DAILY 3 PM - 5 PM

Truffle Fries GF
parmesan, white truffle oil, scallion

Rhode Island Fried Calamari GF
marinara, pickled peppers, cajun aioli, lemon

Dynamite Shrimp GF
naam jim aioli, sesame seeds, green onion, cabbage

Butternut Bisque GF
coconut cream, toasted pepita, chive oil

Chilean Sea Bass Tacos *
tomatillo salsa, coleslaw, lime, pickled red onion, cilantro

Fried Chicken Sandwich
brioche bun, spicy cabbage slaw,
b&b pickles, garlic aioli, fries
GLUTEN FREE OPTION AVAILABLE +3

The Burger Underground *
two ¥ pound patties, cheddar, tavern sauce,

lettuce, pickle, onion, fries
SUBSTITUTE BEYOND BURGER
GLUTEN FREE OPTION AVAILABLE +3

Shot of Goldschlidger

Lucky Number Seven
miller high life & shot of benchmark bourbon

Miller High Life

“champagne of beers”

Avery IPA

avery brewing co, boulder, colorado

Mountain Time Lager
new belgium brewing, fort collins, colorado

Guinness
dublin, ireland
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Worlds Collide

bourbon, coconut, rhubarb, bitter

In Bloom * D

pisco, strawberry, vanilla, lemon, red wine, clarified
Sake Mountain High

gin, junmai sake, green tea, jasmine rice, elderflower tonic

Kaffir and Loathing

blanco tequila, kaffir lime leaf, spanish vermouth,
clarified lime, coriander

Spruce Springstini
gin, strawberry, pine, grapefruit

The Devil You Know

cognac, pineapple, red chile

Moment of Truth

scarlet ibis rum, peach, benedictine, amontillado sherry
Queen Anne’s Revenge *
cane spirits, coconut, grapefruit, lemon, soda, egg white

Mass Appeal

tequila, watermelon, orange blossom, lime, CO2

SPARKLING
Blanc de Blancs
moutard, france
WHITE

Rosé

clos fornelli, france

Sauvignon Blanc
tournaine, loire, france

Chardonnay
lioco, sonoma, california

RED

Pinot Noir
tyler, santa barbara, california

Grenache Blend

domaine des escaravailles, cotes du rhone, france

Cabernet Sauvignon
hobo wine co, alexander valley, california
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