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Cocktails

SQUIMBERRY JUICE
hendricks, lemon, hibiscus syrup, 
elderflower liqueur, blackberries

AH, THAT’S THE GREAT PUZZLE
new amsterdam vodka, campari, 

strawberry syrup, lemon, fee foam, sage

CURIOUSER & CURIOUSER
old hickory bourbon, salers gentian,

creme de flora, orange bitters, 
peychaud’s, orange zest

RED KNIGHTS
empress rose, lemon juice, 

sugar, framboise

*WRONG WAY, THIS WAY
amaro montenegro, new amsterdam vodka, 

cranberry, lemon, egg white, orange oleo

I’M LATE, I’M LATE, I’M LATE
red cabbage infused cielo blanco, 

agave, salt, lime juice

PAINT THE ROSES RED
papa’s pilar blonde & dark rums, apricot, pine-

apple, orange juice, lime juice, select apertif

$1 7

Off with Your Head
malfy gin, sweet vermouth, 

sparkling red wine

Mushroom Fries
portobello, tempura, zough

$12

Potato Croquettes
crème fraiche, chives

$17

*Wagyu “Tonkatsu”
A5 miyazaki wagyu served on 
toasted bread with tonkatsu 

$25

Snacks
FROMAGES 

A selection of local cheeses paired 
with lavash, jam, and mustard

$20

MARINATED OLIVES
$5

CHEDDAR POPCORN
$5

SRIRACHA HONEY NUTS
$5

MERRY 
UNBIRTHDAY PARTY

serves 3-5
komos rosa reposado, framboise, 

lemon, pineapple, select apertif

$55

Go Mad....

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. A 2.5% culinary service charge 

has been added to your bill to support equitable and fair wages for our kitch-
en staff. A 20% gratuity will be added to groups of 6 or more. 


