
Cocktails
STRANGE INVADER $17

Fruity favorites - not too sweet, crushed ice, tiki vibes
JAJA Blanco, Melon, Passionfruit, Mint

WEST SIDER $16
A tropical Coffee, drink that will have you stoked to cross the 405

Santa Teresa Rum, Bomani Hard Coffee, Cream of Coconut, Cinnamon

VENICIAN NEGRONI $16
It’s what you actually wanted a Negroni to taste like. Not bitter. Orange forward.

Malfy Orange Gin, Sweet Vermouth, Select Amaro

LIGHT AS A FEATHER $17
A Lavender Martini - as pretty as it is, it’s stiff as a board

Siglioso Mezcal, Creme de Violet, Cherry, Almond Liqueur

BUZZ KILL $17
Our take on an Espresso Martini #savethebees

Grey Goose, Kahlua, Solo Coffee, Honey
 

THE VISITOR $16
Summery White Negroni. Floral, Smoky, well balanced.

Madre Espadin Mezcal, Italicus, Dolin Blanc

CLUELESS $17
Strawberry Sour, served down and “May I please remind you that it does not say RSVP on the statue of Liberty.”

Altos Reposado, Homemade Strawberry Shrub, Aperol, Aquafaba

SECRET STASH $17
A customer favorite. We can’t seem to change your mind.

Hendricks Gin, Cucumber, Housemade Pistachio Orgeat

NO REASON $17
Did we riff the paperplane? Created for the sole purpose of granishing a drink with a raisin.

Rabbit Hole Rye, Cynar, Luxardo, Grapefruit, A Raisin

JAPANESE OLD FASHIONED $18
Toki Japanese Whiskey, House Green Tea Syrup, Angostura Bitters

You’re In A Cult $18
One of us. One of us. We made it all from scratch; the syrups, the infusions. Drink & join.

Beet Infused Codigo Tequila, Habanero Tumeric Syrup, Lime, Black Salt

Practical Magic $17
We put the lime in the coconut but don’t call us in the morning.

Cazadores Blanco, Coconut, Lime, Banana Liqueur, Blackstrap Rum

Temple of Doom $18
Adventurous in spirit, total crowd pleaser.

Martel Cognac, Bombay, Ginger, Heirloom Pineapple Amaro,
Angostura, Kali Ma
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Wine
White
House White, B & G Bordeaux $10/$40
Ron Ron, Sauvignon Blanc, France $14/$56
No Love Lost, Chardonnay, Napa $14/$56
La Pleiade, Sancerre, Loire Valley $17/$68

red
House Red, Brancott Pinot Noir $10/$40
Baci Sangiovese, Italy $14/$56
La Chapelle Maillard, Bordeaux $14/$56

SPARKLING, Rosé, Orange
“Rebel” Pet Nat, Tuscany $14/$56
Prosecco $12/$48

Saint Marguerite Rosé $14/$56
House Rosé, Solis Lumen $10/$40

Panda Juice, Skin Contact Sav Blanc, North Coast $14/$56

20% gratuity placed on all tabs over 
$100 & on tabs left overnight

Non-Alcoholic

AMaretti SOUR
Lyres N/A Amaretti, Lemon, Vegan Eggwhite

JUNGLEd Beard
Lyres Italian Orange, Lyres Dark Cane N/A 

Spirit, Lime

Off the Boulevard
Ritual N/A Apertif, Ritual N/A Whiskey, 

Orange Peel

Sumz Spretz
Lyres Dry Apertif, Lyres N/A Gin,

Fever Tree Cucumber Tonic

Desoi Apertif
Ashwaganda and Tart Cherry Botanicals

TUESDAYS: READING CLUB
Bring your own book! 6:30-Sundown

WEDNESDAYS: SECRET COCKTAIL MENU
with bartender Box Weber

SATURDAYS: ROTATING DJS

Beer Bottles & Cans
Miller High Life 4.6% $7
Modelo Especial 4.4% $7
Toña Cerveza 5.5% $7
Aval Rosé Cider 6% $8
Pfreim Pilsner 4.9% $8
Enegren Black Lager 4.8% $8
George Marshmallow Stout 7.1% $8
Snake Dog IPA 7.1% $8
Madewest Hazy IPA 7% $9
High Noon Watermelon 4.5% $8

high life + BOURBON
MODELO + TEQUILA

Boilermakers $14

Zero Alcohol Cocktails $14 n/a Cans
Suntory All Free N/a Beer $7

Lagunitas IPNA $7
Leisure Electrolyte Refresher $6

Yate Sparkling Yerba Mate $7
Recess CBD Seltzer $10
Rogue CBD Seltzer $12


