The Bar Menu Assortment 1

Hearth Baked Flatbreads:

Four Cheeses
sliced yellow tomato/ fresh oregano
garlic chips

House Fennel Sausage & Ricotta:
radicchio/ caramelized cippolini
dry jack/ pancetta sherry vinaigrette

Smoked/ Roasted/ Aged/ Toasted:
speck ham/ red peppers/ white cheddar
sage/ balsamic

Rock Shrimp & White Bean:
marinated tomato/ smoked paprika
roasted lemon & pistachio oil

What’s On Tap Tonight:

Sam Adams Bridgeport

Octoberfest IPA

Rahr New Belgium

Ugly Pug Skinny Dip

Shiner Blue Moon:
Spezial Leicht Harvest Moon

The Mystery Tap Guldendraak:

a/q (8)

Mixed Beverage Program:

*STILLS*

POP’S MARTINI “SALAD”: Kettle One
house pickled asparagus & green beans
green tomato/ blue stuffed olive

THE BEE’S KNEES: Junipero gin
house infused lavender honey
to order lemon Jjuice/ rocks

A LONG, HOT & DUSTY DAY:
Basil Hayden’s straight
Miller High Life pony back

FOUR FINGERS of FURY:

Wild Turkey rye/ sweet vermouth
Regan #6 orange bitters

raw sugar rim/ rocks

SAGE ADVICE:

Corzo silver/ cointreau/ sage & lime granita

red clay sea salt/ violently shaken/ up

*SPARKLINGS*

FLORAL BELLINI FLOAT: Prosecco
house made white peach sorbet/ lavender

CUBAN PARAMOUR: Flor de Cana rhum
mint/ key lime & cane simple/ cava

SLAZENGER 1: Pimms Number One
Square One organic cucumber vodka
basil/ cucumber/ red grapefruit
hand charged seltzer

BEAUTY SCHOOL DROPOUT: St Germain
Hanger One mandarin blossom vodka
elderflower syrup/ crushed raspberry
rose champagne

COCK OF THE WALK, BABY:
Leblon Cachaca/ muddled lime
raw sugar simple/ Cock n Bull ginger beer
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