
  

  

  

 
  

  

  

  

 

 

 SOCIAL HOUR 
BEVERAGE MENU 

Monday Through Thursday 

5 PM – 7 PM 

SPECIALTY COCKTAILS 
18  12.60 

BOLD AND BEAUTIFUL 
ELIJAH CRAIG PALMS SINGLE BARREL BOURBON, 

ST GERMAINE ELDERFLOWER, FRESH LEMON JUICE, DEMERARA 

LYCHEE ME 
GREY GOOSE VODKA, ST GERMAINE ELDERFLOWER, 

LYCHEE PURÉE, FRESH LEMON JUICE 

CURATED BY LENA M 

YES HONEY 
JACK DANIEL’S TENNESSEE HONEY, CHARDONNAY, 

PEACH PURÉE, FRESH LEMON JUICE 

C&C MULE 
CHIVAS 12YR BLENDED SCOTCH, CYNAR, 

FRESH LIME JUICE, GINGER BEER 

CURATED BY EDDIE C 

SPICED NECTAR 
PATRÓN EL CIELO TEQUILA, APEROL, GUAVA NECTAR, FRESH LIME JUICE, 

SPARKLING FEVER TREE PINK GRAPEFRUIT 

THE PINK FRENCHIE 
THE BOTANIST GIN, LILLET BLANC, COINTREAU, ST-GERMAIN, 

PINK GRAPEFRUIT JUICE, ORANGE BITTERS 

CURATED BY LARRY B 

S80 ESPRESSO 
KETEL ONE VODKA, KAHLÚA, FRANGELICO, 

FRESH ESPRESSO 

BEER SELECTION 
ALL VARIETIES 9  6.30 

GOOSE ISLAND IPA 

INDIA PALE ALE,  ILLINOIS 

HEINEKEN 

PALE L AGER, NETHERL ANDS 

SAMUEL ADAMS 

VIENNA L AGER, MASSACHUSETTS 

MICHELOB ULTRA 

LIGHT L AGER, MISSOURI 

BUD LIGHT 

LIGHT L AGER, MISSOURI 



 

  

  

   

 

    

  

 

  

   

 

 

 

 SOCIAL HOUR 
BEVERAGE MENU 

Monday Through Thursday 

5 PM – 7 PM 

WHITE WINE 

DR. H. THANISCH 16  11 .20 
RIESLING, 

MOSEL ,  GERMANY 

KIM CRAWFORD 14  9.80 
SAUVIGNON BL ANC, 

MARLBOROUGH, NEW ZEAL AND 

ROSÉ WINE 

FANTASTIQUE 18 12.60 
CHATEAU SAINTE MARGUERITE, 

CÔTES DE PROVENCE, FRANCE 2022 

RED WINE 

FOUR GRACES 16 11 .20 
PINOT NOIR,  

WILL AMETTE VALLEY, OREGON 

CONUNDRUM 16  11 .20 
RED BLEND, 

CALIFORNIA ,  2022 

AUSTIN HOPE 25 17.50 
CABERNET SAUVIGNON, 

PASO ROBLES,  CALIFORNIA 

SPARKLING WINE 

JEIO BY BISOL 16  11 .20 
PROSECCO, VALDOBBIADENE, 

VENETO, ITALY 


