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Charcuterie Board

selection of imported cheeses and meats,
spanish olives, assorted pickles, jam, and
artisan crackers

Beet Salad

mixed greens, agave honey vinaigrette, candied
pecans, marinated feta

Fried Manchego

fried imported spanish cheese, romesco sauce

Yellow Fin*

caviar, serrano peppers, shallots, pea purée,
green onion, yuzu

Fried Deviled Eggs

hot sauce, dill

Seared Broccolini

lemon herb butter, toasted marcona almonds

Crab Cakes

blue crab, cucumber dill aioli

Prime Rib

horseradish sauce, au jus

Sweet Caroline Cheesecake

braléed, pumpkin butter

Mary Taylor

‘20 - encruzado, malvasia fina - dao, portugal

‘20 - monastrell, syrah, merlot - yecla, spain

white wine, pear, cardamon, casa mariol

vermut blanco

red wine, apple, pear, orange, peppercorn,
casa mariol vermut negre

Seasonal (ibations

Sofando

los monteros cava, casa mariol
vermut blanco, chamomile
vanilla syrup, lemon

Rosa

gate 11 gin, mommenpop blood
orange, lemon, rose water

Estrella Polar

vodka, apple, ginger, star anise,
cinnamon, clove

Oscura

tequila, averna, bitter truth
orange bitters, cocoa +
chipotle salt

Suerte

bourbon, espress pecan liqueur,
niepoort lbv port, cinnamon

Noche Blanca

rum, lustau oloroso don nufio
sherry, postmodern cacao,
horchata, cinnamon

daft bech

Hutton & Smith

igneous ipa - 7.2%

Original Sin

black widow, blackberry cider - 6.0%

Bell’s

christmas scotch ale - 7.5%

Chattanooga Brewing
chestnut street brown ale - 6.2%

Wanderlinger
blackbear hug - 6.7%

Cherry Street Brewing

that coconut porter - 6.0%

Peroni
italian lager - 5.1%

Blue Moon
belgian-style wheat ale - 5.4%

Miller Light
pilsner - 4.2%

Pacifico
mexican lager - 4.0%

Estrella Galicia
spanish lager - 5.5%

bottled beeh

Izeta - “12” Estrella Galicia
basque cider - 6.0% spanish pilsner (non-alc) - 0.0%

*Consumer Advisory: This item is served using raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

*Food Allergies? Please notify your server
(GF: gluten free | LF: lactose free | TNF: tree nut free | V: vegan)



