COCKTAILS

WHITE CHOCOLATE LIQUER, LAVENDER
SYRUP, SWEETENED MATCHA, MILAGRO $14.00
TEQUILA, SWEET COLD FOAM, HALF N HALF,
DRIED CHERRY BLOSSOM

HIBISCUS BUTTERFLY SOUR

BUTTERFLY PEA ICE CUBE, TRES AGAVES
BLANCO TEQUILA, HIBISCUS SYRUP, SWEET N $14.00
SOUR, WILD FLOWER RIM, LIME WHEEL

ELDERFLOWER FRENCH 75

ST. GERMAIN ELDERFLOWER, TANQUERY
RANGPUR GIN, LEMON JUICE, LAVENDER,
CHAMPAGNE, LEMON TWIST, EDIBLE GLITTER,
BABYS BREATH FLOWER

ROSE SYRUP, LEMON JUICE, HALF N HALF,
SPRITE, GRENADINE, ROSE PETALS, LEMON
WHEEL N/A, ADD A SPIRIT FOR AN
ADDITIONAL CHARGE




CHEF’S CHOICL

ED'S BIRRIA TACOS

MOZZARELLA, CONSOMME SAUCE, CORN $] 2 . 5 O
TORTILLAS, RIBEYE, CILANTRO, ONION

ARTICHOKE, SPINACH,
& PESTO FLATBREAD $17.50

ARTICHOKE, PESTO SAUCE, SPINACH,
MOZZARELLA, SHREDDED PARMEASN

GREEK BURGER WITH FETA
& TZATZIKI $14.00

GREEK INSPIRED BURGER PATTY, LETTUCE,
CUCUMBER SLICES, HOMEMADE TZATZIKI
SAUCE
ADD FRIES FOR $3.00
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