
 

b e e r s  o n  t a p//////////////////////////////////////////// ////////////////////////////////////////////
SOCIAL & REFRESHING

  

FRESH & HOPPY RED

14/56

LIGHT & REFRESHING
12/48

12/48

14/56

BARONE FINI Pinot Grigio,  Alto Adige.....................................

FLEURS DE PRAIRIE  Rosé, Provence.....................................

THE CROSSINGS Sauv Blanc, New Zealand.............................

FULL  BODIED
JOSH Chardonnay, Central Coast..................................................

LIGHT & REFRESHING
14/56SCHUG Pinot Noir, Sonoma Coast.................................................

FULL  BODIED
15/60

16/64

THE CALLING Cabernet,  Paso Robles.......................................

THE PRISONER “Unshackled” Red Blend,  California.................

LA GIOIOSA  Prosecco, Treviso.....................................

SPARKLING

WHITE & ROSE

W I N E  B Y  T H E  G L A S S

14/56
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7
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8
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NARRAGANSETT Style: Lager | Narragansett | ABV 5.0%.............................
Have a 'Gansett. Brewed since 1890 for a crisp, and perfectly balanced lager �avor.

YUENGLING Style: Lager | Yuengling | ABV 4.5%..........................................
Rich amber color and medium-bodied �avor with roasted caramel malt for a subtle sweetness.

STELLA ARTOIS Style: Belgian Pilsner | Stella Artois | ABV 5.0%....................
Named Stella from the star of Christmas, and Artois after Sebastian Artois, the founder.

FLORIDIAN Style: Hefeweizen | Funky Buddha | ABV 5.2%...............................
 Bright notes of tropical fruit and spice that shine like the Florida sun.

ABITA ROOT BEER Style: Soda | Shipyard Brewing | ABV 0.0%...................
Made using spring water, herbs, vanilla, and pure Louisiana cane sugar.  

EL CAMINO HAZE 2.0 Style: Hazy IPA | Funky Buddha | ABV 7.5%..........
Mosaic, and Citra hops contribute to a highly aromatic and juicy punch of tropical �avors. 

GREEN SCREEN Style: Hazy IPA | Prosperity | ABV 6.5%................................
Hazy, Bright, Vibrant, with tremendous Hop Flavors and Aromas. 

LAGUNITAS IPA Style: West Coast IPA | Lagunitas | ABV 6.2%......................
A well-rounded, Highly drinkable India Pale Ale. 

JAI ALAI Style: IPA | Cigar City | ABV 7.5%........................................................
Notes of orange peel, clementine, and light caramel.  

SOUR & FRUITY
ANGRY ORCHARD Style: Cider | Angry Orchard | ABV 5.0%......................
Fresh apple aroma and a slightly sweet, ripe apple �avor make it hard to resist..

MANGO CART Style: Mango Wheat | Golden Road | ABV 4.0%......................
A light Wheat Ale with lots of fresh mango �avor and aroma, Finishing crisp and refreshing.
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BRUNCH     COMMUNAL DINNER      events

 

H o u s e  C o c k t a i l s

S H O T S
EL CAMINO - COFFEE TEQUILA >10
Fair Trade Co�ee, Cinnamon & Vanilla

BANANA WHISKEY >10
Irish Whiskey & Sous Vide Bananas

FIREBALL >10
Russell’s Reserve 10 year, Cinnamon, Apple & Demerara

V O D K A B O U R B O N

R U M

WATERMELON PATCH >14
Tito’s, Watermelon Sour Patch Kids, Cucumber & Lime

RODEO COSMO >14
Tito’s, Maraschino, Lime, Grapefruit & House Grenadine

ULTIMATE ESPRESSO MARTINI >16
Tito’s, Espresso, House Cold Brew & Vanilla

PINEAPPLE DAIQUIRI >14
Pineapple Rum, Vanilla Demerara, Pineapple Juice & Lime

GUAVALICOUS >13
Dark Rum, Guava, Pineapple, Grapefruit-Serrano Cordial

SMOKED OLD FASHIONED >15
Russell’s Reserve, Demerara & Black Walnut Bitters

J-PIBB >14
Bourbon, Amaretto, House Grenadine, Cabernet & Coca Cola 

THE RYE HIGH CLUB >14
Redemption Rye, Toasted Pecan Orgeat, Lime & Banana

A G A V E
50/50 MARGARITA >14
Espolon Blanco, Mezcal, Lime & Agave

BLACKBERRY MARGARITA >14
Reposado Tequila, Blackberries, Lime & Pineapple Juice

GUAVA-HIBISCUS MARGARITA >14
Espolon Reposado, Mezcal, Lime, Guava & Spiced Hibiscus 

JEREMY COLLINS >14
Earl Grey Gin, Wild�ower Honey & Grapefruit Soda

G I N

EAGLE RARE  >100
PARK TAVERN - PRIVATE BARREL

Warehouse k | Floor 3 | 11 years 6 months

WELLER “FULL PROOF”  >150
PARK TAVERN - PRIVATE BARREL

Warehouse T | Floor 4 | 7 years 6 months

B O T T L E S  T O  G O

BOTTLES ARE NOT ALLOWED TO BE CONSUMED 
IN THE RESTAURANT. THANK YOU!


