Cocktails
COCKTAILS
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Monday through Friday 4-7pm

/2 OFF WELL SPIRITS DRAFTS
Happy Hour Wells
S Pinea pplc Vibes Blonde Ale G.00

. - - . k Ivanhoe Park Brewing Companv
Jose Cuervo I'radicional Silver Icqmlu 5 P

Ghost Dog Hazy IPA G
. P . o cpe o 4 2.00
Four Roses Yellow Label Bourbon

Gartlin Hall Brewing

Aviation Gin St. Ju]an‘rz River IPA G.00 .
Sanford Brewin g 1
Dewars Scocch
ll.'l[‘l"h' j|.'h]'“”‘“ll I]IIi;:\ G‘{]{:’

Don QQ Cristal Rum Sanford Brewing

|h‘f:|‘1 Eddvs Vodka

CRAFTED COCKTAIL OF THE
MONTH
BAR BITES

Bartenders compete munthl}' for their cralted cockrail
to be featured as the cockrail of the month.

*Clams : - . . . . G
12.00 Every month is a dilferent featured :-:p::::ml cockrail for

steamed, lemon butter, garlic bread
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“(Coconut 5hr1mp 10.00

Crafred Cockrail 9.00

sweet chile coconurt sauce, toasted coconur - o
' Crafred cockrtail of the monch | Bartender’s

Choice

|

]J’lli'-.‘ & ]}L‘[:II ] Il)]]'l,"'l.l {\’J}{"h} 12.00
whipped brie, Petal honeycomb, candied

pecans, thyme, blueberries

I; [_it'l.l L;I‘«L't'l‘l [iL‘:l”H{ \} 8'(“}

flash fried green bean, spicy aioli

*Smashed Hm'gur 8.00
smahed double all beef patties, white cheddar,

garlic aiol;

Brisket Tacos 8.00
braised brisket, pickled red onion, cotija cheese,

chimichurri

(V)(N) House Hummus 10.00

boiled peanut hummus, carrots, cucumber,

Crostini




