough, New Zealand

S U N D OW N
S O C I A L

Monday through Friday from 4:00-8:00pm


