DRAFT

KONA “big wave” golden ale

TAILGATE peanut butter milk stout*

VON TRAPP “bohemian” pilsner

BEARDED IRIS “tunnel vision” ipa

RHINEGEIST “truth” ipa

LEXINGTON BREWING “kentucky vanilla barrel” cream ale

BOTTLES & CANS 120;

BUD LIGHT

STELLA ARTOIS

MICHELOB ULTRA

MODELO NEGRO

FIVE WITS “alpine highway” saison
HUTTON & SMITH “igneous” ipa

EDMUND’S 0AST “bound by time” ipa (1602)
GREEN’S gluten free ipa

SHACKSBURY “sweater weather” spiced apple cider
SAMUEL SMITH oatmeal stout

NON-ALCOHOLIC

UNTITLED ART “italian style” pilsner
UNTITLED ART “west coast” ipa

UNTITLED ART “chocolate dark brew” stout
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WEDNESDAY, FEB 4 2026

.......................................... BEVERAGE
BISTRO & BAR

W|N[S 50z GLASS

SPARKLING

VOIRIN-JUMEL “I'assemblage” brut, champagne 22

GRUET brut rose, new mexico 13

WHITE

TERRE GAIE ‘23 “claris” pinot grigio, veneto 1

GASPARD ‘24 sauvignon blanc, loire valley 13

SCHUG ‘24 white pinot noir, los carneros 20

LANGE ESTATE ‘24 chardonnay, willamette valley 200z carafe avail. 14

LIQUID FARM ‘23 “white hill” chardonnay, santa rita hills 17

ROSE

STEIN SCHADEN ‘24 “classic zweigelt” rosé, kamptal 12

RED

LE GARENNE ‘24 pinot noir, loire valley 12

DOMAINE SAUVETE ‘21 “les gravouilles” gamay, loire 14

CAMILLE & LAURENT SCHALLER ‘23 pinot noir, burgundy 16

CA’ DEL BAIO ‘22 “autinbej” nebbiolo, barbaresco 24

LIEU DIT ‘23 cabernet sauvignon, santa ynez valley 16

NA BOTTLE

MURI DRINKS “yamilé” sparkling rosé 59

MURI DRINKS “passing clouds” sparkling white 64
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OLD FASHIONEDS
EASY OLD FASHIONED new riff bib bourbon, citrus, bitters

KBD OLD FASHIONED rowan'’s creek kentucky bourbon, rich

turbinado, bitters

JP MORGAN penelope barrel strength bourbon, rich turbinado,
bitters

ROCKEFELLER blue run “chosen” msm barrel pick kentucky

straight bourbon, rich turbinado, bitters

ALMOST CLASSICS
RHAPSODY botanist gin, grapefruit, lemongrass, cocchi rosa,

yuzu curacao, suze, rose water, served on a big cube

DAYTON BOULEVARDIER traveller blended whiskey, amaro ciociaro,

sweet vermouth, campari, served on the rocks

EASY MARTINI fords gin or ketel one vodka, fino sherry, orange

bitters, lemon expression, olive, served up

FUNKY COLD MADEIRA savannah verdelho madeira, dolin dry

vermouth, la pivon vermouth blanco, amaro ciociaro, served up

BOBBY BURNS “MANHATTAN” ardbeg “wee beastie” 5 year islay
single malt scotch, sweet vermouth, benedictine, bitters, lemon

twist, served up

OAXACAN OLD FASHIONED herradura “dos coyotitos” double barrel
reposado barrel pick, colores espadin mezcal, agave, bitters,

served on the rocks
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21

31

21

21

BEVERAGE MENU

EASY WINTER COCKTAILS
SWEATER WEATHER #2 chattanooga whiskey straight rye, averna

amaro, cynar, lemon, orange, cinnamon syrup, served up

KISS MY LABUBU cathead satsuma mandarin, wild roots pear &

wheatly vodkas, honey, lime, cranberry, served on the rocks

00H MAMI wonderbird dry gin, junmai daiginjo sake, shio kaji,

lemon twist, served up

NAKED & AFRAID padre nuestro espadin mezcal, campari, green

chartreuse, st. germain, lemon, grapefruit, served up

FIVE 0’CLOCK IN FRANKFORT (KY)* buffalo trace “stepping stone”
single barrel, r. |. seale rum, yuzu, pineapple, falernum,

kahlua, banana liqueur, turbinado, served on a big cube

FOR WHOM THE BELL TOLLS corazon reposado single barrel tequila,
spiced pomegranate syrup, select aperitivo, kopke 10 year

tawny port, lime, grapefruit, served up

SMASH OR PASS real minero pechuga mezcal, kiwi & plum syrup,

lime, mint, served on crushed ice

ZERO PROOF

HOT T0 GO! seedlip grove, lemongrass, lemon, cinnamon, served hot
add rare character “main street meats” amburana rye 4
CHUCK TAYLOR grapefruit, ginger ale, citrus, rhubarb

EASY TEASEY seedlip garden, lemon leaf tea, tonic, citrus

PINK PONY CLUB seedlip spice, ginger, citrus, grenadine, cardamom
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