HOUSE

paper plane
wake robin bourbon, agrumi amaro, ardito
amaro, jc tetreault liqueur, lemon 18
*herbal - reviving - crisp

sinister smash
windrow vodka, wild sinister kid black
currant, vanilla, lemon seltzer 16
“warming - citrus - familiar

legend has it
ardito amaro, lemon, blugberry 14
*berry-sweet - luscious - layered

umami martini
aveller gin, pickled mushrooms,
ardito amaro, dry vermouth 17
*savory - unctuous - thirst quenching

rosita

agave spirit, agrumi amaro, sweet vermouth,

dry vermouth, angostura 17
*tenacious - bright - spirited

seasonal daiquiri
brown butter fat washed wavebreak rum,
cranberry, sage, lime 15
*velvety - nostalgic - warm

instant crush
agave, pineapple, fresno, lime,
orange liqueur 15
“piquant - tropical - floral

barrel thief
bbq fat washed whiskey,
orange ligueur, angostura bitters 16
*rich - savory - herbal

persephone potion
aveller gin, pomegranate, lime,
coconut, angostura bitters 16

“refreshing - bright - wistful

espresso martini
windrow vodka, orange liqueur, vanilla 14
*hold - awakening - luscious

cLAssIC

whiskey sour
american whiskey, lemon, super foam 15
*lemon - plush - fresh

french 75

aveller gin, lemon, sparkling wine 14
*sparkling - celebratory - floral

bee’s knees
aveller gin, lemon, honey 15
*sour - herbal - harmonious

margarita
agave, orange liqueur, lime 15
“citrus - restorative - enticing

aveller gin martini
aveller gin, dry vermouth, orange bitters 14
“chilled - crisp - sophisticated

daiquiri
white rum, lime 14
*fruity - vibrant - smooth

hanky panky
aveller gin, sweet vermouth 14
*herbal - rich - alluring

NO BUZZ

coconut sunrise
coconut water, blugberry,
pineapple, lime, orange 6

cherry crush
cherry, hibiscus, lime, seltzer 6

mint smash
lemon, mint, choice of bubbles or flat &

* indicates tasting notes

MUNCH
gougeres gruyere 8

deviled eggs chicken cracklings, charred onion ash, aleppo 8 6F
oysters wild ale mignonette 3.5ea.

island creek oyster tinned fish pickled vegetables, country loaf, lemon
mariscadora scallops (Spain) 22
mariscadora mussels (Spain) 26
pinhais sardines (Portugal) 18
pinhais mackerel (Portugal) 22

SHARE A LITTLE
brussel sprouts cranberry, cilantro, maple miso aioli 15
baby gem preserved lemon relish, citrus, tahini vinaigrette 14 v cF

chicken rillette pickled vegetables, sweet pepper relish, whole grain mustard 11
latkes cauliflower, tarragon, creme fraiche 12 VeG 6

burratini cherry tomato escabeche, caper gremolata, aleppo tart 18 veg

SHARE A LITTLE MORE
oyster mushrooms risotto, butternut squash, aged alpine 22

scallops corn succotash, black eyed peas, aveller gin 25
lamb carrots, feta sumac yogurt, mint chimichurri 28 cr

pork belly broccolini, apple, sambal vinaigrette 26 oF

SWEETS

caramelized white chocolate cheesecake balsamic roasted strawberries, black pepper 10 VEG
chocolate cake pm dawn coffee stout, valrhona, chantilly 9 VG

chocolate peanut tart salted beer caramel, valrhona 70% 8 viG



BEER

cLAassIC

trillsnaps
rice lager with calamansi | 4.5% | 160z | 8
*orange - clean - light

citra free rise
dry hopped saison | 7.3% | 160z 1 8
*black pepper - dried citrus- bone dry

little trillium
saison | 5.4% | 330ml | 9 (B)
* white pepper - honeyed biscuit - summer Sipper

HOPPY

fort point pale ale
pale ale with citra | 6.6% | 160z 10
*spruce - zested lemon - balanced

ddh the riverway
ipa with citra & mosaic
| 7% 160z 10
*orange sherbert-meyer lemon-dry

treecreeper
pale ale with citra | 5.5% | 160z | 9
*papaya skin - rye - declared

HARD SELTZER

“contains trace amounts of gluten

hard lemonade
draft cocktail | 10% | 100z | 12
*bright lemon - citrus - refreshing

FRUITED

daily serving: tropical punch
fruited berliner weisse | 4% | 100z | 8
*ouava - tropical - tart

WILD &€ SOUR

fated farmer: blueberry 2024
spontaneous fermented ale | 8% | 330mL |9 (B)
*mixed berry pie - baking spices - boastful

bees
american wild ale |7.2%330mL |9 (B)
*floral honey - lemongrass - medium body

SPONTANEOUS

habitat: 2024 blend 02
spontaneous fermented ale | 6.3% | 500ml | 19 (B)
*blueberry - raspberry - tart

ROASTY

kanelbullar
barrel-aged imperial stout | 14.4% | 500ml | 34 (B)
“cinnamon bun - nutty - rich
collaboration with omnipollo

WINE

red blend 60z 12
chardonnay 6oz | 12
sparkling 6oz | 12

ASK YOUR SERVER FOR THE FULL DRAFT LIST!

* indicates tasting notes - (1) lactose or dairy products, (n) contains nuts, (b) bottle

5 0z pours are available for most draft beers. — please ask your server about current offerings.



