DRAFT

HUB CITY “snow plow” porter

KONA “big wave” blonde ale

TENNESSEE BREW WORKS “hazy hippie” ipa
BARRIQUE “vari gusti” pilsner

TAILGATE peanut butter milk stout*

BOTTLE

BUD LIGHT

STELLA ARTOIS

MICHELOB ULTRA

MODELO NEGRO

FIVE WITS “alpine highway” saison

HUTTON & SMITH “igneous” ipa

GREEN’S gluten free ipa

SHACKSBURY “sweater weather” spiced apple cider
SAMUEL SMITH oatmeal stout

NON-ALCOHOLIC
UNTITLED ART “italian style” pilsner
UNTITLED ART “west coast” ipa
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SUNDAY, DEC 14 2025

BISTRO & BAR

SPARKLING
MAISON FOUCHER “cuvee des roys de naples” rose, loire

HENRIOT brut souverain, champagne

WHITE

TERRE GAIE ‘23 “claris” pinot grigio, veneto

MAIDENSTOEN ‘19 “zabala vineyard” riesling, arroyo seco
GASPARD ‘24 sauvignon blanc, loire valley

LANGE ESTATE ‘24 chardonnay, willamette valley 200z carafe avail.
LIQUID FARM ‘23 “white hill” santa rita hills

ROSE
THIBAUD BOUDIGNON ‘24 “rose de loire” cabernet franc

RED

DIVISION ‘25 “nouveau nouveau” gamay, willamette valley
LA GARENNE ‘24 pinot noir, loire valley

CHATEAU DE CHAMIREY ‘20 pinot noir, mercurey, burgundy
ENVINATE ‘24 “albahra” garnacha tintorera, almansa, spain
CHATEAU DE ST COSME ‘22 red blend, gigondas

BLOODROOT ‘22 cabernet sauvignon, sonoma

CHATEAU GISCOURS ‘16 red blend, margaux

NA BOTTLE
MURI DRINKS “passing clouds” sparkling white
MURI DRINKS “yamilé” sparkling rosé

50z GLASS

14/69
19/107

11/50
13/63
13/62
14/52
11/85

14/69

14/69
12/59
21/103
18/89
26/130
16/81
46/229

64
59



SUNDAY, DEC 14 2025

OLD FASHIONEDS
EASY OLD FASHIONED new riff bib bourbon, citrus, bitters

JP MORGAN chattanooga whiskey “mckraken” single barrel, rich

turbinado, bitters

KBD OLD FASHIONED old kirk “purpler stuff” single barrel bourbon,

rich turbinado, bitters

ROCKEFELLER bardstown “17 from seven” single barrel bourbon,

rich turbinado, bitters

ALMOST CLASSICS
FALL EASY G&T leatherbee gin, jack rudy tonic, grapefruit, lemon,

fall tea syrup, angostura amaro, served on the rocks

DAYTON BOULEVARDIER chattanooga whiskey 111, amaro ciociaro,

sweet vermouth, campari, served on the rocks

EASY MARTINI plymouth gin or ketel one vodka, fino sherry,

orange bitters, lemon expression, olive, served up

PEDRO MARTINEZ privateer bottled in bond rum, silvio carta
vermouth, pedro ximenez, gran classico, luxardo, orange

bitters, served up

TRIBECA “MANHATTAN" new riff single barrel rye, cynar, alagna

bianco vermouth, served up

OAXACAN OLD FASHIONED paladar little coyote blanco tequila pick, colores

espadin mezcal, agave, mole & orange bitters, served on the rocks

20

25

29

BEVERAGE MENU

EASY FALL COCKTAILS
SWEATER WEATHER #2 chattanooga whiskey straight rye, averna

amaro, cynar, lemon, orange, cinnamon syrup, served up

KISS MY LABUBU cathead satsuma & mandarin, wild roots pear &

wheatly vodkas, honey, lime, cranberry, served on the rocks

00H MAMI wonderbird dry gin, junmai daiginjo sake, shio koji,

lemon twist, served up

NAKED & AFRAID padre nuestro espadin mezcal, campari, green

chartreuse, st. germain, lemon, grapefruit, served up

CURRANT AFFAIRS laird’s applejack, germain robin 7 year, punt e

mes, currant & red wine syrup, peychaud’s bitters, served up
FOR WHOM THE BELL TOLLS corazon reposado single barrel tequila,
spiced pomegranate syrup, select apertivo, kopke 10 yr tawny

port, lime, grapefruit, served up

SMASH OR PASS fortaleza blanco tequila, green gooseberry,

lemon, mint, served on crushed ice

ZERO PROOF
CHUCK TAYLOR grapefruit, ginger ale, citrus, rhubarb

HOT T0 GO! seedlip grove, lemongrass, lemon, cinnamon, served hot

EASY TEASEY seedlip garden, lemon leaf tea, tonic, citrus

PINK PONY CLUB seedlip spice, ginger, grenadine, cardamom
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