
craft beer. seasonal cocktails. curated wine.

Drink Menu
Happy Hour Every Day!

Mon - Fri 4-6pm
Sat - Sun 3-5pm

$2 off draft beer
$2 off wines by the glass

$6 rail drinks
$2 off individual pizzas

$2 off select apps



S i g n a t u r e  C o c k t a i l s

Z e r o - P r o o f  L i b a t i o n s

FLORES BY CAROLINA MATA
   cava  brut  |  b lanc  de  b lancs  |  spa in

CA’FURLAN MARIANA 
   rose  prosecco  |  veneto  |  i ta ly

W i n e s
BACKYARD SOUR
   r i t tenhouse  rye  |  house  made lemoncel lo  |  lemon
   |  peach puree  

DON’T BE A PRICK
   t i to ’s  |  pr ick ly  pear  |  l ime |  g inger  beer
GREEN ENVY
    cucumber  in fused bombay sapphire  g in  |  l ime |  
    bas i l  syrup |  egg  whi tes

MIDNIGHT ORCHID
   c i r rus  vodka  |  s t -germain  |  g i f fard  mure  |
   lavender  syrup |  lemon |  orange  b i t ters

DIRTY DOGG MARTINI
   c i r rus  vodka  |  b lue  cheese  in fused vermouth  |
   o l ive  br ine  |  house  made b lue  cheese  s tuf fed
   o l ives

TROPIC L IKE IT ’S HOT
   e l  j imador  tequi la  |  ancho verde  ch i le  poblano |
   mango |  l ime |  ta j in  r im

HIBISCUS MIAMI    
   bacardi  rum |  l ime |  raspberry  puree  |  h ib iscus
   syrup |  soda  water  

SICILY AFTER DARK
   house  made lemoncel lo  |  ca ’ fur lan  mar iana  rose
   prosecco  |  h ib iscus  syrup |  c lub  soda

PINK FLAMINGO
   bacardi  rum |  lemonade |  guava  |  s imple
PACIFIC SUNSET
   g ray  whale  g in  |  apero l  |  watermelon |  lemon |
   s imple

OASIS COOLER
   pearson’s  rhubarb  & g inger  sp i r i t  |  pr ick ly  pear  |  
   l ime |  cucumber  |  fever  t ree  g inger  beer
SUMMER IN FLORENCE 
   l y re ’s  apert i f  rosso  |  josh  n/a  spark l ing  |  l ime
   watermelon ju ice
THE MANGO TANGO
   mango |  coconut  water  |  l ime |  agave  |  mint  
YUZU BLUSH 
    raspberry  puree  |  l ime |  fever  t ree  l ime & yuzu |
    angostura  b i t ters  |  josh  n/a  spark l ing
THE GARDEN PARTY
   seedl ip  garden 108  |  lemon |  bas i l  syrup |  egg
   whi te  |  angostura

$11

$1 1
  

 
$8
  

$9

$11

W h i t e
BARONE F INI
   pinot  gr ig io  |  veneto  |  i ta ly  

DOMAINE BELLEVUE
   sauv ignon b lanc  |  toura ine  |  f rance
ASLINA 
   chardonnay  |  western  cape  |  south  a f r ica  

MAR DE VINAS
   a lbar ino  |  va l  do  sa lnes  |  spa in
EL COTO DE RIOJA
   b lanco  r io ja  |  r io ja  |  spa in

$11  6oz $16 9oz |  $40 B

$12  6oz $17  9oz |  $40 B

$13 6oz $19 9oz |  $47 B
 

$14 6oz $19 9oz |  $48 B

$1 1  6oz $15  9oz |  $38 B

R o s e
DAWN CHORUS 
   syrah  |  hawke’s  bay  |  new zea land

$13 6oz $19 9oz |  $47 B

R e d

THOMAS HENRY
   p inot  noi r  |  sonoma county  |  ca l i forn ia

ST HUBERT’S THE STAG
   cabernet  sauv ignon |  paso  robles  |  ca l i forn ia

BERONIA 
   temprani l lo  |  r io ja  |  spa in

EL ORIGEN
   malbec  |  f inca  reserva  |  mendoza  |  a rgent ina
MAC TINTO BY MACANITA
   tour iga  nac ional  |  t inta  ror iz  |  douro  va l ley  |
   portugal

$14 6oz $19 9oz |  $52 B

 
$13 6oz $19 9oz |  $48 B

 
$12 6oz $18  9oz |  $45 B

 
$13 6oz $17  9oz |  $47 B

$14 6oz $19 9oz |  $46 B

B u b b l e s
$11  6oz $16 9oz |  $45 B

$13 6oz $19 9oz |  $48 B

$14

$12

$14

$15

$15

$13

$12

$13

$1 1

$15

B r e w t a i l s
HANS PETER
   paulaner  hefeweizen |  house  made

   lemonade |  prosecco

MICHIGAN MARTINI
   pabst  b lue  r ibbon |  p imento  s tuf fed  o l ives

   |  d i l l  p ick le  spear

$9

$7

ASK YOUR SERVER

FOR SOME BEER 

OR WINE TO GO



S i g n a t u r e  C o c k t a i l s

Z e r o - P r o o f  L i b a t i o n s

FLORES BY CAROLINA MATA
   cava  brut  |  b lanc  de  b lancs  |  spa in

CA’FURLAN MARIANA 
   rose  prosecco  |  veneto  |  i ta ly

W i n e s
BACKYARD SOUR
   r i t tenhouse  rye  |  house  made lemoncel lo  |  lemon
   |  peach puree  

DON’T BE A PRICK
   t i to ’s  |  pr ick ly  pear  |  l ime |  g inger  beer
GREEN ENVY
    cucumber  in fused bombay sapphire  g in  |  l ime |  
    bas i l  syrup |  egg  whi tes

MIDNIGHT ORCHID
   c i r rus  vodka  |  s t -germain  |  g i f fard  mure  |
   lavender  syrup |  lemon |  orange  b i t ters

DIRTY DOGG MARTINI
   c i r rus  vodka  |  b lue  cheese  in fused vermouth  |
   o l ive  br ine  |  house  made b lue  cheese  s tuf fed
   o l ives

TROPIC L IKE IT ’S HOT
   e l  j imador  tequi la  |  ancho verde  ch i le  poblano |
   mango |  l ime |  ta j in  r im

HIBISCUS MIAMI    
   bacardi  rum |  l ime |  raspberry  puree  |  h ib iscus
   syrup |  soda  water  

SICILY AFTER DARK
   house  made lemoncel lo  |  ca ’ fur lan  mar iana  rose
   prosecco  |  h ib iscus  syrup |  c lub  soda

PINK FLAMINGO
   bacardi  rum |  lemonade |  guava  |  s imple
PACIFIC SUNSET
   g ray  whale  g in  |  apero l  |  watermelon |  lemon |
   s imple

OASIS COOLER
   pearson’s  rhubarb  & g inger  sp i r i t  |  pr ick ly  pear  |  
   l ime |  cucumber  |  fever  t ree  g inger  beer
SUMMER IN FLORENCE 
   l y re ’s  apert i f  rosso  |  josh  n/a  spark l ing  |  l ime
   watermelon ju ice
THE MANGO TANGO
   mango |  coconut  water  |  l ime |  agave  |  mint  
YUZU BLUSH 
    raspberry  puree  |  l ime |  fever  t ree  l ime & yuzu |
    angostura  b i t ters  |  josh  n/a  spark l ing
THE GARDEN PARTY
   seedl ip  garden 108  |  lemon |  bas i l  syrup |  egg
   whi te  |  angostura

$11

$1 1
  

 
$8
  

$9

$11

W h i t e
BARONE F INI
   pinot  gr ig io  |  veneto  |  i ta ly  

DOMAINE BELLEVUE
   sauv ignon b lanc  |  toura ine  |  f rance
ASLINA 
   chardonnay  |  western  cape  |  south  a f r ica  

MAR DE VINAS
   a lbar ino  |  va l  do  sa lnes  |  spa in

$11  6oz $16 9oz |  $40 B

$1 1  6oz $14 9oz |  $40 B

$13 6oz $17  9oz |  $47 B

 
$12 6oz $16 9oz |  $42 B

R o s e
LEGADO DEL MONCAYO 
   g ranacha |  camp de  bor ja  |  spa in

$12 6oz $16 9oz |  $45 B

R e d

THOMAS HENRY
   p inot  noi r  |  sonoma county  |  ca l i forn ia

ST HUBERT’S THE STAG
   cabernet  sauv ignon |  paso  robles  |  ca l i forn ia

BERONIA 
   temprani l lo  |  r io ja  |  spa in

EL ORIGEN
   malbec  |  f inca  reserva  |  mendoza  |  a rgent ina
MAC TINTO BY MACANITA
   tour iga  nac ional  |  t inta  ror iz  |  douro  va l ley  |
   portugal

$14 6oz $19 9oz |  $52 B

 
$13 6oz $19 9oz |  $48 B

 
$12 6oz $18  9oz |  $45 B

 
$13 6oz $17  9oz |  $47 B

$12  6oz $18  9oz |  $44 B

B u b b l e s
$11  6oz $16 9oz |  $45 B

$13 6oz $19 9oz |  $48 B

$14

$12

$14

$15

$15

$13

$12

$13

$1 1

$15

B r e w t a i l s
HANS PETER
   paulaner  hefeweizen |  house  made

   lemonade |  prosecco

MICHIGAN MARTINI
   pabst  b lue  r ibbon |  p imento  s tuf fed  o l ives

   |  d i l l  p ick le  spear

$9

$7

ASK YOUR SERVER

FOR SOME BEER 

OR WINE TO GO



N i g h t c a p s
Espresso  Mar t in i  

HOUSE INFUSED VANILLA CIRRUS VODKA | GRIND

ESPRESSO LIQUEUR | LICOR 43 | VANILLA SYRUP |

COLD BREW CONCENTRATE | FOAM

VIDA MEZCAL |  AMARO MONTENEGRO |  HOT

COCOA |  MINI MARSHMALLOWS |  COARSE

SEA SALT

HOUSE INFUSED GRAHAM CRACKER +

MARSHMALLOW VODKA |  HOUSE INFUSED

CIRRUS VANILLA VODKA |  DORDA

CHOCOLATE LIQUEUR |  HEAVY CREAM |

MARSHMALLOW RIM

No Mi t tens  Hot  Cocoa

S ’More t in i

Aft e r  Din n e r  L i b a t i o n s
AMARO MONTENEGRO 

 GRAND MARNIER 

DISARONNO 

LICOR 43

AMARO AVERNO 

TRIAL & ERROR GREEN CHARTREUSE

MATA VERMOUTH BLANCO 

DUBONNET ROUGE APERITIF

$13 .50

 $14

$12

$11

$13

$13

$10

$10

ELIJAH CRAIG |  SPICED MAPLE SYRUP |

BLACK WALNUT BITTERS

Maple  O ld  Fash ioned

$14

$14

$14

$14


	Drink Menu
	craft beer. seasonal cocktails. curated wine.
	Happy Hour Every Day!
	Mon - Fri 4-6pm
	Sat - Sun 3-5pm

	Wines
	White
	BARONE FINI
	EL COTO DE RIOJA
	$11 6oz $16 9oz | $40 B
	$12 6oz $17 9oz | $40 B
	$13 6oz $19 9oz | $47 B
	$14 6oz $19 9oz | $48 B
	$11 6oz $15 9oz | $38 B


	Rose
	$13 6oz $19 9oz | $47 B
	DAWN CHORUS

	Red
	THOMAS HENRY
	MAC TINTO BY MACANITA
	$14 6oz $19 9oz | $52 B
	$13 6oz $19 9oz | $48 B
	$12 6oz $18 9oz | $45 B
	$13 6oz $17 9oz | $47 B
	$14 6oz $19 9oz | $46 B


	Bubbles
	FLORES BY CAROLINA MATA
	CA’FURLAN MARIANA
	$11 6oz $16 9oz | $45 B
	$13 6oz $19 9oz | $48 B



	Zero-Proof Libations
	$11
	$11
	$8
	$9
	$11
	OASIS COOLER
	pearson’s rhubarb & ginger spirit | prickly pear |
	lime | cucumber | fever tree ginger beer
	SUMMER IN FLORENCE

	lyre’s apertif rosso | josh n/a sparkling | lime
	watermelon juice
	THE MANGO TANGO

	mango | coconut water | lime | agave | mint
	YUZU BLUSH
	THE GARDEN PARTY



	Signature Cocktails
	BACKYARD SOUR
	rittenhouse rye | house made lemoncello | lemon
	| peach puree
	DON’T BE A PRICK

	tito’s | prickly pear | lime | ginger beer
	GREEN ENVY

	cucumber infused bombay sapphire gin | lime |
	MIDNIGHT ORCHID

	cirrus vodka | st-germain | giffard mure |
	lavender syrup | lemon | orange bitters

	DIRTY DOGG MARTINI
	TROPIC LIKE IT’S HOT
	el jimador tequila | ancho verde chile poblano |
	mango | lime | tajin rim
	HIBISCUS MIAMI

	bacardi rum | lime | raspberry puree | hibiscus
	syrup | soda water
	SICILY AFTER DARK

	house made lemoncello | ca’furlan mariana rose
	prosecco | hibiscus syrup | club soda
	PINK FLAMINGO

	bacardi rum | lemonade | guava | simple
	PACIFIC SUNSET


	$14
	$12
	$14
	$15
	$15
	$13
	$12
	$13
	$11
	$15

	Brewtails
	HANS PETER
	MICHIGAN MARTINI
	$9
	$7


	ASK YOUR SERVER FOR SOME BEER
	OR WINE TO GO
	Wines
	White
	BARONE FINI
	$11 6oz $16 9oz | $40 B
	$11 6oz $14 9oz | $40 B
	$13 6oz $17 9oz | $47 B
	$12 6oz $16 9oz | $42 B


	Rose
	$12 6oz $16 9oz | $45 B
	LEGADO DEL MONCAYO

	Red
	THOMAS HENRY
	MAC TINTO BY MACANITA
	$14 6oz $19 9oz | $52 B
	$13 6oz $19 9oz | $48 B
	$12 6oz $18 9oz | $45 B
	$13 6oz $17 9oz | $47 B
	$12 6oz $18 9oz | $44 B


	Bubbles
	FLORES BY CAROLINA MATA
	CA’FURLAN MARIANA
	$11 6oz $16 9oz | $45 B
	$13 6oz $19 9oz | $48 B



	Signature Cocktails
	BACKYARD SOUR
	rittenhouse rye | house made lemoncello | lemon
	| peach puree
	DON’T BE A PRICK

	tito’s | prickly pear | lime | ginger beer
	GREEN ENVY

	cucumber infused bombay sapphire gin | lime |
	MIDNIGHT ORCHID

	cirrus vodka | st-germain | giffard mure |
	lavender syrup | lemon | orange bitters

	DIRTY DOGG MARTINI
	TROPIC LIKE IT’S HOT
	el jimador tequila | ancho verde chile poblano |
	mango | lime | tajin rim
	HIBISCUS MIAMI

	bacardi rum | lime | raspberry puree | hibiscus
	syrup | soda water
	SICILY AFTER DARK

	house made lemoncello | ca’furlan mariana rose
	prosecco | hibiscus syrup | club soda
	PINK FLAMINGO

	bacardi rum | lemonade | guava | simple
	PACIFIC SUNSET


	$14
	$12
	$14
	$15
	$15
	$13
	$12
	$13
	$11
	$15

	Zero-Proof Libations
	$11
	$11
	$8
	$9
	$11
	OASIS COOLER
	pearson’s rhubarb & ginger spirit | prickly pear |
	lime | cucumber | fever tree ginger beer
	SUMMER IN FLORENCE

	lyre’s apertif rosso | josh n/a sparkling | lime
	watermelon juice
	THE MANGO TANGO

	mango | coconut water | lime | agave | mint
	YUZU BLUSH
	THE GARDEN PARTY



	Brewtails
	HANS PETER
	MICHIGAN MARTINI
	$9
	$7


	ASK YOUR SERVER FOR SOME BEER
	OR WINE TO GO
	Nightcaps
	Espresso Martini
	$14
	$14
	$14
	$14
	No Mittens Hot Cocoa
	S’Moretini
	Maple Old Fashioned


	After Dinner Libations

