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HOUSE COCRTAILS

COSMO & WANDA
Tequiila, Snap Pea, Coconut, Lime, Sea Salt
$12

FEYRE'S DELIGHT
St. Germain, Absinthe, Apple, Prosecco
$13

THE GIRLY BAR
Campari, Gin, Rosemary, Lemon, Egg White
$12

JAM HANDS
Rum, Lemon, Blueberry, Honey, Seasonal Herbs
$10

WITCH OF THE WOODS
Gin, Rhubarb, Honey, Jasmine Tea
$10

THE DRINK OF INTELLECTUALS
Pineapple Rum, Fernet, Spiced Cherry Syrup, Cola
$11

SOMETHING UNHOLY
Bourbon, Espresso, Popcorn Oat Milk,
Cocoa Cayenne Bitters
$12

THREE RACOONS IN A TRENCH COAT
Bourbon, Apple Basil Syrup, Lemon, Fig & Fennel Bitters
$12

PINEAPPLE TATOO
Rye, Pineapple, Miso Brown Sugar, Chinese 5 Spice Bitters
$13

UN-FUCK YOUR DAY
Mezcal, Pineapple, Calabrian Chili Honey, Lime, Salt
$1



CLASSICS

(most classics available upon request)

OLD FASHIONED
classic $10
smoked $10
house $11

MANHATTAN
$10

NEGRONI
$10
BEE'S KNEES
$9
PAPER PLANE
$12

SAZERAC
$12

ALCOHOL FREE

GARDEN PARTY
House Shrub, Seasonal Herbs, Soda

$7

75 AND SUNNY
Lavender, Honey, Lemon, Soda

$7

SPICY BOI
Zero Proof Tequila, Lime, Pineapple, Jalapeno

$9



BELR

(all beer $7)

LIGHT
Garage Beer Classic Light

DARK
Einstok Toasted Porter

HAZY
Founders Mortal Bloom

DANK
Sixpoint Resin

CIDER
Blake’s Rotating Selection

WINE

RED
Kuleto Estates Frog Prince Red Blend
Red raspberry, cherry, dried herbs

$12

WHITE
Yealands Sauvignon Blanc
Crapefruit, tropical fruit, fresh cut grass

$n

ROSE
Cantina Zaccagnini / white flowers, red berry, light acidity
$13

SPARKLING
Lamberti Prosecco / Apple, pear, honeydew
$10



