HAPPY HOUR
3-5PM
$5 OFF COCKTAILS

LIGHT & REFRESHING

Basil Advice 18
vodka, aperol, grapefruit, lemon, basil

Tom and Berry 18

tom cat gin, green chartreuse, lemon, rosemary-anise
syrup, blackberry

Beets by G 18

beet infused vodka, ginger, lemon, fernet

Final Adventure 18

nolet's gin, st.germain, lime, cucumber juice, parsley,
green chart

STRAIGHT SPIRITS

Basilica 18

bourbon, aperol, sweet vermouth, flamed orange
Campfire Negroni 18

poli gin marconi, campari, cocoa infused vermouth,
luxardo maraschino

Wilbur's Old Fashioned 18
bacon infused bourbon, amaro nonino, walnut bitters

TIKI VIBES

Sexpert 18

pisco, gin, house falernum, passion fruit, burlesque bitters
Traveling Aztec 18

ilegal mezcal, tamarind, lime, port wine, campari, orgeat,
orange juice

Rummage Sale 18

reposado tequila, hamilton 86, pineapple, banane liquor,
lime

Tiki Tea Bag 18

appleton rum, orange tea vodka, date syrup, pineapple,
tiki bitters, lime

WINTER WONDERLAND

Pear Necessities 18

reposado tequila, st.george spiced pear, cinnamon, sage,
french amaro

Scotty Too Hotty 18

rye whiskey, coriander, pepper flake, bitters

London Foggy Town 18
rivi gin, earl grey syrup, lavender, vanilla, citrus

50% OFF ALL BEERS

HAPPYHOUR
3-5PM
$5 OFF WINES

BUBBLES

Prosecco Extra Dry e Marsuret e Veneto NV $14
Sparkling Rosé Brut e Scarpetta ¢ Veneto NV $14
Cremant de Bourgogne Brut ¢ TULIA e France NV $15
Oltrepo Pavese Rosé Brut e Giorgi 1870 e Italia $19

WHITES

Pinot Grigio ¢ Tiefenbrunner e Alto Adige $13
Verdicchio e Colleleva e Marche $15 (chef’s fav)

Gavi di Gavi e Bersano e Piemonte $14

Pecorino ¢ Donna Sophia ¢ Abruzzo $13 (somm’s fav)
Chardonnay ¢ Markham e Napa Valley $18
Sauvignon Blanc e Alan Scott e NZ $13

Sancerre e Silicieuse e France $18

ROSATO E ROSE

Rosato e Fattoria Sardi e Toscana $13
Rosé e The French Brasserie e Provence $14

REDS

Chianti Classico e Castello di Bossi e Toscana $16
Super Tuscan e Casale Bibbiano "Argante" e Toscana $19
Rosso Montefalco e Tabarrini e Umbria $15
Montepulciano d’Abruzzo e Jorio ¢ Abruzzo $14
Etna Rosso e Benanti e Sicilia $16

Valpolicella Ripasso ¢ Zenato “Ripassa” ¢ Veneto $18
Nebbiolo ¢ Damilano e Piemonte $19 (chef’s fav)
Malbec o Catena Zapata e Mendoza $15

Cabernet Sauvignon e Routestock ¢ Napa Valley $18
Bordeaux e TULIA e St. Emilion e France $20

Pinot Noir e Laetitia “Limité”s Santa Barbara $15
Pinot Noire TULIA ¢ Bourgogne ¢ France $20

LAST BUT NOT LEAST

Espressotini 18
vodka, espresso, borghetti

Fernet Dreams 18

fernet branca, fernet menta, meletti chocolate, espresso,
whipped cream

50% OFF ALL BEERS
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