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Koala Club $16
Join the Koala Club! Pineapple, New Amsterdam Vodka, Hartford 

Wild Moon Lavender Liqueur, falernum, lemon and eucalyptus 
bitters all topped with a fuzzy toy koala to keep! 

Tiki Monster $15
Our take on tiki. Spiced rum, amaro, coconut,  

banana oleo, lime and pineapple. 

Suyo Splash $14
Experience this one of a kind pisco made by a small village in Peru! 
A light herbal cocktail with some of the most unique flavors you’ve 

ever had. Suyo Pisco, rose vermouth, rose liqueur, lime,  
soda and edible pink glitter. 

Dragon’s Egg $15 
Hatch your dragon! Our signature cocktail is a light citrusy 

beverage with a show. Aperol, St-Germain, lemon, gin, dragonfruit 
liquor, egg white foam, topped with a citrus smoke bubble and 

comes with a toy dragon at the bottom.

Fizzy-Dre $15
 A beautiful spring martini with notes of berries.  

Hendrick's Grand Cabaret, honey, lemon, raspberry,  
egg white foam and topped with prosecco

Berry Noir $14
 A tequila mojito topped with a blackberry liquor foam to die for. 

Tequila, lemon, mint, topped with a blackberry liqueur 
 infused egg white foam. 

The Jay-Bird $14
 A balanced smoky cocktail with a hint of sweetness.  

Italian Genepi, strawberry, lemon, mezcal, Aperol,  
Hartford Wild Moon Dandelion Root Liqueur. 

Peach Ring $12
An alcoholic version of your favorite candy.  

Peach liqueur, rum, Dekuyper PeachTree, lime,  
orange juice, Pama Pomegranate Liqueur, grenadine

Haley’s Cool Slice $14
 A refreshing cucumber martini. Effen Cucumber Vodka, lime,  

St-Germain, soda

Honeycomb Highball $15
A honey lavender gin and tonic. Bar Hill Gin, lavender liqueur, 

lemon, Japanese dry vermouth, tonic

Suyo Chocolate Experience $15
 Take a journey to experience the versatility of Suyo. Take a bite 

of the caramel chocolate and then take a sip of our Suyo Old 
Fashioned. Suyo Pisco, chocolate bitters and a splash of simple.

Rośe Old Fashioned $14
 Try this spring old fashioned. Redemption Bourbon, 

 rosé vermouth, creole bitters.

Sunberry Rita $13
Choose your flavor of Margarita (Spicy, Classic, Jalapeño- Mango, 

Raspberry, Blackberry, Passionfruit, Mango, Blood Orange, 
Strawberry, Jalapeño, Lychee, Blueberry) 

Lychee Blossom $14
Our riff on a lychee martini. Roku Gin, lime, lychee liqueur,  
Sayuri Sake, lychee juice, and a splash of dragonfruit liqueur

Do I Know Yuz? $14
A lemon drop martini with some Asian flair. New Amsterdam 
Vodka, pear sake, yuzu sake, yuzu liquer, agave, and lemon.

Destresso Martini $14
 Build your own espresso martini. Mr. Black Coffee Liqueur,  

infused vanilla vodka, fresh espresso and choice of:  
Baileys Irish Cream, Baileys Salted Caramel Cream,  
Kamora Dolce de Leche, Hazelnut Cream Liqueur,  

Baileys Chocolate Cream 

Choc Dirty to Me $15
 Absolut Vanilla Vodka, Baileys Irish Cream, chocolate liqueur, 
topped with homemade vanilla vodka infused whipped cream 

Espresso Martini
Lyre’s Non-Alcoholic Coffee Spirit, 
vanilla simple syrup, fresh espresso,  

option of heavy cream or not 

Aperol Spritz
Lyre’s Non-Alcoholic Italian Spritz,  
non-alcoholic prosecco, splash of  

orange juice 

Mango Whiskey Goblet
 Buzbee Mango Tonic,  

Spiritless Kentucky 74 Whiskey,  
non-alcoholic orange liqueur, lemon

Cranberry Mule
 Cranberry, lime, ginger beer,  

Fluère Cane Roast Non-Alcoholic Spirit

Raspberry Basil Spritz
Fluère Raspberry Non-Alcoholic Spirit, 

basil, lime, soda

Lychee Margarita
Fluère Smoked Agave Non-Alcoholic  

Spirit, lychee juice, lime and soda 



WINE, BEER & SAKE
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WINE gl bt

Prosecco, Mionetto Brut ∙ Italy 10 33 

Prosecco, Gooseneck ∙ Rhode Island 10  - 

Sauvignon Blanc, Prisma ∙ Casablanca Valley, Chile 11 35

Sauvignon Blanc, Kim Crawford ∙ Marlborough, New Zealand 12 38

Pinot Grigio, Le Rive ∙ Venezie, Italy 9 29

Riesling, Hermann Wiemer "Field White" ∙  Finger Lakes, New York 11 35

Chardonnay, Lugana ∙ Italy 12 38

Rosé, Etna Rosato Scalunera ∙ Italy 14 46

Pinot Noir, Contesse Marion ∙ France 12 38

Cabernet Sauvignon, Claret by Francis Coppola ∙ California 9 29

Cabernet Sauvignon, Josh Cellars Reserve ∙ Paso Robles, California 12 38

Malbec, Domaine Bousquet "Gaia" ∙ Argentina 12 38

Chianti Classico, Giacomo Mori ∙ Italy 14 46

Red Blend, Les Baux de Provence "Mas de Gourgonnier"∙  France 13 40

FILTERED SAKE
Senjo (filtered Jumai floral Sake) - 60
The Yanagita Koma 
(Refreshing Shochu with grassy notes) 14 35
Yukikage Snow Shadow 
(Junmai Sake with notes of green apple) 16 40
Zipang sparkling Sake (250ml bottle)  - 14
Hana Sake Fuji Apple (375ml bottle) - 16
Yeti Sake (classic dry sake inspired by local lore 
proceeds go to helping the villages) 18 49
Kirizan Classic Sake (Hojun Sake) 14 35
Yuzu Lemon Sake (Raifuku Umeshu) 14 35
Moonstone Pear (Asian Pear Sake) 14 35
Chika Cup (Filtered Junmai Clear Sake) 14 -
Sake Juice Box Lucky Dog  10 -

UNFILTERED SAKE
Hakutsuru Sayuri Nigori 14 35
Snow Angel Nigori 14 -

SOJU
Assorted Flavors (Ask Your Server) 14 -
Saero Soju (zero sugar soju)  14 -
Sparkling Soju   
(Hunnu Elderflower Yuzu or Pear Perilla and Lime) 11 -

DRAFT BEER
Counterweight Headway IPA (6.5%) 8
Alvarium Beer "Phresh" (6.5%) 10
Guinness (4.2%) 8
Von Trapp Pilsner (5.4%) 8
Maine Beer Company “Lunch” (7%)  11
Sapporo (4.9%) 8
Fiddlehead IPA (6.2%)  10 
Seasonal Tap - Ask Your Server

BEER & SELTZERS
Bud Light  5
Yuengling 6
Michelob Ultra  6
Corona  6
Heineken  6
Coors Light 6
Miller Lite 6
Stella 6
Lawson's "Little Sip"  8
Lawson's "Sip Of Sunshine"  10
Back East "Ice Cream Man" 8
Spacecat Brewing Co. 8 
High Noon 6
Stormalong Cider 8
Seasonal Sour  8
Best Day N/A Beers  6


