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Cocktails

O.F Martini

familiar, yet unexpected. neat vodka, tart &
topped with red velvet air

Doctors Advice
carrot & lemongrass dance with fresno heat, while
turmeric-kissed tequila hums earthy sweet

Golden Hour

gin meets the garden. elderflower blooms &
lime brings a bright, floral lift to this light &
graceful cocktail

Anise and Amber

bourbon finds its rhythm in wheat beer & star
anise, lifted by citrus, lime & a whisper of
magic
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The Black Gold

infused bourbon, truffle and walnut bitters
combine for a complex umami-forward take on
barroom

Twilight in Tulum

a serene blend of floral chamomile and ripe pineapple

wrapped in a smooth tequila, gently warmed by
cinnamon spice

Espresso Martini

all the bold flavor of espresso-none of the color. a
crystal-clear blend of vodka, clarified coffee liqueur.

Pistachio Cloud

smooth vodka, sweet amaretto, earthy maccha create
this unique, creamy pistachio-inspired dessert
cocktail. Pure indulgence.

House Margarita

tequila, fresh lime, triple sec- simple, balanced,
refreshing
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Beer
Bottled Draft
Blue Moon Michelob Ultra six
Heineken Mango Cart six
Corona Kona Big Wave six
Michelob Ultra Stella Artois six
White Claws Wicked Weed Perni seven
Nutrl Maine Beer Co -Lunch IPA seven
Wine
by the glass

Proseco 187 split: Capasaldo, IT
Rose: Bieter Pere et Fils, FR
Pinot Grigio: Pighin Friuli Grave, IT
Sauvignon Blanc: The Crossings, NZ
Chardonnay: Bravium Russian River, CA

Pinot Noir: Outlier, CA

Malbec Blend: Clos de los Siete AR,
Syrah: Montes Alpha CL,

Bordeaux: Baron Phillippe de Rothschild Mouton
Cadet Cuvee Heritage, FR




