COCKTAILS 15

DRAFT BEER

SOLACE CRAZY PILS PILSNER VA /5.2% /16 oz
HELLBENDER BARE BONES KOLSCH DC /5% /16 oz

BUBBLY BRIGHT THREE STARS PEPPERCORN SAISON DC/6.5% /16 oz 10
+ : ..
TROEGS DREAMWEAVER HEFEWEIZEN PA/4.8% /16 oz
THE GATSBY Y VEASEN MEXICAN LAGER VA /5.5% /16 oz
american gin / pomegranate / FRENCH 75 SLUSHIE : )
hibiscus / lemon / prosecco gin / prosecco / lemon OTHER HALF GREEN CITY IPA NY /7% /16 oz 10
COSMO SPRITZY ASLIN DOUBLE IPA VA /9.4% /13 oz 12
= vodka / aperol / cranberry / lime /
orange blossom / prosecco 2
SPARKLING ROSE,: SANGRIAY
rosé / brandy / strawberry / peach / HIGHBALLS + FIZZES BOTTLED & CANNED BEER
ginger / honey / elderflower / 9
lernan / Seseees CRUISE CONTROL . ATLAS BREW WORKS BULLPEN PILSNER DC/ 4.7% /12 oz 8
vodka / cucumber / peach / lime / 3 ALEWERKS WEEKEND LAGER VA /4.8% /12 0z 9.5
: cucumber tonic ai
; OMISSION PALE ALE (GF) OR/4.2% /12 oz 8.5
il LAST SPLASH
SMASHES + SOURS gin / strawberry / rhubarb / lemon /
g soda g
i LYCHEE GIMLET Y CIDER
japanese gin / shochu / lychee / EAHE)WA/Y Rgi‘LE/Rl d J e
;| sakevermouth /salted yuzu ourbon /iced tea siemon soda : WOLFFER DRY ROSE CIDER NY /6.9% /12 oz 12
bourbon / cherry / apricot / tequila blanco / watermelon / poblano
aperitivo / lemon chili/ lime / soda
CUCUMBER LOCO
tequila blanco / cucumber / orange T O SIP RYE
g liqueur / elderflower / lime
: THE SMITH BLOODY MARY BULLEIT 15
g american gin / pisco / basil / 2 T MICHTER’S 17
: vermouth blanc / honey / lemon / : BASIL HAYDEN 17 SAGAMORE 16
] lavender bitters BLANTON'S 20 TEMPLETON 17
i  SMOKE ‘EM IF YOU GOT ‘EM BUFFALO TRACE 16 WHISTLE PIG 21
t mezcal / grapefruit / chipotle / BOOZY + CLASSIC FILIBUSTER DUAL CASK 18
i lime / soda ; FOUR ROSES 17
i ST TR BLACKBERRY NEGRONI HILLROCK SOLERAAGED 17 MEZCAL
: american gin / sweet vermouth g JEFFERSON'S 18 ~
H um/ pisco / mango / thyme / elli /7 /- AGAVE DE CORTES JOVEN 16
2 ! blackberry infused aperol + campari : WIDOW JANE 18 DEL MAGUEY VIDA 15
: almond orgeat / lime : WOODFORD RESERVE 16 i 2o
WILD HORSES 3 EL JOLGORIO ESPADIN 22
mezcal / tequila reposado / amaro / : f/ILAJDORLEGCCI)JIg{Cl):-: 24
g pomegranate / ancho chili / hibiscus / :
mole bitters MALT WHISKY EL JOLGORIO BARRIL 24
MAKE A MULE i SR AUCHENTOSHAN TRIPLE 17
house-made ginger beer / vodka / dry vermouth / olive brine / BALVENIE 14 19 TEQUILA
lime / your favorite spirit olive bitters / olive oil BRUICHLADDICH 17 e
oY THE LADDIE CORRALEJO REPOSADO 15
THE MULE: vodka golu?gﬁvgml:évgg'rfilﬁ;“ug‘u?-/ GLENLIVET 12 17  CORRALEJO ANEJO 17
DARK AND STORMY: rum sweet vermouth / bitters ON TAP LAGAVULIN 16 26 SIETE LEGUAS REPOSADO 18
KENTUCKY BUCK: bourbon Y : LAPHROAIG 17 gé%ggggosELECT BARREL 17
. ESPRESSO MARTINI g D)
AGAVE BUCK: tequila dka ) coffeell il : MACALLAN12 20" MILAGRO SELECTBARREL 19
vodka / coffee liqueur / vanilla / g MACALLAN 18 68 R
SMOKY MULE: mezcal cold brew : o
(0):7: 9. 77 24 DON JULIO 1942 42
HOUSE WINE HOUSE-MADE SODA 6.5
BIG SHIRLEY TEMPLE / CUCUMBER GINGER BEER /
LEMON MINT SODA STRAWBERRY MANGO SODA
SPARKLING GLASS  CARAFE (CARAFE /
CAVA Poema Brut, Penedes, SP NV 13
CREMANT DE LOIRE ROSE Domaine Paul Buisse, Loire Valley, FRNV | 15
HAMPA EL 1 = B h FR N 19
C GN ombard ler Cru Extra Brut, Champagne, \ 9 BO T TLED WINE
WHITE SPARKLING
PINOT GRIGIO Siema Vineyards, Veneto, IT ‘20 13 37 69 CHAMPAGNE Lombard ler Cru Extra Brut, Champagne, FR NV half bottle 46
GRUNER VELTLINER Landhaus Mayer, Niederésterreich, AT '21 14 40 75 CHAMPAGNE Canard-Duchéne Brut Rosé, Champagne, FR NV halfbottle 68
RIESLING Barnard Griffin, Columbia Valley, WA '20 13 37 69 CHAMPAGNE Nicholas-Feuillatte Brut, Champagne, FR NV 95
ALBARINO Lagar de Costa ‘Rego do Sol’, Rias Baixas, SP ‘21 ON TAP| 13 37 (§3¢)
SAUVIGNON BLANC Domaine Paul Buisse, Touraine, FR '20 16 46 87
CHENIN BLANC Raats Family, Stellenbosch, SA '21 14 40 75 MI_T_E_
CHARDONNAY Haut-Blanville, Languedoc-Roussillon, FR '19 16 46 87 SAUVIGNON BLANC Jean-Max Roger, Sancerre ‘Les Caillottes,’ FR'20 84
SAUVIGNON BLANC Galerie, Knights Valley, CA "17 72
. PETIT MANSENG Horton Vineyards, Gordonsville, VA ‘15 47
R_OS__E_ VIOGNIER Chateau de Saint Cosme, Condrieu, FR ‘17 130
GRENACHE Chateau Maris, Languedoc-Roussillon, FR "21 14 40 75 CHARDONNAY Bernard Defaix, Chablis ler Cru Vaillons, Burgundy, FR'19 95
GRENACHE/SYRAH Pomelo, Lodi, CA 18 ON TAP L ey o CHARDONNAY Dehlinger, Russian River Valley, CA '18 118
RED RED
PINOT NOIR P|ke Road, W|||amette Va”ey, OR '20 17 48 89 GAMAY Dom. Les Fines Graves, J. Janodet, Moulin—A—Vent, Beaujolais, FR ‘17 48
SANGIOVESE Salcheto ‘Biskero.’ Chianti. IT *20 13 37 G9 PINOT NOIR Maison Latour, Gevrey-Chambertin, Burgundy, FR 13 104
TEMPRANILLO CVNE Cune Crianza, Rioja, SP '17 15 43 81 SANGIOVESE Fontodi, Chianti Classico, Tuscany, IT 15 76
GRENACHE/SYRAH Dupond ‘La Renjardiere’, Cotes du Rhéne, FR'19 | 14 40 75 NEBBIOLO Vietti Castiglione, Barolo, Piedmont, IT ‘15 100
MALBEC Parceleros, Mendoza, AR '20 15 43 81 CABERNET SAUVIGNON Mt. Brave, Napa Valley, CA 14 120
MERLOT Chateau Crusquet de Lagarcie, Blaye Cotes de Bordeaux, FR '16 14 40 75
CABERNET SAUVIGNON Glenelly, Stellenbosch, SA '19 17 48 89




