
A F T E R N O O N  O F F E R I N G S   

The Last Knight 
Lemon infused vodka with homemade raspberry puree/
elderflower liquor/ lemon juice and simple syrup

Velvet Slingshot
Gin shaken with homemade melon puree/ elderflower
puree/ velvet falernum and fresh lemon juice

Nomade
Tequila shaken with homemade passion fruit puree/ fresh
lemon juice/ light agave syrup

Forst - Italy 
Lager/ 4,8%

Weihenstephan - Germany 
Heffeweissber/ 5.4%

Paul de Coste - Blanc de Blancs Brut 

The Wine for Salad - Melon de Bourgogne

The Wine for Seafood - Grenache / Syrah

The Wine for Steak - Cabarnet/ Syrah
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T H E  D R I N K  L I S T  

T H E  F O O D   

Guacamole 
House made chips 

Wild Tots
Crispy tater tots/ ranch dressing/ buffalo sauce/
parmesan cheese/ bacon/ scallions

Quesadillas 
Served w Sour Cream & Guacamole 

Vegetable 
Caramelized onions/ bell pepper/ spinach/
mushrooms/ pepper jack or cheddar cheese

Cheese
American or Cheddar cheese 

Sliders 
Beef sliders/ american cheese/ aioli/ pickle

Butternut Squash Fries 
Buttered spicy harissa aioli

Buffalo Cauliflower 
Blue cheese ranch/ buffalo sauce  

Home Cut Fries                                        
Parmesan 9 / Truffle  9/  Rosemary 9

Ceasar Salad 
Kale/ romaine/ shaved brussels/ parmesan
cheese/ croutons/ light ceasar dressing

Watermelon Tarragon Chicken Salad 
Tarragon chicken salad/ kale/ arugula/ feta
cheese/ almonds/ lemon honey vinaigrette
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