
Drinks

Let the elbows bump and the glasses clink!



BEER

Yuengling Amber Lager	 4.5
4.50% | Yuengling & Sons | Pottsville, PA
 
Modelo Especial Mexican Lager	 5
4.40% | Grupo Modelo | Mexico City, Mexico 

Stella Artois Belgian Lager	 6
4.20% | Stella Artois | Leuven, Belgium 

Peroni Nastro Azzurro Italian Lager	 6
5.10% | Peroni Brewery | Rome, Italy 

Blue Moon Belgian-Style White	 6
5.40% | MillerCoors | Golden, CO 

Miami Pale Ale	 6
5.50% | Biscayne Bay Brewing | Miami, FL 

Hops 4 Teacher IPA	 6
6% | J. Wakefield Brewing | Miami, FL 

Floridian Hefeweizen	 6
5.20% | Funky Buddha Brewery | Oakland Park, FL

ON TAP 100–210 cal

CANS & BOTTLES 100–210 cal

Michelob Ultra Pale Lager	 4.5
bottle | 4.20% | Michelob Brewing | St. Louis, MO
 
Keybilly Island Amber Ale with Lime	 4.5
12oz can | 5.40% | Brew Hub | Lakeland, FL 

Citradelic Tangerine IPA	 4.5
12oz can | 6% | New Belgium Brewing | Fort Collins, CO

Guinness Draught Irish Stout	 6
14.9oz can | 4.20% | Guinness Brewery | Dublin, Ireland 

Corona Extra Mexican Lager	 5
bottle | 4.60% | Grupo Modelo | Mexico City, Mexico 

Bud Light Pale Lager	 4.5
bottle | 4.20% | ABI | St. Louis, MO

Heineken European Lager	 6
bottle | 4.20% | Heineken International | Amsterdam, Holland 

Crisp Apple Hard Cider	 6
16oz can | 5% | Angry Orchard | Walden, NY



WINE
SPARKLING 130/500 cal

ROSÉ 160/660 cal

WHITE 150/630 cal

RED 160/660 cal

Prosecco Lunetta	 9	 12	 34
Veneto, Italy 

Mimosa	 8
Prosecco, All Natural Orange Juice 

Peach Bellini	 8
Prosecco, Peach Puree, Simple Syrup

Chardonnay Franciscan	 10	 13	 38
California, USA

Chardonnay Savary	 13 	 16	 50
Chablis, France

Pinot Gris Erath	 9	 12	 34
Oregon, Italy

Riesling Chateau Ste Michelle	 8	 11	 30
Washington, USA

Pinot Grigio Santa Cristina	 9 	 12	 34
Friuli, Italy

Sauvignon Blanc Nobilo	 9 	 12	 34
Marlborough, New Zealand

Sauvignon Blanc Jean Vincent	 12	 15	 46
Sancerre, France

BOTTLE9oz

Rosé Hecht & Bannier	 11 	 14	 42
Provence, France

Pinot Noir Cloudfall	 10 	 13	 38
California, USA

Pinot Noir Complicated	 12	 15	 46
California, USA

Cabernet Sauvignon Federalist	 10	 13	 38
California, USA

Cabernet Savignon Educated Guess	 13 	 16	 50
California, USA

Zinfandel Paso Creek	 10 	 13	 38
California, USA

Sangiovese Ruffino Chianti Classico	 11	 14	 42
Tuscany, Italy

Aglianico Vesevo Beneventano	 11	 14	 42
Campania, Italy

Nebbiolo Barolo	 12	 15	 46
Piedmont, Italy

Malbec Terrazas Altos del Plata	 9 	 12	 34
Mendoza, Argentina

Shiraz Peter Lehmann	 11	 14	 42
Barossa, Australia

Merlot Chateau Ste Michelle	 12 	 15	 46
Washington, USA

6oz



SPECIALTY COCKTAILS

EL DIAVOLO
Hornitos Tequila, Zacapa Rum, Combier, Fresno Chili Infused Agave, Fresh Lime Juice

PINEAPPLE MOJITO  
Naked Turtle Rum, Fresh Pineapple, Mint, Lime, Club Soda, 

Pineapple-Brown Sugar Reduction 

ITALIANO MARTINI
Tito’s Vodka, Olive Juice, Homemade Blue Cheese Olives Wrapped In Prosciutto

DOLCE MARTINI
Pinnacle Espresso Vodka, Imported House Espresso, Kahlúa, Baileys Irish Cream,

Chocolate Covered Espresso Beans

OLD FASHIONED
Bulleit Bourbon, Angostura Bitters, Simple Syrup, Orange Peel, Filthy Cherries

THE ANGEL’S MARGARITA
Hornito’s Tequila, Triple Sec, Fresh Lime Juice, Simple Syrup, Blackberries 

CLASSIC NEGRONI
Tanqueray Gin, Campari, Sweet Vermouth, Caramelized Orange Slice

 
APEROL SPRITZ

Lunetta Prosecco, Aperol, Club Soda

MELLO CELLO
Skyy Vodka, Limoncello, House Basil Simple Syrup, Fresh Lemon Juice, Blackberries

BASIL FIZZ
Bombay Gin, Fresh Lime Juice, Club Soda, Simple Syrup, Fresh Basil

SINGLE  8  |  DOUBLE  10 

TRADITIONAL SPIRITS
Can be served neat or on the rocks, with soda, cranberry, tonic, club soda,

and an orange, lemon, or lime wheel.
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All specialty cocktails are 350 calories or less.

ALL SPECIALTY COCKTAILS ARE $10.

ALL BEER, WINE BY THE GLASS & APPETIZERS  50% OFF

SPECIALTY COCKTAILS  7  |  SINGLE SPIRITS  5

HAPPY HOUR
DAILY 2:30-6PM

Prices subject to change. Premium spirits are additional.


