
spooky season

FROZEN COCKTAILS

PSL-lada or Blackberry Bramble


Lil’ Guy, 8 oz  • 9    Full Send, 16 oz • 18

JUST $9

aged rum, local honey, lime, sparkling *
Air mail • 13

mezcal, szechuan amaro, peach, lemon
Death Rattle • 13

blanco tequila, tomato, orange, grapefruit, salt *
Vampyro • 14

barrel aged gin, lemon, Strega, apricot, egg white
Calling the corners • 14

rye whiskey, pomegranate, lemon, red bitter, absinthe
Final Girl • 13

house rum blend, passionfruit, lime, curaçao
zombie tsunami • 15

bonded bourbon, Italian bitter, pineapple, dry vermouth
Kubrick stare • 13

reposado tequila, hibiscus, lime, blackberry
SURFER ROSA • 13

rye whiskey, pineapple, coconut water, sherry
Old sport • 14

blended Scotch, ginger syrup, lemon, egg white *
Penicillin • 14

vodka, mezcal, cinnamon, Sophomore cold brew *
Café varo • 14

happy hour: Mon - Fri, 5-7 PM
old fashioned • sazerac • daiquiri *

* apologies, not applicable for dirty martinis 
Dry martini * • MOSCOW MULE

Please place your order at the bar

Cocktails
Coors Banquet •  4

ain’t the beer cold

Key Brewing PMA Pilsner  •  6

Montucky Cold Snack  •  5 

Key Brewing Speed Wobbles IPA  •  6 

Miller High Life  •  5 

Strongbow Cider  •  7 

Good Time Brewing IPA N/A  •  6 

Tecate Tallboy  •  5 

WINE BY THE GLASS

($30 by the bottle)

La Galope Rose  •  France

Eola Hills Pinot Gris  •  Oregon

Bassano Blanc de Blancs  •  IT, sparkling

Tres Buhis Tempranillo  •  Spain

let it rip
OUR HOUSE SHOOTERS - all $8

Dr Pepper  •  pony with amaretto & rum 

Cowboy Coffee  •  bourbon, cold brew

Snaquiri  •  fun-sized daiquiri 

Old Gregg  •  creamy, beige

FEELING BRAVE? $12

Black Death  •  Jager, Rumple, cold brew, soda

From the kitchen

WED-SAT: 5 - 10:30PM, Sun 3-8PM

SMASHBURGERS • cheese, pickles, lettuce, onion, 
bing-bong sauce, curly fries • 16

plant-based patties available  


BASKET OF FRIES • shore-style or curly • 10 


YARD BIRD • buttermilk-brined bird, jalapeño 
ranch, slaw, pickles, shore fries • 18




$10$10


