SPECIALS & COCKTAILS

CHEF’S SIGNATURE PIZZA

MAMA'’S BEE STING PIZZA $16

PEPPERONI, SAUSAGE, TRE FORMAGGI, SPICY MARINARA, FINISHED
WITH ARUGALA AND CALABRIAN CHILI INFUSED HONEY

FEATURED COCKTAILS

RANCH WATER $8

MILAGRO TEUQUILA, LIME JUICE, AGAVE AND SPARKLING WATER
WITH A LIME WEDGE

BOULEVARDIER $12

BUFFALO TRACE BOURBON, CAMPARI AND CARPANO ANTICA
VERMOUTH

SIDECAR $14

BRANDY, FRESH LEMON JUICE, AND ORANGE LIQUEUR SHAKEN
AND SERVED WITH A SUGARED RIM.

PAPER PLANE $13

A BOLD AND BALANCED COCKTAIL WITH BOURBON, APEROL,
AMARO NONINO, AND FRESH LEMON JUICE

OLD FASHIONED $10

BUFFALO TRACE BOURBON, ANGOSTURA BITTERS, AND HOUSE
MADE DEMERARA.

MARGARITA $11

A BLEND OF CAZADORES BLANCO TEQUILA, FRESH LIME JUICE &
ORANGE LIQUEUR, SERVED ON THE ROCKS WITH CITRUS & AGAVE

APEROL SPRITZ $9

A REFRESHING BLEND OF APEROL, PROSECCO & LEMON SERVED
OVER ICE WITH AN ORANGE TWIST

MOSCOW MULE $10

A CRISP & ZESTY MIX OF TITO’S HANDMADE VODKA, GINGER BEER
AND FRESH LIME JUICE IN A COPPER MUG

NEGRONI $11

THE BOTANIST GIN, CARPANO ANTICA VERMOUTH AND CAMPARI
DELIVERING A RICH, BITTERSWEET DEPTH




