CLASSIC COCKTAILS

WHISKEY SOUR 11.25
maker's mark, lemon, simple syrup, bitters, egg white

LAST WORD 11.50

black band distillery gin, suze, luxardo maraschino
liqueur, lime, luxardo cherry

BLOOD & SAND 11.50
dewars, luxardo maraschino liqueur, sweet vermouth,

SIDECAR 11.50

a.e. dor cognac, orange liqueur, simple syrup, lemon orange
BOULEVARDIER 11.50

templeton rye, sweet vermouth, campari, orange

NEGRONI 11.50

CRAFT COCKTAILS

DO YOU SHOCHU? 11.95
rihei ginger shochu, gustoso aguardiente afiejado artisanal rum, turmeric simple
syrup, lime

STONE GARDEN 11.25
bulleit bourbon, nonino amaro, apricot sage simple syrup, lemon

GREAT SCOTT! 11.75
aquavit, lillet blanc, orange liqueur, laphroaig scotch whiskey, tahitian vanilla
simple syrup, lemon, forched orange

STANDING ON THE MOON 10.50
la luna mezcal, aperol, honey simple syrup, lime

MOCHA MINT MARTINI 10.75
tito's vodka, st. george nola coffee liqueur, mozart dark chocolate liqueur, tahitian
vanilla simple syrup, DESTIHL dark roast cold brew coffee, mint

hombay sapphire, campari, sweet vermouth, orange

HEMINGWAY DAIQUIRI 10.25
el dorado 3 year rum, luxardo maraschino liqueur,
grapefruit, lime

APEROL SPRITZ 11.25
aperol, prosecco, orange, club soda

BLACK MANHATTAN 11.75
high west double rye, letherbee fernet, bitters,
luxardo cherry

BLACK-EYED RYE 12.25
black band distillery rye whiskey, blackberry mint syrup, lime, mint, ginger beer

DEADHEAD REVIVER 11.95
bluecoat american dry gin, lillet blanc, orange liqueur, st. george absinthe, deadhead®
tourbus®ipa, lemon

MIDWEST G&T 12.25
black band distillery gin, lemon balm, cucumber, lemon,
juniper berry, tonic water

CAUGHT IN THE RAIN 10.95
el dorado 3 year rum, house-made coconut mix, tahitian vanilla simple syrup,
pineapple, lemon

SMOKE SHOP 14.50
rey campero joven espadin mezcal, gustoso aguardiente afiejado arfisanal rum, frangelico,
orange liqueur, lime

SPARKLING

CAVA RESERVA BRUT - MESTRES "1312"
catalonia, spain 12.75 gl / 49.00 bil

PINK MOSCATO - INNOCENT BYSTANDER
yarra valley, australia 9.95 gl / 37.00 bil

PROSECCO - SCARPETTA
grave del friuli, italy 9.50 gl / 35.00 bil

WHITE

ROSE - BIELER PERE & FILS "SABINE"
aix-en-provence, france 9.95 gl / 37.00 bl

ORANGE - STOLPMAN VINEYARDS "LOVE YOU BUNCHES"
santa barbara county, california 14.75 gl / 57.00 bil

RIESLING (SEMI-DRY) - HERMANN J. WIEMER
seneca lake, new york 14.50 gl / 56.00 bil

PINOT GRIGIO - CASTELLANI
sicily, italy 9.25 gl / 34.00 btl

VIOGNIER MARSANNE - D’ARENBERG "THE HERMIT CRAB"
mclaren vale, south australia 10.95 gl / 41.00 bil

SAUVIGNON BLANC - JULES TAYLOR
marlborough, new zealand 13.50 gl / 51.00 btl

BORDEAUX BLANC SEC - CHATEAU DE PARENCHERE
bordeaux, france 10.50 gl / 39.00 bl

CHARDONNAY - FOLIE A DEUX
russian river valley, california 10.50 gl / 39.00 bl

RED

PINOT NOIR - STEPHEN VINCENT
north coast, california 10.95 gl / 41.00 bl

MERLOT - DRUMHELLER
columbia valley, washington 9.25 gl / 34.00 btl

AGIORGITIKO - SEMELI "FEAST"
nemea, greece 9.25 gl / 34.00 bl

DOURO RED - BROADBENT
douro, portugal 8.95 gl / 33.00 bl

RED BLEND - CHATEAU OLLIEUX ROMANIS
languedoc-roussillon, france 12.95 gl / 49.00 bil

BONARDA - LA POSTA "ARMANDO"
mendoza, argentina 10.50 gl / 39.00 bl

CABERNET SAUVIGNON - ROUTE STOCK
napa valley, california 15.95 gl / 62.00 btl

ZINFANDEL - ARTEZIN
mendocino county, california 10.50 gl / 39.00 bil
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DESSERTS & COFFEE

SEASONAL FRUIT BREAD PUDDING 9.75 [V]
ingredients inspired by our rotating Wild Sour Series, topped with vanilla ice cream

T.R. NELSON’S BANANA CREAM PIE 9.25 [v] )
maple sugar briléed banana, pastry cream, caramel, pie pastry, whipped cream
a porfion of the proceeds benefit the nelson memorial fund

LEMON BERRY CREAM CAKE 9.25 [v]
layered cream cake, cranberry, blueberry, strawberry, cinnamon streusel,
mascarpone cream, house-made mixed berry jam, powdered sugar

FOUR LAYER CARROT CAKE 14.00 [V]
carrot cake, cream cheese frosting, walnuts, powdered sugar,
cinnamon whipped cream
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SOUTHERN PECAN PRALINE SUNDAE 8.75 [V] [GF]
house-made southern pecan praline, vanilla bean ice cream, pecan chocolate sauce,
whipped cream, luxardo cherry, dark chocolate, mint

POUND OF CHOCOLATE CAKE 14.00 [V]
four layer double chocolate cake, chocolate frosting, powdered sugar,
cinnamon whipped cream

DESTIHL® DARK ROAST COFFEE 3.50
colombian & kenyan arabica beans blended with french-roasted
south american beans, locally roasted [unlimited]

COLD BREW COFFEE & CREAM 5.00
DESTIHL dark roast cold brew coffee, local cream, choice of simple syrup:
dlassic, tahitian vanilla, apricot sage, turmeric or honey

[V] VEGETARIAN [GF] GLUTEN-FREE @ SIGNATURE DISHES

ARTISAN HOT TEA

award winning, organic herbal, black and green teas hlended with
fair-trade botanicals 3.50

EARL GREY
full-bodied leaves blended with precious oil of bergamot producing bold, citrusy,
and floral flavor notes

JASMINE RESERVE
select green tea scented with fresh and fragrant night-blooming jasmine blossoms

ORGANIC BREAKFAST
robust blend of sri lankan black teas, steeps a smooth malty cup with a clean finish

SENCHA GREEN
traditional “jopanese-style” green tea from china

WHITE COCONUT CREME
tender white peony tea leaves blended with cornflower, safflower, coconut bits
and creamy essence of coconut

TALI’'S MASALA CHAI
a fusion of assam tea anchored in cardamom, cinnamon, ginger and cloves

CAFFEINE-FREE

EGYPTIAN CHAMOMILE
sweet calming taste of whole chamomile flowers

APRICOT ESCAPE
south african rooibos & honeybush teas blended with lemongrass, rosehips, hibiscus,
marigolds, orange peel, apples and lemon myrtle

FRENCH LEMON GINGER
south african rooibos and honeybush teas blended with ginger and lemon verbena

PACIFIC COAST MINT
smooth and refreshing with notes of sharp and minty spearmint and peppermint

BRIGHT EYED
a blend of turmeric, ginger, cinnamon, and other fragrant spices

SPIRIT-FREE

BLACKBERRY COCONUT SODA 6.00
blackberry mint syrup, house-made coconut mix, topo chico

MILD-MANNERED MULE 6.00
ginger beer, lime, bitter orange, vanilla simple syrup

HERBAL APERITIF 6.00
basil, mint, lemon, lime, cucumber, simple syrup, soda water

PAMPLEMOUSSE SPRITZ 6.00
grapefruit, lime, maple syrup, topo chico

TOPO CHICO 3.00
sparkling mineral water

FRESHLY-BREWED ICED TEA 3.50
classic black or green pomegranate [unlimited]

N
IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII\\\\

/)



