cocktails $10

French Pear Grey Goose La Poire, St. Germain
Elderflower liqueur, Gruet Brut, lemon twist; up

The $tanyard Bulliet bourbon, Grand Marnier, Orange
bitters, orange twist; up

One, Two Punch house made Winter sangria

S$idecar Hardy VS cognac, Cointreau, lemon juice,
sugar rim; up

Nicolette Crater Lake vodka, Pama liqueur,
pomegranate juice, Gruet Brut, lemon juice; rocks

The Hedley Manhattan B & E Bourbon, Amaro
Montenegro, Carpano Antica, Luxardo cherry; up

Park Avenue Aviation gin, pineapple juice, Punt e Mes,
orange curacao; served up

Palemine Hacienda De Los Diaz blanco tequila,
Fevertree bitter lemon soda, salty rim; rocks

Amalfi Buffalo Trace Bourbon, lemon juice, Galliano,
orgeat syrup, club soda; rocks

Moscow Mule Hangar One Vodka , Fever Tree ginger
beer, fresh lime; rocks

Original Recipe Mai Tai Banks rum, orange curacao,
orgeat syrup, and fresh lime juice; rocks

beer

Budweiser, Bud Light 4
Anderson Valley Boont Amber, Stella Artois,

Hoegarden, Corona, Moretti, Heineken, El Toro IPA,
Sierra Nevada, Amstel Light 5
Samuel Smith’s Porter

Samuel Smith’s Nut Brown Ale 6
Guinness 6
St. Pauli N.A. 4
H20

sparkling

Voss, Norway 375ml 3

still

Fiji, 500ml 3



