S}oecia[ty Cocktails $18

Sin Over Confession
Amaras Mezcal, Aperol, Lemon Juice, Basil Infused Syrup, Fresh Strawberries,
Fresh Basil, Egg White

‘Berries ju[ejo
Redemption Bourbon, Lemon Juice, Angustura Bitter, Fresh Blackberries,
Fresh Raspberries, Fresh Mint, Honey Bourbon Syrup

TOC-A-Rita
El Tequileno Reposado Tequila, Lime juice, Cardamon & Orange Bitter,
Jalapeno, Taijin Rim

Passion Fruit Mule
Tito’s Vodka, Lemon juice, Passion Fruit, Angostura Bitter, Ginger Beer

Gin Basil Smash Bramble

Gray Whale Gin, Lemon Juice, Fresh Blackberries, Chambord,
Basil Infused Syurp & Fresh Basil
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By The Glass
Bubbles

Syltbar, Glera, Prosecco, Veneto, Italy 12
Syltbar Rose, Glera, Prosecco, Veneto, Italy 14
G.H Mumm, Brut, Grand Cordon, NV, France 25

White
Chardonnay, Bramito, Antinori, Umbria, Italy 14
Sauvignon Blanc, Cote des Roses, Gerard Bertrand, France 12
Pinot Grigio, Poemetto, Umbria, Italy 13

Red
Merlot, Chateaux Graviere, Bordeaux, France 14
Sangiovese,Villa Toscana Rosso, Antinori, Italy 14

‘Rose
Les Sarrins, Cotes de Provence, France 12
Fleurs de Prairie, Cotes de Provence, France 10

Draft ‘Beer
Can ‘Beer $8 ﬁ 9
IPA Sierra Nevada (IPA) Domestic
Amstel Light, (Lager) NL
Funky Budha Floridian (Wheat) FLL
Modelo, Cerveceria Modelo (Lager) MX
La Rubia, (Blonde Ale) Wynwood
Heineken, (Lager) NL

~ Yuengling (Lager) Domestic r

Vintages may vary based on product availibity. Please ask our staff for vintages and/or if you need any advise on our wine selection.





