COCKTAILS

signature

MOONSHINE APPLE PIE 12

Ole Smoky Tennessee Moonshine White
Lightnin,

apple juice, apple cider, organic agave,
cinnamon, nutmeg, allspice, cloves,
cardamon

EAST END MOJITO 12

Banks Five Island Rum, fresh lime juice,
organic agave infused with lemongrass tea
and jasmine tea, mint, Angostura bitters,
club soda, natural sugar cane swizzle stick

FRENCH KISS 12
Citadelle Gin, Pernod Anis, fresh lime juice,
mint infused organic agave

PISCO PUNCH 12

Macchu Pisco, pineapple infused organic
agave,

fresh lemon juice, natural sugar cane
swizzle stick

HEMINGWAY DAIQUIRI 12

Banks Five Island Rum, Lazzaroni
Maraschino,

fresh lime juice, fresh grapefruit juice,
organic agave

PROMENADE 14

Citadelle Gin, Campari, Fernet Branca,
Prosecco, fresh grapefruit juice,
cranberry juice, organic agave

PASTINICA 12

Pueblo Viejo Blanco Tequila, Reposado
Mezcal, St. Germaine, fresh grapefruit juice,
fresh lime juice

Happy Hour

Mon - Fri
4 pm -7 pm

$5 DRAUGHTS & HOUSE WINE
$7 SELECTED COCKTAILS

BAXK BI7ES

at the bar only, from 5:30 pm to closing
grilled satays

strips of marinated meat on skewers
with a spicy peanut dipping sauce and micro
greens

MARINATED CHICKEN SATAY 7
MARINATED WHITE SHRIMP SATAY 8

MARINATED FLAT IRON STEAK SATAY 11

spring rolls

with sweet and spicy dipping sauce
VEGETABLE SPRING ROLLS 7

quesadillas

vermont cheddar, jalapeno peppers,
cilantro, chipotle sour cream

CHEESE 7
SPINACH & MUSHROOM 8

GRILLED CHICKEN 11

sliders or mussels

PASTURE RAISED BEEF SLIDERS 9
add cheddar or gruyere 1
add side fries or side salad 4.50

MUSSELS AND FRIES 11/22

sides

CRISPY ARTICHOKES 8
garlic aioli

HOUSE-MADE FRIES 6
truffle ketchup

something sweet

DOUGHNUTS 8
trio of dipping sauces;
caramel, fudge and berry

COOCKIES OR BISCOTTI 1.25
choose from a daily assortment



