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SOCIAL HOUR

TUESDAY THROUGH SATURDAY FROM 4PM - 6PM AT THE BAR+LOUNGE

COCKRTAILS 9 ESPRESSO MARTINI

blueberry lemon drop BAR 12
blueberry vodka, lemoncello, . )
elderflower spritz salted caramel
St. Germain, prosecco, Aperol float chocolate

bourbon bramble

basil hayden, blackberry liqueur, lemon,
basil, blueberries

the daisy

tequila, triple sec, honey, lemon, club B U R G E R S 1 3
WINLE 7 classic burger

lettuce, tomato, onion

white chocolate

inot grigio
PINOLETISIO steakhouse burger
chardonnay wild mushroom, caramelized onions,
pinot noir cabernet sauce, cheddar
cabernet sauvignon J&A burger

Vermont white cheddar,

D R A F T B E E R 6 applewood smoked bacon

seasonal selection
chefl selected oysters $2 each
stack chicken wings
eggplant cutlets, roasted tomatoes, Thai Chili sauce, chopped peanuts,
fresh mozzarella, balsamic reduction piquante peppers
fried calamari brussel sprouts + bacon
shaved onion, piquante peppers, marinara oven roasted, balsamic glaze
cacsar salad + fries scasonal vegetables
small caesar salad, side of fries chef selected, garlic, EVOO
shrimp cocktail truffle fries
four jumbo shrimp, spicy house-made parmesan, garlic ranch

cocktail sauce
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