
fri-sat 4-6pm @ the bar only - cheershappy hour: tues-thurs & sun 4-6:30pm 

you can't sit with us	 13 

Tito's Vodka, Cold Brew, Oat Milk, Pumpkin Purée,

Allspice Dram

roses and piano keys	 14

Weiss Straitjacket Gin, Licor 43, Lemon, Orange,

Demerara, Orange Bitters

like clockwork	 14

Camarena Tequila Añejo, Select Aperitivo, Grapefruit, 

Lime, Blood Orange, Peychaud's

redemption song	 14

Appleton Estate 8 Year Old Reserve Rum, Lustau PX Sherry,

Spiced Citrus, Lime

rosewood heart	 13

Laird's Apple Brandy, Luxardo Maraschino, Lemon, 

House Grenadine, Angostura

leather and lace	 14

Maker's Mark Bourbon, Aperol, Cherry-Chipotle,

Lemon, Angostura

lavender lemonade		  6

cherry bomb	 6

blackberry mule		  		    6

espresso no-tini		  		    6

top-shelf shirley temple		    6

MOCKTAILS
brew detroit cerveza delray

stella artois

old nation m-43

guinness draught

blake's triple jam

topo chico hard seltzer

BOTTLES & CANS
5

5

8

6

5

5

Please ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

SIGNATURES

finish strong
Cynar, Grapefruit, Soda 8

healing word (n-a)
Seedlip Garden 108, Lyre's Italian Spritz,

Lemon, Peach, Vanilla 10

aperol spritz
Aperol, Prosecco, Soda 10

LOW ABV

not like this	 14 

Rittenhouse Rye, St. George Spiced Pear, Peach, Vanilla,

Habanero Tincture, Angostura

en el olvido	 14

El Mayor Tequila Reposado, Green Chartreuse, 

Cinnamon Demerara, Orange Bitters

to the islands you run	 13

Plantation Pineapple Rum, Plantation Isle of Fiji Rum,

Housemade Butter Rum Mix

sweater weather	 14

Rittenhouse Rye, Cynar, Marie Brizard Chocolat Royal,

Hazelnut Orgeat, Chocolate Bitters

as you wish	 14

Rose Infused Liberator Gin, Le Verger French Terroir,

Dolin Dry Vermouth, Peychaud's

up north nights	 20

Elijah Craig Private Barrel Bourbon, Cherry, Vanilla, Bitters, 

Cinnamon Smoke
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