
 
cocktails  •  16 

 

APEROL HIBISCUS SPRITZ – Prosecco, Hibiscus Bitters, Lillet, Aperol, Club Soda  
 

BEE’S KNEES – Bombay Gin, Lavender, NZ Manuka Honey, Fig, Lemon, Chilled  
 

PASSIONFRUIT MARGARITA –Bribon Blanco Tequila, Passionfruit Nectar 
            Aperol, Agave, Triple Sec, Lime Juice, Over Ice with a Salted Rim 
 

ELDERFLOWER SPRITZ – Prosecco, St. Germain Elderflower 

 Fresh Muddled Mint, Club Soda, Lemon Wheel 
  

POMEGRANATE COSMO – Tito’s Vodka, Lime, Pomegranate & Raspberry Syrup 
 

PHILLY/NEW YORK SOUR – 18 – Kinsey Phila Rye, Lemon, Simple Syrup 
            Shaken & Strained over ice, with a Float of South African Shiraz 
 

ESPRESSO MARTINI – 18 – Vodka, Fresh Brewed Espresso, Kahlua, Crème De  

                 Cacao Averna Amaro, Simple Syrup, Shaken with Ice, Served Up Chilled  
 

BLACK MANUKA MANHATTAN – 18 – Knob Creek Bourbon, Raw Organic New 

Zealand Manuka Honey, Black Bitters, Antica Vermouth, Amarena Cherry, On a Rock 
 

REPOSADO TEQUILA OLD FASHIONED – 22 – Hornitos Aged Tequila 
            Muddled Orange Peel, Agave, Orange Bitters, Ice 
 

DRAUGHT BEER 
PERONI “NASTRO AZZURO”.........................................8.75 5.0%abv 
YARDS “BRAWLER”.......................................................8.75 4.2%abv 
LEVANTE “CLOUDY AND CUMBERSOME IPA”............. 9.75   5.9%abv 
TRÖEGS “PERPETUAL IPA”............................................9.75 7.5%abv 

            VICTORY “BERRY MONKEY FRUITED SOUR TRIPEL”..9.75   9.5%abv 
2SP BREWING “BABY BOB AMERICAN STOUT”............9.75 6.0%abv 

   

BOTTLED BEER 
MORETTI ....................................................................8.75 4.6%abv 
YUENGLING LAGER or LAGER LIGHT..…...….. 6.75    4.5%  or  4.0%abv 
STELLA ARTOIS “Liberté” 0.0 proof.............................7.75 0.0%abv 


