Blo0/MB/AN

Fine Focah & Cacktaith
HAPPY HOUR

ALL COCKTAILS $9

VODKA & GIN

EASTSIDE COCKTAIL
GIN, CUCUMBER, MINT, LIME

MARTINI
VODKA OR GIN, ACCOUTERMENTS

SMASH
VODKA OR GIN, LEMONS, MINT,
CRUSHED ICE

ARMY NAVY
GIN, ALMOND, ANGOSTURA, LEMON

RUM

QUEENS PARK SWIZZLE
MINT BITTERS, CRUSHED ICE, LIME

HOTEL NATIONAL
PINEAPPLE, LIME, APRICOT,
LIME ESSENCE

WHISKEY

SAZERAC
RYE, DEMERARA, PEYCHAUD, ABSINTHE

GOLD RUSH
BOURBON, LOCAL HONEY, LEMON

PENICILLIN
SCOTCH, GINGER, HONEY,
SMOKY LAGAVULLIN 16YR MIST

TEQUILA

SIESTA
GRAPEFRUIT, LIME, TEQUILA,
WHISPER OF CAMPARI

EL DIABLO
GINGER, LIME, SODA, SUPER CASSIS

BRANDY

FRENCH 75
CHAMPAGNE, LEMON, BRANDY

CHAMPS ELYSEE
EMON, GREEN CHARTREUSE, BRANDY,
ANGOSTURA

BEER & WINE

ALL DRAFT BEERS | 5

HOUSE SPARKLING, WHITE,
RED WINE | 6

W



Blo0/MB/AN
Fne Foods & Cacktuits
HAPPY HOUR

WEEKDAYS 4 PM - 6 PM

THIN CRUST

CONNECTICUT STYLE, 12" PIES
CLASSIC CHEESE | 10
PEPPERONI | 12
VEGAN | 12
SAUSAGE W/ HOT OIL | 15

SMASH BURGER
GRIDDLED ONIONS, AMERICAN CHEESE

SINGLE | 6 DOUBLE I 9

CHICKEN STRIPS | 7
MARY’S CHICKEN, HOUSE RANCH

'ODE TO STARS' HOT DOG I 6
SPLIT-TOP BUN, BOOM BANG MAYO, GIARDINIERA

FRIED CAULIFLOWER | 5
C'S HOT ROJO SAUCE, YOGURT SAUCE

FRENCH FRIES | 4
BOOM BANG SEASONING

HOUSE BREAD | 4
WITH BAGNA CAUDA



