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 HOUSE COCKTAILS 
Cosmo & Wanda 

Tequila, 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 Raco ons 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

$11
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CLASSICS
(most classics available upon request)

Old Fashioned  
classic $10 

smoked $10 
house $11 

Manhatt an 
$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 
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BEER 
(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 

Grapefruit, tropical fruit, fresh cut grass
$11  

Rosé
Cantina Zaccagnini / white flowers, red berry, light acidity 

$13

Sparkling
Lamberti Prosecco / Apple, pear, honeydew

$10
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