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Brunch Cocktails

“Breakfast is a meal, but Brunch is a culture”

If You Came For The Drinks...

Mimosa Flight / 40

Bottle of Acinum Extra Dry Prosecco - Veneto, Italy - with three 30z house made seasonal juices and
garnishes

Breakfast Bourbon / 13

Sabe Copper Bourbon, black strap molasses, brown sugar, orange bitters, torched orange peel

The Bloody / 13

Sabe Jalapeiio Wasabi Vodka, house made Bloody Mary Mix, Old Bay seasoning, garnished with
house pickled and fresh veggies

The Green One / 13

Sabe Jalapefio Wasabi Vodka, house made Green Bloody Mary Mix with green tomatoes, cucumber,
tomatillos, celery, verde hot sauce, celery salt, pickle juice garnished with fresh and pickled veggies

Margs In The Morning / 13

Sabe Blanco Tequila, citrus, stevia simple, and house made citrus sea salt

Good Day, Sir/ 13

Sabe Blanco Tequila, grapefruit, hibiscus, and citrus

I SAID GOOD DAY / 13

Sabe Gold Rum, organic rose wine, peach, and mango

Bottles & Cans

Eel River - Amber 6
Samuel Smith’s Organic Dry Pear Cider, 550mL - 1x
Omission - Gluten Free IPA 7
Omission - Pale Ale 7
Eel River - Clarity Ginger Lime Hard Water 6
Amass Botanical Hard Seltzer - Assorted Flavors 7
Social Club Seltzer - Old Fashioned, Gimlet, or Sidecar 6

Sabe is a brand of sake that uses 60% sake (a Japanese rice wine) and 40% of the spirit, making it 24% alcohol content.
Our cocktails are made with a 2.5-30z pour.



If You Have Plans Later...

“Free Spirited”, alcohol free cocktails

Mimosa Flight, Hold The Booze / 30
Bottle of Chateau De Fleuer - Alcohol Free Champagne - with three 30z house made seasonal juices and
garnishes

Pick Me Up / 12
Lyre’s Alcohol Free Coffee Liqueur, cold brew Death Wish Coffee, Irish heavy whipping cream

Inspire Me / 13
Lyre’s Alcohol Free Dry London Spirit, lime, dragon fruit puree, elderflower tonic, edible flowers

But I’'m a Pirate / 12
Lyre’s Alcohol Free Dark Cane Spirit, maraschino cherry, citrus juice

Alcohol Removed Wine

Waterbrook - “Clean”Chardonnay - Healdsburg, Californiai3 / 33
Presents fragrant aromas of fresh tree fruit, notes of Golden Delicious apple and local honey, finishing with hints
of oak and vanilla
Waterbrook - “Clean” Cabernet Sauvignon - Healdsburg, California 13 / 33
Boasts notes of black plum and dark cherry with bold oaky tannins, a dash of cocoa powder, and black pepper on
the finish

Others / 6

Izze Sparkling Soda / Clementine or Pomegranate
Natural Brew Root Beer
Hustle Caffeinated Matcha Tea
Seasonal House Made Juice 8oz
Personal French Press of Coffee
Pot of Tea (Irish Breakfast or Herbal Fruit Blend)

$15 corkage fee on all 750mL bottles brought into The Restaurant.
ABC Law prohibits taking any unconsumed wine from the premises that was not purchased from the premises.



