
libations

*consuming raw eggs may increase your risk of foodborne illness

Our bartenders are happy to make a wide range of classic

cocktails in addition to the signature specials.

$13

$12

$12

$12

$11

$13

SCORPION’S STING

fresh lime, cactus water liqueur, watermelon 
syrup, mezcal, blanco tequila 

SPARKLE OF SOLSTICE

lemongrass and tarragon-infused vodka, dill 
simple syrup, fresh lime juice, plum bitters, 
topped with lime & yuzu tonic

THE MIRAGE

McQueen hibiscus gin, triple sec, 
Boston bitters, fresh lemon, simple syrup

PINCH OF PEP

galangal-infused gin, fresh lemon, fresh 
cucumber, mint, simple syrup, black pepper, 
cucumber tonic water

RUM AWAY WITH ME

Brazilian limeade (limes, water, condensed milk, 
sugar), clear rum, coconut milk, lavender bitters

GOLD RUSH

Jameson orange, Whiplash whip cream whiskey, 
fresh orange juice, topped with ginger beer



happy hour

spirit free

TUESDAY-FRIDAY 4-6PM

all small plates

classic margarita$6

classic daiquiri$6

moscow mule$6

draft beers$1 off

$1 off

house wines$1 off

excluding IPAs

$6

$7

$7

THE HUGO

elderflower syrup, fresh lime juice, fresh
mint leaves, soda water

CHERRY LIMEADE

fresh lime juice, cherry syrup, agave nectar, 
soda water

PRICKLY PUNCH

prickly pear syrup, splash of fresh orange juice,
fresh lemon juice, ginger beer

last chance
wines

$4 wine special for open wines, ask a 
server for details and selections




