
seasonal cocktails
$3 off during happy hour

negroni primavera 15

baby’s third negroni .  are you beginning to catch on? 
the one and only perfect cocktail proceeds through 
the rites of spring to become something entirely new. 
sandalwood invites a moment of meditation and 
contemplation. drink and think.

another round of food as drink. warmer weather 
beckons for l ighter fare.  a piña colada is 
reimagined as a cold noodle dish with shocking 
success.  l ightly savory,  impossibly refreshing, and 
crispy AF.  let your mind wander and be rewarded.  

barbara’s rhubarb bar 15
milagro reposado, lustau fino sherry, suze, dolin 
genepy, rhubarb, agave, jalapeño, lemon, jasmine pearl

green goddess 15

IYKYK. the quintessential green juice cocktail that 
started an entire cultural movement.  earthy,  nuanced 
tea provides tannin and structure in an ethereal 
blend of vodka, leafy greens,  juicy peppers,  and tart 
lemon. skip the salad course.

ketel one, dragonwell tea, arugula, cucumber, 
jalapeño, lemon

outer voice of the sky 15

don’t call it  a “weather report”  – spring has come for 
the old fashioned. lush, sultry,  sinful .  expect floral 
flavors,  chocolate,  toffee, texture,  spice.  this drink 
has it  all .  marvelously complex, yet elegant.
a treat for the curious and cautious alike.

sazerac rye, amaro montenegro, duke of earl, 
chocolate, lavender

peas on my head
(don’t call me a pea head) 15

a love letter to the classic martini and an ode to 
spring.  an intensely vegetal and crispy martini that 
perfectly captures not only the flavor and spirit of 
fresh, seasonal peas; but the hearts and minds of 
gin and vodka drinkers everywhere.  enjoy l iberally.  

bombay sapphire, ketel one, EVOO, 
sugar snap pea, verjus

citadelle, house vermouth blend, campari, 
coconut, kiwi, sandalwood

japanese cold noodle 15
planteray 3 star, rhum clement mahina coco, 
pineapple, cucumber, sesame, salt

rhubarb is the darling of the spring season – so we 
made a spicy margarita to drink about it .  spicy tequila,  
brackish sherry,  earthy gentian, and a medley of spring 
flavor come together in harmony and hide under a 
cloud of jasmine foam. bottoms up.

save the celery 15

our house paloma goes on an ayahuasca retreat and 
comes back reinvented as a sparkling vegetal banger.  
sweet,  smoky, crispy,  crushable.  all  the benefits of 
celery juice and all the benefits of a paloma. yum. 
what more could one ask for?

peloton de la muerte, milagro silver, dolin genepy,
grapefruit cordial, clarified celery, aggressive bubbles

house cocktails
$3 off during happy hour

pandan old fashioned 15

a timeless classic with modern  flair.  coconut,  
vanilla,  toasted rice,  funk. yum

rittenhouse rye, coconut, pandan, 
toasted almond

sangria spritz 15

not your mother’s sangria.  mercurial ,  
aggressively carbonated, always delicious.  
have more than one – they never last long. 

rotating ingredients, ask your server

westsiders paloma 15
corazon blanco, grapefruit cordial, 
aggressive bubbles
simplicity is a beautiful thing.  a simple highball 
of tequila and grapefruit soda, reimagined with 
modern technique for the modern palate.  the 
tequila soda of your dreams. 

westsiders mule 15

everyone’s favorite highball – made modern for 
the westside community.  no mugs, no frills,  just 
tasty vibes.  a master class in refreshment

tito’s handmade vodka, clarified ginger, 
lime acid, CO2

green swizzle 15

the love child of a spicy margarita and your 
favorite green juice.  thirst-quenching, lingering 
spice,  sinfully verdant.  how can being bad feel 
so good?

cazadores blanco, green chile, agave, 
pineapple, mint, cilantro, jalapeño

caprese 15

the classic hot girl  salad, reimagined as a 
warm-weather sipper.  lactic,  lightly savory,  
incredibly refreshing. late-summer flavor 
available all year-round.

buffalo trace, tomato, basil, lime, 
grapefruit, whey

dusk blushes red 15
sazerac rye, pierre ferrand 1840, lustau 
amontillado sherry, cocchi vermouth di torino, 
coconut, passionfruit, red bell pepper, lemon
tiki is for all  year-round – especially spring.  red 
pepper and passionfruit play nice in the sandbox 
with coconut spirits and fortified wine, tropical ,  
boozy,  complex, vegetal .  relax and have a few – 
vacation is only a mindset away. 

the classic hot girl  salad, reimagined as a 
warm-weather sipper.  lactic,  lightly savory,  
incredibly refreshing. late-summer flavor 
available all year-round.

buffalo trace, tomato, basil, lime, 
grapefruit, whey

milagro reposado, lustau fino sherry, suze, dolin 
genepy, rhubarb, agave, jalapeño, lemon, jasmine pearl
rhubarb is the darling of the spring season – so we 
made a spicy margarita to drink about it .  spicy tequila,  
brackish sherry,  earthy gentian, and a medley of spring 
flavor come together in harmony and hide under a 
cloud of jasmine foam. bottoms up.

green goddess 

IYKYK. the quintessential green juice cocktail that 
started an entire cultural movement.  earthy,  nuanced 
tea provides tannin and structure in an ethereal 
blend of vodka, leafy greens,  juicy peppers,  and tart 
lemon. skip the salad course.

ketel one, dragonwell tea, arugula, cucumber, 
jalapeño, lemon

outer voice of the sky 

don’t call it  a “weather report”  – spring has come for 
the old fashioned. lush, sultry,  sinful .  expect floral 
flavors,  chocolate,  toffee, texture,  spice.  this drink 
has it  all .  marvelously complex, yet elegant.
a treat for the curious and cautious alike.

sazerac rye, amaro montenegro, duke of earl, 
chocolate, lavender

grapefruit cordial, clarified celery, aggressive bubbles

save the celery 

our house paloma goes on an ayahuasca retreat and 
comes back reinvented as a sparkling vegetal banger.  
sweet,  smoky, crispy,  crushable.  all  the benefits of 
celery juice and all the benefits of a paloma. yum. 
what more could one ask for?

peloton de la muerte, milagro silver, dolin genepy,
grapefruit cordial, clarified celery, aggressive bubbles

genepy, rhubarb, agave, jalapeño, lemon, jasmine pearl

made a spicy margarita to drink about it .  spicy tequila,  

dusk blushes red 
sazerac rye, pierre ferrand 1840, lustau 
amontillado sherry, cocchi vermouth di torino, 
coconut, passionfruit, red bell pepper, lemon
tiki is for all  year-round – especially spring.  red 
pepper and passionfruit play nice in the sandbox 
with coconut spirits and fortified wine, tropical ,  
boozy,  complex, vegetal .  relax and have a few – 
vacation is only a mindset away. 






















