
AFTER  D INNER  S IPPERS

DESSERT  IN  A  GLASS

Tea Mahal (Hot)  12 
Somrus Liqueur + Chamomile Tea + Cardamom

Coca Azteca (Hot)  14 
Ancho Reyes + Chili de Arbol + Créme de Cacao + Milk

Improved Brandy Alexander  14 
Pierre Frand 1840 Cognac + Créme de Cacao + Botran White 

Rum + Very Old Barton Bourbon + Luxardo Amaretto + Cream

THE Coffee Cocktail  14 
Evan Williams 100 Proof Bonded Bourbon + Palo Cortado Sherry 

+ Maple + Stumptown Cold Brew Coffee + Egg + Salt

Lustau Sherry  12 
East India Solera   

Tawny 10yr Port  12 | 64 
“Otima” Warre’s Douro (375ml)

Late Harvest Malbec 9 | 63 
Susana Balbo, Mendoza  (500ml)

Sauternes Chateau Laribotte  10 | 58 
France (375ml)

SNACKS

“Bag” of Crisps + Eggs 
Malt Vinegar Powder + Sea Salt  5

Wagyu Beef Jerky 
Soy + Garlic + Spices + Cola  6

Tuna Crudo 
Avocado & Shrimp Cracklin’  12

Deviled Ham + Eggs  5

WINE  BY  THE  GLASS

BEER

Bubbles  Glass | Bottle

Prosecco Extra Dry Lamberti I Italy  10 I 40 

Champagne Möet & Chandon | Imperial Brut | France  22 | 88

Cava Segura Viudas | Gran Cuvee Reserva  11 | 45

Blanc de Blanc J.P. Chanet | France  12 | 46

White  
Glass | Half Carafe | Bottle

 Chardonnay Baileyana | Edna Valley | CA  13 | 26 | 52

 Riesling Dr. Heyden I Germany  12 I 24 I 48
_______________________________________________________
Glass  | Bottle

Pinot Grigio  Suditrol | Alto Adige | IT  10 I 47

Bordeaux Blanc Ducasse | Graves | FR  11 | 49 

Chardonnay  Highway 12 | Carneros | CA  13 I 58 

Moschofilero “Anassa” | Skouras | Greece  12 | 46

Red
Glass | Half Carafe | Bottle

 Pinot Noir De Loach | Central Coast  12 | 24 | 48

 Cab Sauvignon Smith & Hook | Monterey Cnty  16 | 32 | 64
_______________________________________________________
Glass  | Bottle

Cabernet Franc Firelands Winery | Ohio  12 | 48

Rioja Cune | Spain  11 | 44

Cotes du Rhone Perrin Reserve | France  10  | 47

Malbec Angulo Innocenti | Argentina  12 | 54

Kegged

Kegged

Draft
Lager Continental | Church Street | 5.3%  7
American IPA Snaggletooth | Solemn Oath | 6.5%  8
Seasonal Offering Aquanaut |  8
Cider Right Bee | 5.5%  7
Farmhouse Wheat Ale | Atlas Brewing | 5.7%  8
Porter Chocolate Churro | Moody Tongue | 7%  9
Seasonal Offering Goose Island  9
Seasonal Offering | Penrose  9

Bottles & Cans 
Dry Hard Cider Seattle Cider Co | TallBoy | 6.5%  11 
Pilsner Lagunitas | Longneck | 6.2%  7
Super Pilsner  5 Rabbits | Tall Boy | 7.2%  8
Tiger Lager Tall Boy | 5%  5
Export Lager Rhinelander | Grenade | 5%  3
Organic Hefeweizen Schneider Edle-Weisse | 16.9oz Bottle | 6.2%  13
Farmhouse Ale Off Color | Longneck | 6.8% 10 
Scotch Ale Old Chub | 8%  7
Flemish Sour Ale Monk’s Cafe | 11.2oz Bottle | 5.5%  13
“Apex Predator” Off Color | Tall Boy | 7.4%  10
Daisy Cutter APA Half Acre | TallBoy | 5.2%  9 
Generator Doppelbock Metropolitan | Tall Boy | 8.2%  8
Imperial Stout Old Rasputin 9%  9
Nitro Milk Stout Left Hand 6%  7
Obsidian Stout Deschutes I Longneck I 6.4%  8
Imperial Stout “Dinosmores” Off Color | Longneck | 10.5% 15
Imperial Bourbon Barrel Aged Stout (BCS)  
Goose Island  | 16.9 oz Bomber | 14.2% 30



COCKTA ILS

Batata Caliente  12 
Tequila – Corazón Blanco + Ancho Reyes Liqueur + Sweet 
Potato + Chocolate Bitters + Egg White + Chile Powder

The Ballad of Jack & Sally  12 
Rum – Botran Reserva + Ginger Beer + 
Pumpkin & Spice + Cream

Differences of Character  14 
Scotch – Bank Note 5yr + Allspice Dram +  
Ghost Chile + Lemon + Honey

Satan’s Whiskers Straight  12 
Curled  14   
Gin – Ford’s + Dolin Dry Vermouth + Caparno Antica Vermouth 
+ Pierre Ferrand Dry Curaçao + Regan’s Orange Bitters + 
Orange + Lemon + Simple 

Smoke of the Day  14 
Inspired Spirit + Smoke Drippings + Bartender’s Whim

FRUIT FORWARD + FUN  DARK + BOOZY  

WARM + COZY  

GENTLEMAN’S CUT

SMOKEY + DRIED + SPICED  

Baysic  14 
Vodka – Aylesbury Duck + Bay Leaf + Giffard Banana +  
Lemon + Ginger

Look Out Below  14 
Rum – Clément + Wray & Nephew Over Proof Rum +  
China China + Passion Fruit + Pineapple + Lime +  
Angostura-Coconut Foam

“I Hope There’s Always  
Snow in Your Driveway”  14 
Mistral Pisco + Smith & Cross Rum + Huckleberry +  
Lime + Mint

The Brazilian  13 
Cachaça – Velho Barreiro + Gingerbread Syrup + Lime + 
Hellfire Bitters

Shrubbed the Right Way  14 
Tequila – Riazul + Dumante Pistachio +  
Pineapple Shrub + Celery Bitters

Fine Feathers, Fine Birds  14 
Bubbles + Yellow Chartreuse +  
Lemon Oleo-Saccharum + Peychaud’s Bitters

For the Allocation  14 
Bourbon – Very Old Barton + Génépi des Alpes + Gran 
Classico +  Regan’s  Orange Bitters

Prescription Sazerac  12 
Whiskey – High West Double Rye + Pierre Ferrand 1840 
Cognac + North Shore Sirene Absinthe +  
Peychaud’s Bitters + Sugar

Vieux Carré  14 
Whiskey – Rittenhouse Rye + Pierre Ferrand 1840 Cognac + 
Caparno Antica Vermouth Bénédictine +  
Angostura Bitters + Peychaud’s Bitters

Big Salty Tears    14 
Lustau Palo Cortado & East India Solera Sherries + 
Rittenhouse Rye Whiskey + Lemon + Maple +  
Orange Flower Water + Egg White

Apples & Spice &  
Everything Bites  14 
Whiskey – Clyde Mays + Hot Apple Cider +  
Amaretto + Becharovca + Angostura Bitters

Hot Cocoa Azteca  12 
Crème de Cacao + Chile de Arbol + Marshmallow + Milk

Blonde on Blonde  26 
Vodka – Absolut Elyx + White Port + Rum – Smith and Cross 
+ Blanc de Blanc Champagne + Oleo Sacharum + 
Chile de Arbol 

Bill Brasky  35   
(Limit 1 Per Customer) 
Journeyman Rye + Wondertucky White Whiskey + Buffalo 
Trace Bourbon + Bank Note 5 Year Blended Scotch + 
Hammer & Tongs Sac’ Resine Vermouth  Regan’s Orange 
Bitters + The After Shave Brasky Used to Woo Your Wife

Brandy & Cigars  30 
Brandy – Germain Robin Craft Method + Crème De Cacao a 
La Vanille + Cocchi Barolo Chinato + Honduran Robusto


