
S N A C K S

Z E R O  P R O O F  $ 8

ESPRESSO TONIC
Chilled Espresso 

Fever Tree Tonic, Orange Peel

CUCUMBER SMASH
Mint, Cucumber, Citrus 

Mineragua

RIV IERA RETREAT
Pineapple, Coconut

Citrus Soda

Wine
J CUVEE BRUT SPARKLING $18

P IERRE SPARR SPARKLING ROSÉ  $ 16

LOVEBLOCK SAUVIGNON BLANC $18

MASSICAN ANNIA $ 18

FLEUR DE MER ROSE $15

TORNATORE ETNA ROSSO $16

DECOY RED BLEND $18

NOMADICA SUSTAINABLE CANS  (250ml )  $ 13
 Sparkling, White, or Rose

Beer
COMMONHOUSE GOLDEN ISLE LAGER $8

NARRAGANSETT LAGER $7

ESTUARY NOCHE DE MAR $8

FAT T IRE ALE $8

WESTBROOK IPA $8

PAULANER SALVATOR DOPPLEBOCK $8

ATHLET IC RUN WILD NON/ALC IPA $8

Cock tails
S H A K E N  &  C I T R U S Y  $ 1 5
GIMLET/DAIQUIR I/DAISY
Spirit of Choice, Cane Syrup, Lime

JUNGLE B IRD
Aged Rum, Aperitivo, Pineapple

PATAGONIA SOUR
Träkál, Citrus Mix, Fee Foam

S L E E K  &  S P R I T Z Y  $ 1 5
CUCUMBER MOJITO
Light Rum, Cucumber, Mint, Lime

AMERICANO B IANCO
Vermouth & Apertif, Citrus, Mineragua

PALOMA
Lalo Tequila, Lime, Grapefruit Jarritos

F R O Z E N  &  F A N C Y  $ 1 5
PAINK ILLER
Aged Rum, Pineapple, Coconut, OJ

WAKE UP CALL

Tequila, Passion Fruit, Espresso Float

P IÑA COLADA
Rum, Barcoop Bevy Mix, Lime

S T I R R E D  &  S P I R I T O U S  $ 1 5
BARREL-AGED MANHATTAN
Woodford Bourbon, Vermouth, Bitters

CARIBBEAN NEGRONI
Aged Rums, Italian Bitter, Punt e Mes

BARREL-AGED HANKY PANKY
Dry Gin, Sweet Vermouth, Fernet

L O W C O U N T R Y  C H I P S  $ 6
Crispy potato chips, assorted flavors 

S P I C E D  N U T S  $ 8
A crunchy mix of almonds, cashews, and 
pecans

P I M E N T O  C H E E S E  $ 1 1
Creamy, spreadable cheese served with 
Ritz crackers

M A R I N A T E D  M U S S E L S  $ 1 6
In extra virgin olive oil, basil and herb 
crackers

C H A R C U T E R I E & D R I E D  F R U I T  $ 1 6
Soppressata, Bresaola, Jamón Ibérico

A R T I S A N  C H E E S E  &  C R A C K E R S  $ 1 6
Smoked Cheddar, Asher Blue Cheese, Danish Brie

ORIGINAL S IN  PEAR C IDER  $8




