THE

BAR

COLUMNS

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

COCKTAILS — 8

VIVABOLIVIA

singani, lemon, lime, mint

SAZERAC
rye, absinthe, peychauds

COCONUT HURRICANE
rum, cocont, Piﬂc’?’f/f,

0m;§a lime, passionfruit,
housemade grenandine, peychaud s

COLUMNS AMERICANO

aperitifs, orange, soda

WILD ROSE 75

wild rose irish gz'n, lemon, spﬂr/e/z'ﬂg wine

BY THE GLASS — 6

SPARKLING
MONTMARTRE
BLANCDEBLANCSBRUT
Ugni Blane, Vin de France, FR, NV

ROSE
LISTEL “GRAIN DE GRIS”
Shiraz, Grenache, FR, NV

WHITE

CHEMISTRY
Sauvignon Blanc, WA 24

RED

TOMMY’'S MARGARITA

teqm’/ﬂ, agave, lime, sea salt

DAIQUIRI

rTum, ,cz'm]) e, lime

MOOSE SPRINGSTEEN
w/ﬂ%zjy, b/ﬂck/wr;fy, lemon, bitters,
rropical ginger beer, housemade grenandine

RASPBERRY BERET

rum, raspberry, lemon
GOLD RUSH

/)OMVbOW, /7()71@)/, /67}10”, l‘h_)/”%

BEER & A SHOT — 8

MONTUCKY COLD SNACK +
FALSE RIVER SPICED RUM

MODELO +
TEQUILA

HIGHNOON +
HONEYSUCKLE VODKA

SPIRIT FREE
ATHLETIC BREWING +
RITUAL ZERO PROOF RUM

POGGIO ANIMA BELIAL (chilled)

\rv Sangiovese, Toscana, [T 22 vJ
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