
H A P P Y  H O U R

craft cocktails 

premium craft spirits

TIMELESS
36 OLD FASHIONED $13 (+$2 Smoked) ... our take on one of the world’s oldest cocktail recipes
100-proof rye whiskey, rich raw syrup, angostura bitters, orange bitters

PERSEPHONE $14 ... a returning house favorite, like a fruitier French 75
vodka, sparkling wine, pomegranate, ginger, lemon, rosewater

CORPSE REVIVER #2 $12 ... a classic recovery cocktail from yesteryear: strong but easy to drink
gin, orange liqueur, bitter aperitivo, lemon, absinthe

NIGHTFALL
KOKORO* $16 ... something like a savory, umami-rich Manhattan
Japanese whiskey, miso vermouth, seawater bitters, nori

THE JUDGE* $14 ... something like a smoked Old-Fashioned
mezcal, bourbon, rich raw syrup, cayenne, xocolatl bitters

PHILEAS FOGG $13 ... something like a boozy London Fog
gin or vodka, earl grey tea, cream, orange, lavender, honey

Red Wine $6
White Wine $6

Bubbles $6
Well Spirits $6
Craft Draft $6

FROM THE KITCHENFROM THE BAR

Many of our cocktails feature flavors
and spirits meant for the adventurous

drinker. Imbibe at your own risk.

Shrimp Cocktail $8
Hummus $7

House Fries $5
Deviled Eggs $7

M O N D A Y - F R I D A Y
3 - 6 P M

DAYLIGHT
BITTER LUCK $13 ... something like an Aperol Spritz
ginger-switched blanc vermouth, aperol, sparkling wine, soda water

TREEGAP SPRINGWATER $12 ... something like a Sparkling White Sangria
blueberry & lemongrass vodka, sparkling mineral water, green tea, seasonal berries

SEVEN PERCENT SOLUTION $13 ... something like an Espresso Martini
ruby port, espresso liqueur, sassafras, cold brew coffee concentrate

SUNSET
CALL ME ISHMAEL $17 ... something Tiki
house rum blend, brandy, kirschwasser, velvet falernum, passion fruit, pineapple, almond orgeat,
coconut, lime, saline

THE DOCTOR & HYDE* $15 ... something like a Gimlet (with a numbing twist)
vodka or gin, Szechuan buzz button, thai basil, butterfly pea flower, lemon

APRIL SEVENTH* $13 ... something between a Margarita and a hangover remedy
blanco tequila, dry curacao, saffron, carrot, ginger, agave, turmeric, black cumin salt

ZERO PROOF
THE SPICE MELANGE $7
orange, grapefruit, pomegranate, cardamom, pink peppercorn, star anise

UNDER THE CHERRY BLOSSOM TREE $8
cherry syrup, white balsamic vinegar, green tea

BAGHEERA $12
black tea, lime, almond orgeat, cinnamon, nutmeg

BOURBON & WHISKEY
Angel’s Envy, Basil Hayden, Blanton’s, Blue Note Juke Joint, Bookers, Buffalo Trace, Bulleit, Bulleit Rye, Crown Royal, Four Roses, Four Roses
Small Batch, Elijah Craig, I.W. Harper 15-Year, Jack Daniels, Jack Daniels Gentleman Jack, Jack Daniels Single Barrel, Jack Daniels Bonded,
Jefferson’s Ocean, Jim Beam, Joseph Magnus, Knob Creek, Knob Creek Rye, Maker’s Mark, Old Forester 86-Proof, The Irishman, W.L. Weller
Special Reserve, Whistlepig 10-Year Rye, Whistlepig Farmstock Rye, Whistlepig Old World 12-Year Rye, Whistlepig Piggyback Rye, Widow Jane
10-Year, Widow Jane (Selections), Willett (Selections), Woodford Reserve, Woodford Rye

TEQUILA & MEZCAL
Carrete de Oro (Reposado, Anejo), Casamigos (Blanco, Reposado), Clase Azul Reposado, Don Julio Blanco, Don Julio 1942 Anejo, El Tequileno
Gran Reserva (Reposado, Anejo), Fortaleza Blanco, Herradura Blanco, Herradura Legend Anejo, Patron Silver, Ilegal Mezcal, Erstwhile Espadin
Joven Mezcal

RUM
Bacardi Silver, Flor de Cana 7-Year Grana Reserva, Lemon Hart 151 Overproof, Lemon Hart 1804 (British Black), Ten to One Caribbean White,
Trois Rivieres Cuvee de l’Ocean (Rhum Agricole)

SCOTCH & SINGLE MALT WHISKY
Dewar’s White Label, Johnnie Walker Red, Johnnie Walker Black, Johnnie Walker Gold, Benriach Smoky 10, Macallan 12, Hillrock Estate Single
Malt (New York), Toki Suntory (Japan), Compass Box Metropolis Limited Edition

GIN
Birlibirloque Spanish Mandarin, Bombay Sapphire, Broker’s, Conniption Kinship, Hayman’s Old Tom, Monkey 47, Tanqueray Dry

VODKA
Beattie’s Potato Vodka, Belvedere, Grey Goose, Ketel One, Old Fourth Distillery, Titos

Often our collection extends beyond the menu to
include rare or one-of-a-kind craft spirits that may not
be around long due to demand and availability. Please
speak with your server or bartender about our limited

selection of high-end bottles.



Pilsner Urquell (4.4% ABV, Pilsner) $7
Creature Comforts Classic City (4.6% ABV, Lager) $7
Three Taverns Sour *Rotating (5% ABV, Sour Ale) $8
Allagash White (5.2% ABV, Wheat) $8
Cigar City Brewing Maduro (5.5% ABV, Brown Ale) $7
Creature Comforts Tropicalia (6.6% ABV, IPA) $8
Creature Comforts Bigger Dreams (6.8% ABV, Hazy IPA) $10
Staff Draft Pick *Rotating

craft draftbottles & cans

SELTZERS & CIDERS
High Noon Peach (4.5% ABV, Vodka Seltzer) $7
High Noon Lime (4.5% ABV, Vodka Seltzer) $7
Sunboy Pineapple (5%ABV, Spiked Coconut Water) $9
Finnish Long Drink (5.5%ABV, Sparkling Grapefruit Cocktail) $8
J.K.’s Scrumpy Hard Cider (6.5% ABV, Organic Farmhouse Cider, 16oz) $10

ALES
Golden Road Mango Cart (4% ABV, Mango Wheat Ale) $6
Guinness Draught (4.2% ABV, Stout, Tall Can with Nitro) $6
Three Taverns Bright Day Coming (5.5% ABV, Hazy IPA) $7
Sweetwater 420 (5.7% ABV, Extra Pale Ale) $6
Athletic Brewing Upside Dawn (*Non-Alcoholic Golden “Ale”) $5
Athletic Brewing Run Wild (*Non-Alcoholic “IPA”) $5

LAGERS
Michelob Ultra $6
Bud Light $6
Miller Light $6
Stella Artois $6
Corona Premier $7

by the glass

SPARKLING, ROSE & WHITE
NV Rosé All Day 'Grapefruit Spritz' (Languedoc, France) Bubbly rosé with all-natural grapefruit. Organic. Gluten-Free. Low-Sugar. Low-
Calories. $8 BTG, $28 BTB
NV Bellino Prosecco (Veneto, Italy) A soft, dry sparkling white wine. Light and fruity with a round, full finish. $11 BTG, $32 BTB
2022 FONCALIEU Piquepoul Rosé 100% Piquepoul Noir, a natural mutation of Picpoul Blanc. Only 250 acres of this rare grape remain planted.
Aromas of crushed rose petals, lemony notes, fresh strawberry and cranberry red fruit flavors. $12 BTG, $44 BTB
Valemesio Vinho Verde (Portugal) Fine aromas, leaving the flavour of quality citrines in the mouth with well-balanced acidity and a good
overall harmony. $10 BTG, $36 BTB
2022 Taonga Sauvignon Blanc (Marlborough, NZ) Classic citrus and tropical fruit aromas. Stone fruit, fig, gooseberry and grapefruit are
accented by hints of fresh-cut grass, crisp acidity and a juicy, refreshing finish. Estate grown and sustainably farmed. $12 BTG, $44 BTB
2022 Vento di Mare Pinot Grigio (Sicily, Italy) Notes of pears, citrus fruits, and delivers fragrant, fruity finish. Organic. $9 BTG, $32 BTB
2020 Fogscape Chardonnay (Arroyo Secco, CA.) Aromas of chalk, peach and daffodil kick off the nose of this bottling. There's a pleasantly light
toast flavor to the sip, where chalky lines of texture and a zippy acidity are paired with a lemon rind element. $13 BTG, $48 BTB

RED
2021 The Fableist Pinot Noir (Santa Barbara County, CA) Bold, fresh cranberries and raspberries float on your palate, brought back to earth by
gentle nutmeg, clove and just a hint of mushroom. Sustainable. No Additives. Vegan Native Yeast. Minimal Sulfites. $15 BTG, $56 BTB
2021 Andis ‘Curse of Knowledge’ Red Blend (Sierra Foothill, CA) Intense ruby color and a sensational bouquet of dried violet, black cherry,
fresh herbs, and cocoa powder. Estate grown and sustainably farmed. $12 BTG, $44 BTB
2021 Oak Farm Cabernet Sauvignon (Lodi, CA) Full bodied with complex aromas of black currant, cedar, and vanilla. Certified Green Farming
Practices. $13 BTG, $44 BTB

NV Canard-Duchêne Brut Champagne (Montagne de Reims, France) 375ml (2.5 glasses) Golden hue with delicate bubbles and intense aromas
of fresh fruit typical of Pinot varietals and hints of buttery brioche. $39 (Bottle)

2021 Obsidian Wine Co. Volcanic Estate Cabernet (Red Hills, Lake County, CA)
The structure and intensity of upper blocks is complemented by aromatics and acidity of cooler blocks. The extreme climate, altitude, and
volcanics of the site result a wine with distinct volcanic character - intense color, aroma and flavor, with a freshness and minerality that typifies
the site. $79 Bottle

2020 Jean Louis Mothe Chablis (Chablis, France)
Elegantly fragrant with nuances of white flowers, English pea, geranium, honeycomb and lemongrass. The palate offers a round and lactic
sensation enriched by layers of pulverized stone, chalk and pithy citrus. A leesy, dry character complements the wine's acid cut, leading to a
long pithy finish. While already impressive, additional cellaring should expose greater complexity. $68 Bottle

2022 Les Boursicottes Sancerre (Sancerre, France)
Perfumed nose of white peach, golden apple, lemon zest and blossom. The wine has a firm texture with a well-integrated combination of ripe
and just-ripened summer fruit. $55 Bottle

2021 Closerie des Lys Pinot Noir (Languedoc, France)
A driving, lifted Pinot rich with ripe raspberry and cherry fruit, imbued with a touch of spice. Finishes with soft and supple tannins. A terrific
value that punches way above its weight. $47 Bottle
 
Nada Langhe Nebbiolo DOC (Barbaresco Piemonte, Italy)
Elegant with mouth-watering acidity and a compelling perfume. The wine is bright, full-bodied and soil-driven, with a lovely core of fruit, ripe
tannins, good focus and grip and a long, complex and well-balanced finish. $66 Bottle

by the bottle

Our wine list represents some of the best
boutique wineries and producers from

around the world.

G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  S I X  P E O P L E  O R  M O R E .  A  2 . 5 %  S M A L L  B U S I N E S S  S U R C H A R G E  I N C L U D E D  W I T H  E V E R Y  T R A N S A C T I O N .   

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E
I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S


