
 
 

drinks
TO GO

C O C K TA I L S

B E E R  +  W I N E

B u d  $ 2
B u d  L i g h t  $ 2

C o o r s  L i g h t  $ 2
C o r o n a  $ 2 . 5

C o r o n a  L i g h t  $ 2 . 5
M i l l e r  L i t e  $ 2

M i c h e lo b  U lt r a  $ 2
O ’ d o u l s  $ 2

W h i t e  C l a w  M a n g o  $ 2 . 5
W h i t e  C l a w  B l a c k  C h e r r y  $ 2 . 5

M a r t i n i  &  R o s s i  P r o s e c c o  S p l i t   $ 5
To m a s i  P i n ot  G r i g i o   $ 2 0

G i e s e n  S a u v i g n o n  B l a n c   $ 2 0
S o n o m a  C u t r e r  C h a r d o n n a y   $ 3 0

C a r p i n e to  R o s e   $ 2 0
R o c h e  d e  B e l l e n e  P i n ot  N o i r   $ 2 5

F i n c a  L a  L i n da  M a l b e c   $ 2 0
C r o i s  C a b e r n e t   $ 2 0

HARVEST 
SANGRIA 

32  OZ  MASON JAR   /   SERVES  4   /   $ 2 5

Sauvignon Blanc, Absolut Juice 
Apple,  cranberry, lemon,  

fall spices,  seasonal fruit

TIKI ROB 
1 2  OZ   /   SERVES  2   /   $ 1 8

R u m h a v e n  C o c o n u t  R u m , 
Pa s s i o n  F r u i t ,  p i n e a p p l e , 
l i m e ,  b i t t e r s ,  da r k  r u m 

f loa t

HOUSE MARGARITA
1 2  OZ   /   SERVES  2   /   $ 1 6

O l m e c a  A lto s  T e q u i l a ,  o r a n g e  
liqueur, �agave nectar, lemon, lime  
( yo u r  c h o i c e  �o f :  pa s s i o n f r u i t , 

m a n g o ,  b l a c k b e r r y ,  
S T r a w b e r r y ,  c l a s s i c )

ESPRESSO 
MARTINI

1 2  OZ   /   SERVES  2   /   $ 1 8

n e w  a m s t e r da m  vo d k a , 
k a h l u a ,  c o f f e e  l i q u e u r , 

cold brew concentrate , 
i r i s h  c r e a m


