
Prices do not include taxes

CHIPS & DIP  $10
Fresh sea salted potato chips and house made 

French onion dip.  Vegetarian

OLIVE TAPANADE $8
Fresh parsley, lemon, pepper, colossal olives 

and olive oil with crackers. Vegan

YAM PAKORA BITES  $12
Locally made by Parthenon Foods with vegan 

ranch dip.  Vegan 

PATATAS BRAVAS  $13
Spicy potatoes, tomato, aioli.  Vegan 

CHICKEN FRIED OLIVES  $14
Chicken fried Columbus Italian sausage stuffed 
with green olives, served on white BBQ sauce.  

Gluten-free

SMOKED SALMON DIP  $14  
House smoked wild salmon, cream cheese, herbs, 
cracked pepper with cucumber, celery, crackers

Gluten-free by request 

CLASSIC PRAWN COCKTAIL  $15
French style poached Gulf prawns with house 

made cocktail sauce.  Gluten-free

VEGAN CHEESE PLATE  $20
A curated selection of sourced vegan cheese. 

Please ask server for types & varieties available.
Contains cashews. Vegan. Gluten-free by request

Add a Rillette $8

CHEESE FONDUE  $24
Swiss style with white wine & Emmenthal 

cheese, apple, grapes, bread & seasonal selections.  
Vegetarian. Gluten-free by request 

Grazing Boards

PINEAPPLE UPSIDE DOWN CAKE    
$9

A classic home style dessert finished with whip 
cream & a maraschino cherry.

CHOCOLATE FONDUE  $22
Dark chocolate, heavy cream & Grand Marnier 

with seasonal fruit & lemon poundcake.
Gluten-free by request

Desserts

Eat Me



Prices do not include taxes

$7  PBR 13oz
$7.50  OFF THE RAIL IPA 13oz

STRANGE FELLOWS TALISMAN 13oz
POWELL ST DIVE BOMB 13oz
$8.50  MERRIDALE CIDER 13oz
$12  DELIRIUM TREMENS 12oz

$9   NEGRA MODELO  355mL
PHILLIPS DINOSOUR BLUEBERRY

POMEGRANATE 473mL
$10   GUINNESS 440mL

$12  REWIND LASER LITE LAGER 473mL
POWELL BREWERY OLD JALOPY 473mL
$13   SUPERFLUX DRIP STOUT 473mL

Ask us for a side of ice!
PINOT GRIGIO, CABERNET

SAUVIGNON, OR ROSÉ
Carafe 34oz $34    ½ Carafe 17oz $17.50

9oz $9.50     6oz $7

JACOB’S CREEK SHIRAZ
CABERNET  Bottle $32

JACOB’S CREEK CHARDONAY
Bottle $32

JACOBS CREEK BUBBLES
6oz $9   Bottle $32

Draft

Cans & Bottles

Prices do not include taxes

Everyone is welcome to the party
No racist, sexist, homophobic or hateful 

attitudes or talk will be tolerated



Prices do not include taxesPrices do not include taxes

MET MY MATCH 2oz $17
Altos Tequila, lime, coconut, matcha tea, kiss of 

absinthe

BURNING SHAME 2oz $17
Lot 40 Rye, cognac, Cinzano, Benedictine, kiss of 

Absinthe

THE FLAMER 2.5oz $18
Green Tree Absinthe, Havana 3 Rum, pineapple, 

coconut syrup, lime, flaming orange wheel

THE DIRTY-ER MARTINI 2.5oz $16
Gin or Vodka, vermouth, olive brine, blue cheese 

stuffed olives

SMOKE AND MIRRORS 2oz $20
Butterfly pea Gin, lemon, plum bitters, egg white, 

smoke.  CAN BE MADE VEGAN 

BIRTHDAY SUIT 3oz $19
Espina Negra Mezcal, Green Chartreuse, Aperol, 

lime

THE LOVELACE 1oz $13
Elderflower liqueur, Sparkling Wine, blueberry 

syrup, lime juice soda

FRENCH TICKLER 2oz $18
Absolut Vodka, Chambord, pineapple, Jacob’s 

Creek Sparkling 

BEE ON YOUR KNEES 3oz $18.50
Beefeater Gin, St. Germain Elderflower, honey, 

lemon, egg white.  NOT VEGAN

PEARL NECKLACE 3oz $18
Absolut Vodka, Carolans, Kahlua, cold brew 
coffee, toasted marshmallow.  NOT VEGAN

VIRGIN’S PRAYER 2oz $17
Gin, Blue Curaçao, fresh orange juice, lemon, 

bitters, citrus bubbles

THE SHAG  1oz $15  2oz $17
Havana 3 Year Rum, lime, habanero syrup, 

pineapple, soda, Tajin rim

Cocktails



drinkingbeen
I’ve

about you

Prices do not include taxesPrices do not include taxes

HONEYTRAP  No Alcohol  $11
Grapes, blueberry syrup, honey syrup, soda

GINGER FETISH  No Alcohol  $11
Muddled strawberries, lime juice, ginger beer

PHILIPS N/A PILSNER 355mL
PHILIPS N/A HAZY IPA 355mL 

No Alcohol $4.75

Not So
Heavy Hitters

KIR ROYALE JELLO SHOT
Champagne, Absolut vodka,

cassis, whip cream

CIGARETTES AFTER SEX
Cynar, Mezcal

THE BLUE MOVIE
Vodka, blue curacao, lime

JEALOUS BOYFRIEND
Jamesons, Peach Schnapps, lime

1 for $9    2* for $14
*Must be 2 of the same shot

Shots

Food Menu
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