DRINKS

CHECK THE COOLER

BOTTLED DRINKS
Check the Cooler for a
Variety of Local Beverages,
Canned & Bottled Beer,
Canned & Bottled Wine,
Craft Sodas & Juices

DRAUGHT BY THE PINT 7.00

Rotating Selection Local Craft Beers,

$11.00 320z Pour| $18 640z Pour

SANGRIA 6.00
Housemade with fresh fruit, cinnamon,
cloves, orange juice, and simple syrup

MIMOSA 6.00

MICHELADA 7.50
Select draught or Can/Bottle

COFFEE & MORE

Add a housemade syrup (0.75) Vanilla, Caramel,
Mocha, Brown Sugar or a Seasonal Syrup (+0.99)

HOT | ICED
AMERICANO 3.9512 0z | 16 oz
DOUBLE ESPRESSO 3.75 20z | —
CORTADO 4.25 40z | —
CAPPUCCINO 4.5080z | —
FLAT WHITE 4.50 80z | 12 0z
LATTE 4.95 12 0z | 16 0z
COLD BREW 5.25 — |160z
DRIP COFFEE 3.75 120z | —

Available Saturday & Sunday only

HERBAL TEA
CHAI LATTE
MATCHA LATTE
LONDON FOG

3.75 120z | —

5.5012 0z | 16 0z
5.5012 0z | 16 0z
5.5012 0z | 16 0z

WINE BY THE GLASS

Domaine de la Patience,From the Tank
Low Intervention Wine made from
Organic Biodynamically grown grapes

RED 9.00

Blend of Grenache, Syrah, Carignan, and Mourvedre

ROSE 9.00

Blend of Grenache, Cinsault

WHITE 9.00
Chardonnay

WEEKLY

See backside for menu selections

MONDAY
SIXTH WARD STEAK NIGHT
Serving hand cut steaks from 44 Farms.
20% Off All Bottles of Wine
5PM - 9PM

TACO TUESDAY

Smoked Meats served on a housemade tortilla,
Michelada, Sangria & Draught Specials
5PM - 9PM

WEDNESDAY
ALL-DAY HAPPY HOUR
$5 Bites & Drinks.
Includes our fresh squeezed juices.

8AM - CLOSE

BURGER THURSDAY

House ground steak burgers
served up with $3 Craft Beers
5PM - 9PM

WEEKEND BBQ BRUNCH
Best of both worlds, BBQ & Breakfast!
Plus $5 Mimosas
8AM - 1PM



