
 

 

 

 

 

 

 

 

 

 

Bar Snacks 
 

 

Burger Sliders   15 

le�uce, tomato, cheddar 

 

Chips and Guacamole   9 
mild or spicy 

 

Chicken Wings  13 

blue cheese dressing, mild wing sauce, celery 

 

Vegetable Spring Rolls   10 

sweet chili sauce 

 

Hummus   11 
carrots, celery, cucumber, 

bell pepper, pita chips 

 

Steak and Potatoes   16 
                 strip steak, steak fries, chipotle aioli, 

                              pearl onion, herbed oil 

 
 

 
       This menu is reserved for the bar  

and lounge areas. 

 

Signature Cocktails  
 
Holy Mole        15 
Highwest American Prairie, Ferro Kino Amaro, Sweet Ver-
mouth, Campari, Mole bi�ers 
 

Razzmanian Devil      15 
Composi#on, Absinthe, raspberry syrup, fresh lemon 
 

No Way, Rose       14 
Gobernador, pineapple, grapefruit, agave, fresh lemon 
 
Hare of the Dog      14 
Hendricks, carrot syrup, fresh lime, cream 
 

Peaty Gonzalez      15 
Jalapeno infused Tequila Ocho, Agave, Ardbeg 10yr, fresh 
lime, pineapple, Blue Curacao 
 

Berry Ball       14 
Ketel One,  St Germain, Maraschino, fresh lemon, straw-
berry puree 
 
      Seasonal Cocktails by Lenny Reyes 

   

Wines by the Glass 
 

Sparkling & Rose 

Brut Sparkling Wine, Paul de Coste, France   11 

Rose, Domaine Montrose, Sonoma, France   13 

Sparkling Rose, Simonnet-Febvre, France   13 
 

White 

Pinot Grigio, Barone Fini, Italy     11 

Sauvignon Blanc, Excelsior, South Africa      11 

Chardonnay, Cambria, California    12 

Riesling , Saint M, Germany     12 

Bordeaux, Esprit de Saint-Sulpice, France   13 

Chardonnay, Landmark, California    16 
 

Red 

Cotes Du Rhone, Alexandre Loiseau, France   12 

Pinot Noir, Westmont, Oregon     13 

Blend, Murphy Goode, California    13 

Malbec, Terrazas, Argen#na     14 

Merlot, Alcance Gran Reserva, Chile    13 

Bordeaux, Des Mille Anges, France    14 

Cabernet Sauvignon, Newton’Skyside’, California 15 

Cabernet Sauvignon, Duckhorn Decoy, California  18 

 

  Beer 
Docs Hard Cider      7 Ho>rauhaus Lager     8 

Narraganse�      6 Six Point Bengali IPA     8 

Lagunitas IPA      7 Alagash White      8 

Bushwick Pilsner    8 Seasonal Selec#on     8 

Corona          7 Le? Hand Milk Stout     9 

                                           Delirium Tremens              13 

 

Happy Hour 
4:00pm-7:00pm Daily 

 

$5  Beer  

$7 Wines  

$7 House Spirits 

 

An 18% service charge and 8.87% sales tax 

will be included in your bill. 

Consuming raw or undercooked meats, poultry,  

seafood, shellfish or eggs may increase  

your risk of food borne illness. 

Happy Hour Selections 


