VALENTINE'S DAY POP-UP
BAR & PAIRING DINNER
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starter

MIXED GREENS SALAD: RASPBERRY BALSAMIC, CANDIED WALNUTS,
STRAWBERRIES, & GOAT CHEESE

COCKTAIL: VALENTINE’S NEGRONI SBAGLIATO - OR -
BEER: SWINGLE, LIME BLONDE ALE

main course

-"PARITY ERROR’ SMOKED BRISKET W/ MASHED POTATOES & GRAVY
OR

-l HAVE THE SIPSTER’ SMOKED CHICKEN SOUP W/ BISCUITS
COCKTAIL: LOVER’S CARRE - OR - BEER: PARITY ERROR, TANGERINE IPA

Y
dessert

TURTLE CHEESECAKE SLICES FROM PATTY'S CHEESECAKES

COCKTAIL: ESPRESSO MARTINI - OR -
BEER: BELIEVERS BREW CHOCOLATE OATMEAL STOUT
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cocktails

CUPID'S ARROW S$13
CRANBERRY & BLUE RASPBERRY SQUOOSH VODKA,
LEMON, LAVENDER SIMPLE, MUDDLED BASIL

LOVER’S CARRE (KUH-RAY) $13
‘I DO" CHAR OAK WHISKEY, DRY AMERICAN
VERMOUTH, BLUEBERRY LEMON SIMPLE, AROMATICS

VALENTINE'S NEGRONI SBAGLIATO $11
VALDOBBIADENE PROSECCO, SWEET AMERICAN
VERMOUTH, CONTRATTO

HESPERIDIUM BRAMBLE $13
HESPERIDIUM CITRUS GIN, LEMON, SIMPLE, HOUSE
MADE CREME DE MURE

espresso martini flight

$20
CLASSIC
CHOCOLATE
VANILLA
PEPPER MINT
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