
"Consuming raw or undercooked meats,  poultry,  seafood, shellfish, or eggs may increase your 
risk of  foodborne illness."    Please communicate all  food allergies to your server

C O C K T A I L S

M O C K T A I L S

S A K E
HAKUTSURU 
SAYURI NIGORI
$10 Glass /  $32 Bottle

HAKUTSURU 
SHO-UNE JUNMAI DAIGINJO
$14 Glass  /  $45 Bottle

SACRED MIST 
HONJOZO NIGORI
$35 Bottle

HAKUYOU 
WHITE SUN JUNMAI GINJO
$42 Bottle

CLEAN SLATE  
Sip Smith Gin, Aloe, Crystal 
Lime, Elderflower Tonic            13

EL CHAPO  
Los VecInos Mezcal, Falernum, 
Agwa De Bolivia, Lime, Milk 
Clarification, Sichuan 
Peppercorn Sugar                15

GRAND MANHATTAN 
Sazerac Rye, CarpAno Antica 
Vermouth, Grand Marnier, 
Bénédictine, Orange Bitters      14

SMOKY OLD MAN 
E.H. Taylor Small Batch 
Bourbon, Sherry Blend, Maple 
Syrup, Walnut Bitters, Smoked17

OLD FASHIONED 
Buffalo Trace Bourbon, Demerara 
Syrup, House Bitters, Maraschino 
Cherry, Citrus Oils              14

STRAWBERRY 
APEROL SPRITZ 
Strawberry-Infused Aperol, White 
Balsamic, Sparkling Sake, 
Strawberry Soda                       14

SLATE MULE 
Blackberry-Infused Vodka, Crème 
De Mûre, Blackberry Shrub, 
Crystal Lime, Ginger Beer        13

GARDEN PARTY 
St-Germain Elderflower, 
Italicus, Sauvignon Blanc, 
Prosecco, Sparkling Water        14

ESPRESSO MARTINI 
Blue Ice Vodka, Mr. Black, 
Madagascar Vanilla, Salted 
Caramel, Espresso                    14

CITRUS DROP 
Citrus-Infused Vodka, Yuzu 
Liqueur, Citrus, Cane Nectar    13

SUNSET  
Pineapple Rum, Passion Fruit, 
Banana, Pineapple, Coconut 
Cream, Nutmeg                         14

PALOMA ROSA 
Corazón Tequila, Crystal Lime, 
Rose Liqueur, Hibiscus, Saline, 
Grapefruit Soda, Lava Salt      13

PINEAPPLE 
MARGARITA 
Corazón Tequila, Agave, 
Lime, Pineapple, Tajín Rim      13

NAKED & FAMOUS 
Mezcal, Yellow Chartreuse, 
Aperol, Lime                             15

BAD & BOUJEE 
Grey Goose Vodka, St-Germain, 
Pomegranate Cordial, Crystal Lime, 
Sparkling Wine, Rose Mist  15

GREEN GIMLET   
The Botanist Gin, Luxardo 
Maraschino, Basil, Lime, 
Green Goddess Oil                    14

THE FOUR POUR
Four Handcrafted Mini Cocktails, Perfectly Portioned For 

Tasting, Sharing, And Discovering A New Favorite   18

Lorem ipsum

YO-HO AOONI Japanese Ipa — $9

TOPA TOPA WEEKENDER IPA — $8

TOPA TOPA SUNBURST Wheat Ale — $7

FIRESTONE MIND 
HAZE GALAXY BENDER Hazy Ipa — $8

BOOMTOWN BAD HOMBRE MEXICAN Lager — $8

MICHELOB ULTRA Lager — $7

FIRESTONE 805 Blonde Ale — $7

B E E R

ZERO PROOF

PINEAPPLE EXPRESS  Pineapple, Lime, Orgeat, Sparkling Water   9

NO PROOF REQUIRED  Blueberry, Lemon, Saline, Grapefruit Soda  9

HAPPY ACCIDENTStrawberry Oleo, Citrus, Balsamic, Ginger Beer  9


