
C O C K T A I L S  

W I N E

B E E R
blue moon belgian white

samuel adams boston lager

corona extra lager, mexico

kronenbourg pale lager, france

palm belgium ale

hoegaarden witbier, belgium

heineken 0.0

$7.75

$8.00

$7.00

$8.00

$8.00

$8.00

$7.00

H A P P Y  H O U R  

Chianti, piccini, italy

merlot, santa carolina, chile

tempranillo, spanish vines, spain 

malbec, domaine bousquet, Argentina 

cabernet sauvignon, angeline, california

shiraz, Barossa valley estate, Australia

pinot noir, hahn, winery, California

$13/$49

$12/$47

$12/$47

$12/$47

$12/$47

$13/$49

$13/$49

keegan mother’s milk stout 

brooklyn pilsner 

captain lawrence IPA

narragansett, lager

$8.00

$8.00

$8.00

$7.00

 riesling, st. urbans-hof, germany 

pinot grigio, delle venezie, italy 

Chardonnay, Sebastiani, california 

Sauvignon Blanc, Angeline, california

$13/$49

$12/$47

$13/$49

$13/$49

rose la pettite perriere, france $12/$47

Red

Monday-Friday 
12-7pm

Beer $5 Wine $5 Cocktails $9

White/Rose

Local

Sa ke  Mo j i t o  
club soda, lime, and fresh mint leaves

Pomeg ra na t e  Mimo sa
 Pomegranate  juice and champagne

Mango  Ch i l i  Marga r i t a
Mango juice, lime juice, and tequila with a hint of tabasco

$ 1 3

$ 1 3

$ 1 3 1/ 2  Ca ra f e $ 1 8

Ca ra f e $30

F r e n c h  75
gin, champagne, and lemon juice, 

Sang r i a
red/white wine, apples, peaches, and oranges

$ 1 3

$ 1 0


