
BAR MENU
The Lounge by

Mon, Tues, Fri \ 11:00am–2:30pm
Wed, Thurs \ 11:00am–5:30pm

COCKTAILS

“French” 75

Gin, clarified lemon, butterfly pea flower,

pineau des charentes, sparkling sauvignon blanc 


Whisky Ginger

A briny whisky ginger with Suntory Toki, 

plum brandy, maple water, pink pickled ginger


Limon Drop

Coconut fat washed vodka, clarified lemon, 
grains of paradise, black lime, 

rose & lemon oil syrup


Porter Old Fashioned

Rye or bourbon, demerara, orange oil, angostura 

13

13

13

13

Martini, Manhattan, Negroni, Daquiri,

or other classics

13

Well Drinks


Mixers

9

3

BAR BITES

Assorted Chips


Marinated Olives


Marcona Almonds
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5
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BEER & CIDER

Draft

Stoup Pilsner


Stoup Citra IPA

bottles & cans

Metier Lager


Metier Pale Ale


Metier IPA


Heineken


Aval French Cider

WINE

Ercole, Barbera, Piedmont, IT


Ercole, White Field Blend, Piedmont, IT


Solis Lumen Rose, Grenache, Provence, FR


Adernauts Cava, Penedès, ES
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


