
COCKTAILS

B SIDE

WINEBEER

Allagash White - Witbier / Maine - 5.2%

Burial Later - Mexican Amber Lager / North Carolina / 4.4%

Edmund’s Oast Something Cold - Blonde Ale / South Carolina / 5%

Founders On Cloud Lime - Lager / Michigan - 4.7%

Free Range Therapy Session - Session IPA / North Carolina - 5.3%

Kirin Ichiban - Lager / Japan - 5% 

Modelo Especial - Mexican Lager / Mexico - 4.4%

Southern Range Ice Cube’s A Pimp - Hazy IPA / North Carolina - 6.9%

Seasonal Sour                                                                                       

Seasonal Cider                                                                                       

D R A F T S

S C A N  F O R
S P I R I T S

12

14

48

56

12 48

12 48

W H I T E
Picpoul - Moulin De Gassac, Languedoc-Roussillon, France 

Albariño - Columna, Galicia, Spain

Sauvignon Blanc - Stoneleigh, Marlborough, New Zealand

Chardonnay - Mer Soleil, Chardonnay Reserve, Santa Lucia 
Highlands, California

16 64

15 60
14 56
16 64

R E D

Super Tuscan - Belnero Toscana, Willamette Valley Oregon

Pinot Noir - Illahe, Cuvee Miette, Willamette Valley, Oregon 

Cabernet Sauvignon - Eberle, Pasa Robles, California

Tempranillo - Field Blend Tradicion, Zamora, Spain
Chilled

12 48

16 64

R O S É
Garnache - Romance, Provence, France

Pet-Nat/Merlot - Oyster River Morphos, Long Island,
New York

11

11

44

44
145
145
525

S P A R K L I N G

Prosecco - Ca Furlan, Veneto, Italy  

Prosecco Rosé - Ca Furlan, Veneto, Italy 

Champagne - Veuve Clicquot Brut, Champagne, France  

Champagne - Veuve Clicquot Brut Rose, Champagne, France  

Champagne - Dom Pérignon, Champagne, France  

BTG BTB

DR. DOO DAH // jammin’
El Tesoro Reposado Single Barrel,
Plantation Pineapple Rum, Pierre Ferrand Dry Curacao, 
Watermelon, Lime, Szechuan Peppercorn

18

BLINDED BY THE LIGHT // another roller in the night
Rittenhouse Bonded Rye Whisky, Flor de Cana 7yr Rum, 
Bacardi Ocho Rum, Velvet Falernum, Orgeat,
Passion Fruit, Kiwi, Lime

17

BIDI BIDI BOM BOM // rip
Herradura Double Reposado Single Barrel,
Strawberry Aperol, Lillet Blanc, Agave, Pineapple, Lime

17

DIRTY WORK // it takes two
Tito's Vodka, Lillet Rouge, Honey, Pineapple, Lemon

16

FUCK THE PAIN AWAY // let em’ learn
Old Forester Single Barrel, Plantation Dark Rum, 
Apricot Nonino, Basil Absinthe, Peach,
Browned Wildflower Honey, Lemon

16

OVERNIGHT CELEBRITY // po pimpin’
Maker’s Mark Private Select, Spiced Blackberry, 
Lemon, Bittermens Mole Bitters, Pinot Noir, Egg

17

ROOSTER // cock a doodle
Corazon Reposado Tequila, Ancho Reyes, Byrrh, 
Spiced Orange, Grenadine, Lime

15

7

8

8

8

8

7

7

8

8

8

B O T T L E S / C A N S
Michelob Ultra 

Miller Light 

Miller High Life Pony 

Montucky 12oz Can 

PBR 16oz Can 

Florida Seltzer Blackberry-Agave 

High Noon Tequila Seltzer

Surfside Strawberry Lemonade

Rotating Stout/Porter                                           

6

5

3

5

6

8

12

12

12

N O N - A L C O H O L I C / T H C
CANN Hi Boy Blood Orange Cardamom Social Tonic                         

Loyal Oils Moody Judy Strain Specific Cannabis Cocktail 

Giddy Goat Cold Brew Concentrate

Burial Socialdevice Non-Alcoholic Pils                                    

15

15

7

8

THC/CBD

ACID RAINDROPS // out on the porch
Loyal Oils Moody Judy Strain Specific Cannabis 
Cocktail, Passion Fruit, Kiwi, Pineapple,
Grapefruit, Regans Orange Bitters

18

HIGHER LOVE // take a drag
CANN Hi Boy Blood Orange Cardamom Social Tonic, 
Pomegranate, Honey, Lime, Bittercube Cherry Bark 
Vanilla Bitters

18

NON-ALCOHOLIC

15ST. AGRESTIS PHONY NEGRONI // spiritless forward
200ml | 6.76oz | Gluten-Free | Vegan | Non-GMO | 
Organic | Alcohol-Free

15LYRE’S AMALFI SPRITZ // spiritless spritz
250ml | 8.45oz | Gluten-Free | Vegan | 
Dairy-Free | Nut-Free | Alcohol-Free

SUNSHINE SUPERMAN // nighttime naughtyman
Corazón Blanco Tequila, Montelobos Mezcal, 
Ancho Reyes Verde, Mango, Honey, Lime,
w/ Underberg Mini Bottle

18

BANDITOS // savory & refreshing (not vegan friendly)
Pineapple Glazed Ilegal Joven Mezcal, 
Toasted Sushi Rice, Sudachi, Grapefruit Jarritos, Tajin

17

SPAGHETTI SPAGHETT 
spaghetti, that you drink (not served after 9pm)
Spaghetti Aperol (Roasted Roma Tomatoes, 
Calabrian Chilies, Spaghetti Noods), Miller High Life Pony

13

MANEATER // she’ll chew you up
Wray & Nephew Overproof Jamaican Rum, 
Spiced Orange, Lime

15

BLUE MONDAY // martini remix
Danablu Cheese washed Gin or Vodka,
Lustau Oloroso Sherry, Rosemary/Orange Olive Oil, 
Peri Peri Olive stuffed with Prosciutto
Gin - Murrell’s Row Mignonette
Vodka - Grey Goose
$3 upcharge for each additional olive

18

I WANT A NEW DRUG // old fashioned
Maker’s Mark Bourbon Whisky, Dr. Pepper/Cacao Syrup, 
Angostura Bitters, Regan’s Orange Bitters

16

GODZILLA // say it with me
Roku Japanese Gin, Midori, Orgeat, Lime, Salt

16?

MAI TAI’S FINISH LAST // rotational mai tai 
Diplomatico Planas Rum, Plantation O.F.T.D. Rum, 
Velvet Falernum, Cointreau, Orgeat, Cinnamon, Lime

16

LA BAMBA // smooth & juicy
Patron Reposado Tequila, Pomegranate, Verjus Rouge

17


