
MINI CRAB CAKES 
Succulent crab meat mixed with breadcrumbs, herbs, 

and spices, served with a tangy remoulade sauce 
$21

PORK BELLY BITES 
Crispy pork belly cubes glazed with a honey soy sauce, 

garnished with sliced scallions and sesame seeds 
$18

TRUFFLE PARMESAN FRIES 
Crispy shoestring fries tossed with truffle oil, grated 

Parmesan cheese, and chopped parsley, served with a 
side of aioli for dipping 

$14

BACON-WRAPPED DATES 
Sweet medjool dates stuffed with creamy goat 
cheese, wrapped in crispy bacon, and drizzled 

with a balsamic reduction
$16

BITES

WORD OF MOUTH 
High west double rye, celaya reposado, aperol, 

lemon juice, ginger, turbinado
$18

MADAM’S WHISPER 
Del bac dorado, cinnamon orange den, angostura, 

orange bitters
$21

DEVIL´S GAMBIT
Bola genever aged, lemon, praline pecan liqueur, 

amaro nonino, dragon fruit, pixie dust
$22

dustMOODY MISTRES
Rum, espresso, fratello liqueur 43, chocolate 

and cherry bitters
$17

CLEARED CONSCIOUS 
Roku gin, lavender, solerno blood orange, 

italicus bergamot
$19

DOOMS DAY
Selva ray white rum, selva ray chocolate rum, 

appleton estate jamaican, grapefruit, lemon juice, 
turbo, tamarindo, orange bitters

$16

bittersWILSON’S LAW
Bison grass vodka, honey dew mint syrup, yellow 

chartreuse, corn liqueur, lemon juice, orange bitters
$20

SHOT TO YOUR HEART 
Dos hombres mezcal, fratello hazelnutliqueur, 

gran ponche pomegranate, coconutwater, 
lemon juice agave, egg white

$20

DOCTOR’S ORDERS
Bacon fat washed bourbon, lime juice, grape fruit, 

pumpkin cinnamon orange
$22

COCKTAILS


