THE

BAR

COLUMNS

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

COCKTAILS — 8

VIVABOLIVIA

Jz’ngm]z’, chamomile femﬂ,
lemon cordial, mint

SAZERAC
rye, absinthe, p@/cb//md §

COMOZSPRITZ
vermouth de chambéry, lemon,
Spﬂ%/ﬂz wine

TOMMY’'S MARGARITA

requila, agave, lime, sea salt

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
POGGIO ANIMA BELIAL (chilled)
Sangiovese, Toscana, [T 22

COLUMNS AMERICANO
aperitif blend, club sodua, orange

DAIQUIRI

rum, Sz'mp e, lime

GOLD RUSH

bourbon, }]072@, /6777071, l‘}J)/”M

YO FLAMINGO

[fqbtl/ﬂ, ﬂi’leO reyes L’t’?’ﬂ’d g}’ﬂflﬂdﬂ—ﬂﬂ/[ﬁ’l‘,

pz’nmp/)/a blood orange, tiki bitters

BEER & A SHOT — 8

ASHAHISUPER DRY +
SAZERACRYE

MODELO +
TEQUILA

HIGHNOON +
HONEYSUCKLE VODKA

SPIRIT FREE
ATHLETIC BREWING +
RITUAL ZERO PROOF RUM




