
 

SMALL PLATES/STARTERS

Charcuterie Board      19 
Cured meats, cheese, fruit, nuts, olives, 
pickled onion, crackers.

Beet Tartare      14
In house made tartare served with crackers.

Hummus Plate      12
Homemade hummus served with carrots, 
celery, cucumber, bell peppers and pita.

Curried Cashews      6 

Edamame      6 

Miso Soup      6

SALADS

Greek Salad      16   
Romaine, tomato, cucumber, pickled red 
onion, kalamata olives, bell pepper, 
artichoke hearts, feta, oregano, red wine 
vinaigrette.

Beet Salad      15   
Arugula, beets, walnuts, blue cheese 
crumbles, balsamic vinaigrette.

Caesar Salad      15 
Romaine, croutons, fresh grated parmesan, 
homemade caesar dressing.
Add Chicken      6   

Thai Noodle Salad      17
Rice noodles, red cabbage, carrots, bell pepper 
tossed in peanut sauce, garnished with 
scallions, cilantro and crushed peanuts.
Add Chicken or Shrimp      6

MAINS

Cuban Sandwich      18     
Pulled pork, ham, Swiss, pickle, mustard, kettle 
chips.

Brie and Apple Grilled Cheese      18     
Brie, apple, huckleberry jam, arugula salad.

Falafel Wrap      19
Falafel, spinach, tomato, cucumber, pickled 
onion, tahini sauce wrapped in tortilla, served 
with side salad.

Chicken Shawarma Wrap      19   
Seasoned chicken and onion, tomato, 
cucumber, cilantro/mint yogurt sauce wrapped 
in tortilla, served with side salad. 

Coconut Curry      20     
Indian style curry with chickpeas, bell pepper, 
sweet potato, cashews, spinach, served over 
rice.
Add Chicken or Shrimp      6     

Korean Beef Rice Bowl      21
Bulgogi ground beef, steamed spinach, carrots, 
broccoli, pickled ginger, served over rice. 

DESSERTS

Crème Brûlée      7
single serving of homemade crème brûlée

Key Lime Pie      9
Made in house with graham cracker crust.



CLASSICS

Gin & Vodka

Martini 12
Choose Gordon’s London dry gin or 
Monopolowa potato vodka, dirty or 

clean, olive or twist.

Last Word     16
Equal parts gin, Green Chartreuse, 
Luxardo, lime juice and Bordeaux 

cherry.

Corpse Reviver #2     15
Gin, Cointreau, Lillet Blanc, lemon, 

absinthe.

Negroni     13
 Gin, sweet vermouth and Campari.

Aviation     13
Gin, Luxardo, creme de violette, 

lemon juice.

Salty Dog     9
Gin, grapefruit juice, salted rim.

Cosmopolitan     13
Vodka, Cointreau, splash of 

cranberry. 

Lemon Drop     13
Vodka, Cointreau, lemon juice, 

sugared rim.

Sea Breeze     8
Vodka, grapefruit, cranberry. 

Whiskey

Old Fashioned     13
Whiskey, simple, bitters, orange 
twist, Bordeaux cherry, big cube.

Manhattan     13
Rye whiskey, sweet vermouth, bitters, 

Bordeaux cherry. 

The Black Manhattan     15
Rittenhouse rye, Averna Amaro, black 

walnut bitters, Bordeaux cherry. 

Boulevardier     14
Bourbon, sweet vermouth, Campari.

Sazerac     13
Sazerac rye, Peychaud’s bitters, 

simple syrup, absinthe rinse, twist.

Tequila, Rum & Brandy

Classic Margarita    10
Tequila, triple sec, lime. 

Strawberry or Mango    11

Paloma     9
Tequila, grapefruit juice, soda water, 

lime.

Dark and Stormy     10
Gosling’s dark rum, ginger beer, 

bitters, lime.

Cuba Libre     8
Rum, Coca Cola, lime.

Sidecar     12
Brandy, Cointreau, lemon juice, 

sugared rim, orange twist.



EGG WHITE SOURS
Fresh lemon juice, simple and egg 
whites, shaken with your favorite 

liquor. 

Amaretto Sour     10 

Whiskey Sour    12

Pisco Sour    13

Tom Collins    11

MULE
Ginger beer, lime, bitters with your 

favorite liquor.

Huckleberry     13

Moscow     10

Kentucky     10

Mexican     10

ABSINTHE
Ice cold water slowly dripped from 

glass fountain over a sugar cube into 
your choice of Absinthe.

Trail of the Cedars(MT) 66% 
$20  (or 4 for $70)

Absente Absinthe(FR) 55%
$18  (or 4 for$60)

Pernod(FR) 40%
$12  (or 4 for $40)

BEER & WINE

Tap Beer      7     
Bent Nail IPA     

Helio Hefeweisen     
Salmon Fly Honey Rye    

Copper John Scotch Ale     

Bottled Beer
Pacifico      6    

Pilsner Urquel      6
Pabst Blue Ribbon      5

House Wine      7
Cabernet Sauvignon, Pinot Noir, 

Chardonay, Sauvignon Blanc.

Franciscan Estate Cabernet    10/36
Firesteed Pinot Noir               11/39
Black Stallion Chardonnay      12/43
Matua Sauvignon Blan            10/36 
Triennes Provance Rosé         12/43
Lunetta Proseco                      10 
    

MOCKTAILS/SOFTS

Cherry & Lime     5
Bordeaux cherry juice, lime, sparkling 

water, fresh mint.

Elderflower & Lemon     5
Homemade elderflower syrup, lemon, 

fresh mint.  

Iced Tea     3
Home brewed organic Assam, served 

with lemon slice.

Ginger Beer     4
Fever Tree Indian Tonic     3

Coca Cola, Sprite, Ginger Ale     3
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