
 
HAPPY HOUR 

MONDAY-THURSDAY 2-5pm
SUNDAY 2-10pm

BY THE GLASS — 6
 

S PA R K L I N G 
MONTMARTRE 

BLANC DE BLANCS BRUT
Ugni Blanc, Vin de France, FR, NV

R O S É 
LISTEL “GRAIN DE GRIS” 

Shiraz, Grenache, FR,  NV

W H I T E
CHEMISTRY  

Sauvignon Blanc, WA ‘24 
 

R E D 
POGGIO ANIMA ‘BELIAL’ (chilled)  

 Sangiovese, Toscana, IT ‘22 

BEER & A SHOT — 8

MONTUCKY COLD SNACK +
FALSE RIVER SPICED RUM

MODELO +
TEQUILA

  HIGH NOON +
HONEYSUCKLE VODKA

  

SPIRIT FREE
ATHLETIC BREWING +

 RITUAL ZERO PROOF RUM

VIVA BOLIVIA
singani, lemon, lime, mint

SAZERAC
rye, absinthe, peychaud’s

COCONUT HURRICANE  
rum, coconut, pineapple, 

orange, lime, passionfruit, 
housemade grenandine, peychaud’s

 
COLUMNS AMERICANO

aperitifs, orange, soda

WILD ROSE 75 
wild rose irish gin, lemon, sparkling wine

TOMMY ’S MARGAR ITA
tequila, agave, lime, sea salt

DAIQUIRI
rum, simple, lime

MOOSE SPRINGSTEEN
whiskey, blackberry, lemon, bitters,

tropical ginger beer, housemade grenandine 

RASPBERRY BERET 
rum, raspberry, lemon

GOLD RUSH
bourbon, honey, lemon, thyme

COCKTAILS — 8


