
 

 

colimoro montepulciano 5.5
italy

cono sur chardonnay 5.5
chile

estrella jalisco 4.5
pilsner (btl)

counterweight festbier 4.5

sorel en septiembre
blanco + sorel hibiscus + lime 

6.5

pina poblana 
reposado + ancho reyes verde

pineapple tepache
6.5

manzanita y mezcal
mezcal + apple liquor + ginger beer 

6.5

trumbull kitchen trumbull kitchen
october happy hour 

happy hour 3:00 - 6:00 happy hour 3:00 - 6:00 
october happy hour 

sorel en septiembre
blanco + sorel hibiscus + lime 

6.5

pina poblana 
reposado + ancho reyes verde

pineapple tepache
6.5

manzanita y mezcal
mezcal + apple liquor + ginger beer 

6.5

sugar pumpkin and sage ravioli
browned butter sauce

4.99

schweineschnitzle
sautéed thin pork cutlet + lemon & herbs  

4.99

lager braised bratwurst
krautsalat + grain mustard 

4.99

local burrata cheese 
tomato caper jelly + basil puree

3.99

sweet potato “tostones”
grilled shrimp + guacamole

hot honey + mango salsa
4.99

roasted butternut squash
arancini

tomato oil + parmesan reggiano
3.99
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