Y COCKTAILS

APERITIF COCKTAILS

VERITE JUS 12
VERT JUS, DOLIN BLANC VERMOUTH, SPARKLING WINE, LEMON PEEL
SERVED IN A CHAMPAGNE FLUTE

ORANGE-BLOODED AMERICAN 12
ROSEMONT & CAPTOLINE VERMOUTH, CAPPELLETTI APERITIVO, ORANGE PEEL
SERVED IN A ROCKS GLASS

THE CASK OF ADONIS 12
AMONTILLADO SHERRY, COCCHI DI TORINO VERMOUTH, ORANGE BITTERS
SERVED IN A MARIE ANTOINETTE COUPE

APPLES TO APPLES, ROOTS TO MUST 12
DRY CIDER, POMMEAU DE NORMANDIE, BONAL, GINGER
SERVED IN A HIGHBALL GLASS

CRAFT BEER

FREE FLOW - IPA 7 SWEET JOSIE - BROWN ALE 7

OTTER CREEK BREWING CO., VT
BRIGHT NOTES OF CITRUS AND STONE FRUIT
MODERATELY BITTER WITH TOUCHES OF MALT

ABV 6.0%

RESIN - IMPERIAL IPA 9
SIXPOINT BREWERY, NY
BITTER NOTES OF UNDER-RIPE CITRUS AND PINE SAP
HOP-FOCUSED WITH A SHARP, CRISP ATTACK
ABYV 9.1%

WHITE GHOST - BERLINER WEISSE 8
STONE BREWING, BERLIN
TART & SOUR, BREWED WITH BERLIN LACTOBACILLUS

NOTES OF LEMON ZEST, LIME PITH, APRICOT & HONEYDEW

ABV 4.7%

SCHLAFLY - KOLSCH 6
THE SAINT LOUIS BREWERY, MO
DELICATE AND FRUITY AROMA OF AN ALE
CLEAN AND CRISP ON THE PALATE LIKE A LAGER
ABV 4.8%

LONERIDER BREWING CO., NC
MALTY NOTES OF CHOCOLATE AND CANDIED NUTS
MEDIUM-BODIED WITH A CLEAN FINISH
ABV 6.1%

NITRO MERLIN - MILK STOUT 8
FIRESTONE WALKER BREWING, CA
DARK NOTES OF COCOA AND ROASTED COFFEE
THICK, CREAMY BODY WITH FINE MOUSSE
ABV 5.5%

MISCHIEF - BELGIAN ALE 10
THE BRUERY, CA
DRY-HOPPED BELGIAN-STYLE GOLDEN ALE
ORANGE ZEST, MELON, PEAR, WHITE PEPPER, DRY
ABY 8.5% (160z.)

VIENNA - AUSTRIAN STYLE LAGER 7
VON TRAPP BREWING, VT
BEAUTIFUL MALT AND HOP BALANCE
SMOOTH & FULL-BODIED WITH NOTES OF CARAMEL
ABV 5.2%

NON-ALCOHOLIC

ESPRESSO
REGULAR OR DECAF COFFEE

SPINDRIFT LEMON SELTZER

4
4
MINERAL OR SPARKLING WATER 3
4
SEASONAL HOUSE-MADE SODA 5

5

COMMONWEALTH KOMBUCHA

CIDER

LES VERGERS DEL LA CHAPELLE 8
CIDRE BOUCHE, “CUVEE CONTENTIN"
NORMANDY, FRANCE

LA MAISON FERRE 8
CIDRE DEMI-SEC, “LE PREFERE DE MARIE”
NORMANDY, FRANCE

AUSTIN EASTSIDERS 7
ORIGINAL DRY CIDER
AUSTIN, TEXAS




