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DRINK • • • • • • • • • • • • • • •• • • • • • • • • • • • • • •

Barrel Aged
Old Fashioneds

 $12
Classic Bourbon

Bonded Bourbon, Simple Syrup, Bitters Blend

Classic Rye
Bonded Rye, Simple Syrup, Bitters Blend

Espresso Batch
Bonded Bourbon, Brown Sugar, Espresso Liquer,

Chocolate & Coffee Bitters 

Cola Batch
Bonded Bourbon, Brown Sugar, Amaro, Root Beer Bitters  

Specialty Cocktails $11

$2 Off Well Cocktails
$2 Off All Wines by the Glass

$3 Off House Martinis
$1 Off All Draft Beers

~ Whiskey ~
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FOOD • • • • • • • • • • • • • • •• • • • • • • • • • • • • • •

GREEN CHILE SMASHBURGER SLIDERS
(2) 2oz sliders with roasted peppers, sharp cheddar, 

Hatch green chile aioli  9

EMPANADAS
House short rib, green chiles, asadero cheese,

arbol & verde salsa, cilantro crema  11 

GARLIC SHRIMP
Wild Gulf Shrimp, sauteed in a white wine & garlic 

butter sauce, red pepper flakes, lemon, grilled bread 12

CARNE ASADA TACOS
(2) Marinated flank steak, Panela, salsa fresca,

chipotle aioli  12 

EGGPLANT BITES
Piquillo peppers, tomato jam, goat cheese, arugula, 

balsamic reduction  11

BACON WRAPPED SHRIMP
 (2) Cotija stuffed shrimp wrapped in bacon  12 

QUESO FUNDIDO
Four Cheese, roasted chilies, pico, house corn chips  13

GREEN CHILE PORK
Green chile simmered pork, pico, pickled onions, warm 

tortillas  15 
HONEY SRIRACHA RIBS

1/2 Rack smothered in house honey Sriracha sauce  15


