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welcome to our drink menu!

we’ve carefully but confidently put together this list of 
cocktails, beer and wine for you to enjoy with or without 

our food.  

if there’s something you’re unfamiliar with or 
if you need a reccomendation, 

please don’t hesitate to ask your server or bartender.please don’t hesitate to ask your server or bartender.

we hope you find you newest favorite 
beverage within these pages!

 



FUTURE CLASSICS
every great drink starts humbly as an idea from one our talented bar staff.  

we tinker and taste til it ends up on a page much like this one.  
these are the drinks that will make you ask 6 months to 2 years from now:

“can you still make that one drink with the blah blah blah?”
  DELIGHTFUL

citrusy, bright & crushable strawbangers

WOULD YOU RADLER 17. 
tequila reposado, carpano bitter, cocchi rosa, cinnamon, lime, stiegl
BUT DADDY, I LOVE HIM 16.
vodka, green chile, violette, strawberry & hibiscus shrub, grapefruit, soda
SANS PANTS 16.SANS PANTS 16.
london dry gin, gran classico bitter, pineapple, lime, honey, thyme
KIWI’S PLAYHOUSE 15.
vodka, gin, kiwi, vanilla, lemon, licor 43
RAINBOW SHERBERT 16.
local gin, ozmanthus, lillet blanc, yuzu, lemon, orange flower water, champagne
DREAMLAND 16.
london dry gin, maraschino liqueur, guava, lime, pineapple, aquafabalondon dry gin, maraschino liqueur, guava, lime, pineapple, aquafaba
JET LAG 16.
rye, aperitivo nonino, caperitif, vanilla, apricot, grapefruit, lemon

DIRECT
boozy, complex & contemplative sippers

SHORT SKIRT, LOOOOOONG JACKET 16.
tequila, gin, watermelon, bitter bianco, cocchi americano, lemon, absinthe
SOUTH OF THE WALL 18.SOUTH OF THE WALL 18.
mezcal joven, cachaca, pasubio vino amaro, blueberry, apricot
YES, HARD FEELINGS 17
vodka, japanese gin, chamomile, strwaberry, apple, blanc vermouth
KIDS THESE DAYS 18
sotol, blanco tequila, mango liqueur, blanc vermouth, firewater tincture
DARK THERAPY 17.
japanese whisky, black garlic, campari, averna, amaro di angosturajapanese whisky, black garlic, campari, averna, amaro di angostura

DECADENT
sweet, playful & fun indulgences

BUDGIE SMUGGLER 17.
aussie whiskey, chai, banana, coffee liqueur, curacao, cashew, lime, pineapple
IN/OUT PRIVILEGE 17.
london dry gin, earl grey, amaro nonino, honey, cardamom & vanilla cream

TM



THROWBACKS
these cocktails have appeared in menus past.  

they’re called for by name or vague description and 
remembered by staff and guests alike with fondness. 

DISCO FLAMES 16. 
cachaca, tequila reposado, poblano & anaheim, pineapple, lime, banana, maple

FAR FROM HOME 16.FAR FROM HOME 16.
white rum, riesling syrup, lime

THERE’S NO “I” IN TEA 16.
japanese gin, oolong tea, demerara, rose water

COOL RUNNINGS 16. 
rye, aged pineapple rum, demerara, jamaican bitters, absinthe

SUMMER LOVIN’  16.
bourbon, hickory, brown sugar, peach bittersbourbon, hickory, brown sugar, peach bitters

BITTER TEARS 16. 
japanese whisky, pineapple-infused rum, cynar, saline

if there is a cocktail you’ve had HERE in the past that 
you’d love to have again, do your best to 
describe it to your server or bartender, 

by the name, glassware, color, garnish and/or ingredidents
and we’ll do our best to figure out what it is and and we’ll do our best to figure out what it is and 
make it for you if we still have all the ingredients



BOOZE LIST
we do our best to keep this current, 

but it is subject to change #becausesupplychainissues.
all of our pours are 2oz unless otherwise specified.

TEQUILA
clase azul reposado 35
don fulano blanco 15.
don fulano reposado 18.
don fulano anejo 22.
don lorenzo reposado 19.
real del valle reposado 16.real del valle reposado 16.
siete leguas blanco 16. 
siete leguas reposado 18.
tapatio 110 16.
tequila ocho plata 15.
tequila ocho reposado 18. 
el tesoro blanco 15.
el tesoro reposado 20.el tesoro reposado 20.
el tesoro anejo 25.

MEZCAL
del maguey ameyaltepec 40.
del maguey chichicapa 24.
del maguey vida 12.
derrumbes durango 24.
derrumbes tamaulipas 25.derrumbes tamaulipas 25.
don lorenzo cuixe 25.
don lorenzo tepeztate 27.
ilegal joven 15. 
ilegal reposado 17.

GIN
aviation 12.
gin mare 13.gin mare 13.
hendricks 13.
nikka coffey 15.
junipero 13.
monkey forty seven 20.
plymouth 11.
sipsmith 12.
sipsmith vjop 16.sipsmith vjop 16.
suntory roku 11.
tanqueray 11.
tanqueray ten 15.
the botanist 12.

RUM
appleton estate aged 10.
clement blue agricole 12.
diplomatico mantuano 10.
diplomatico planas 12.
diplomatico reserva 14.
hamilton navy strength 15.hamilton navy strength 15.
plantation oftd 13.
rhum jm agricole vsop 14.
smith & cross 14.

AMARI
abano 11.
angostura 11
averna 12.averna 12.
braulio 12.
fernet branca 11.
meletti 10.
montenegro 10.
dell'etna 12.
nonino 16.
ramazotti 10.ramazotti 10.
sfumato 15.
cynar 10

JAPANESE WHISKY
hakushu 12yr 40.
hibiki harmony 28.
nikka 12yr pure malt 20.
nikka coffey malt 23.nikka coffey malt 23.
nikka from the barrel 19.

.

AMERICAN WHISKEY

angel's envy rye 17.
basil hayden 14.
eagle rare 12.
elijah craig small batch 12.
four roses single barrel 16.
four roses small batch 14.four roses small batch 14.
high west double rye 14. 
knob creek 12.
maker's mark cask strength 16.
mastersons rye 22.
michter's american whiskey 15.
michter's rye 15.
old grand dad 14. old grand dad 14. 
russell's reserve 6yr rye 16.
russell's single barrel 17.
]st, george single malt 19.
st. george baller 21.
westland sherry wood 18.
whistlepig lOyr 27.
wild turkey rarebreed 18.wild turkey rarebreed 18.
woodford reserve 14.
wyoming small batch 14.

SCOTCH
aberlour 12yr 17.
aberlour a'bunadh 25.
balvenie 12yr 22.
balvenie 14yr 26.balvenie 14yr 26.
balvenie 21yr 50.
glenkinchie 12yr 27.
glenmorangie lOyr 13.
highland park 12yr 20.
highland park 18yr 50.
lagavulin 16yr 30.
glenlivet 14yr 16.glenlivet 14yr 16.
laphroig lOyr 19.
macallan 12yr 30.
oban 14yr 27.
springbank lOyr 28.
talisker lOyr 20.



BEER
our beer list is 
short but sweet

DRAFT

CALIDAD | mexican lager,5.0%, 8.
EPPIG | japanese style lager, 5.8%, 9.
TOPA TOPA | level line, pale ale 5.0%, 8.TOPA TOPA | level line, pale ale 5.0%, 8.
HARLAND | hazy ipa, 6.5%, 9.
ALTAMONT | maui waui, west coast ipa, 6.5%, 9.
FORT POINT | westfalia, red ale, 5.6%, 8.
ABNORMAL | mocha stout, 5.1%, 10.
HARLAND | dragon fruit, passion fruit & mango sour, 5.0%, 9.
STIEGL RADLER | grapefruit beer, 2.5%, 8.

BOTTLE & CANBOTTLE & CAN

CARTA BLANCA| mexican lager, 4.5%, 7.
DUCHESSE DE BOURGOGNE | flanders red, 6.0%, 12.
ST. BERNARDUS | abt 12, quadrupel, 10% 12.
BLAKE’S | triple jam, berry cider, 6.5% 10.
TEPACHE SAZON | pineapple & cinnamon tepache, 7.0%, 14.



WINE
no matter how excellent a cocktail we make, 

there’s not a better food pairing than fermented grape juice.
wines in italics are available by the glass.

SPARKLING

PIERRE & BERTRAND COULY, rosé of cab franc, crémant de loire, france, nv, 17./66.

MICHEL DERVIN, champagne, MICHEL DERVIN, champagne, brut, france, nv, 22./82.

MANGIN ET FILS, champagne, brut rose, france, nv, 125. 

WHITE

DUTTON ESTATE, chardonnay, sonoma county, 2021, 15./56.

DOMAINE LA TOUR BEAUMONT, sauvignon blanc, loire, france, 2021, 13./44.

SAMSARA, clairette, alisos canyon, santa barbara, 2021, 16./60.

OVUM, “off the grid” reisling, rouge valley, or, 2021, 76.

PAUL ANHEUSER, “niederhauser” reisling kabinett, nahe, germany, 1996, 79PAUL ANHEUSER, “niederhauser” reisling kabinett, nahe, germany, 1996, 79

ROSÉ & ORANGE

STOLPMAN, “love you bunches” rosé , central coast, 2022, 14./52.

LONGAVI, “glup naranjo,” moscatel, itata valley, chile, 2021. 13./48

LA RAIMBAUDERIE, rosé of pinot noir, sancerre, france, 2021, 75.



RED

ALMA ROSA, pinot noir, sta. rita hills, 2021, 16./63.

DISRUPTION, cabernet sauvignon, columbia valley, wa, 2019, 13./ 48.

VIGNOBLE EDMOND LATOUR, vacqueyras, rhone, france, 2020, 15./56.

GRASSINI, cabernet sauvignon, santa barbara, 2019, 18./70.

SAXON BROWN, zinfandel, “fighting brothers,” sonoma, 2017,  19./72.

ELK COVE, pinot noir, mount richmond vineyard, willamette, oregon, 2021, 95. ELK COVE, pinot noir, mount richmond vineyard, willamette, oregon, 2021, 95. 

DOMAINE BART, pinot noir, marsannay, burgandy, france, 2020, 104.

LEAH JORGENSEN, gamay, willamette, oregon, 2019, 79.

LES VINS DE VIENNE, syrah, cornas, rhone, france, 2019, 89. 

CHÂTEAU JAS DE BRESSY, chateauneau-du-pape, rhone, france, 2019, 119

PRÀ, “morandina,” valpolicella ripasso, verona, italy, 2019, 89. 

CHÂTEAU ANTHONIC, merlot & cab, moulis-en-médoc, bordeaux, france, 2016, 79.

HOURGLASS, “hg 3,” cab blend, napa, 2021, 89.HOURGLASS, “hg 3,” cab blend, napa, 2021, 89.

HEITZ CELLARS, cabernet sauvignon, napa, 2016, 149.

BARON WIDMANN, “auhof,” cab & merlot blend, 2018, alto adige, italy, 170.
 
ERNEST VINEYARDS, pinot noir, sonoma, 2018, 185. (1.5L)

vintages are subject to change
our corkage fee is 25. per 750ml bottle of wine



our happy is available from 4-6pm every day we are open. it is 
available at the bar and at any table in and outside of the 
restaurant. these prices are not available for to go orders.    

HAPPY HOUR

CRISPY SCALLIONS 6.
chickpea batter, house ranch

TACOS 14.
wagyu cheeks, salsa verde, onion, 
cilantro, fermented fresnos

ELK & FENNEL SAUSAGE 8.
pickles, mustard, baguettepickles, mustard, baguette

PORK BITES 12.
head cheese terrine, panko, 
pickle ranch 

TRUFFLE FRIES 8.
parmesan, herbs, mustard aioli

 

STUFFED POTATO SKINS 7. 
jalapeno cream cheese, boar bacon, 
calabrian aioli, chives

PICKLES 7.
assorted seasonal (and unseasonal) 
vegetables (and sometimes fruit)

BURGER & BEER 13.BURGER & BEER 13.
wagyu blend, sharp cheddar, LTO, 
pickles, mexican lager
make it WILD for additional 5. 
(with braised braised boar
and a sunny side up egg)
swap out other draft beer for 2.

COCKTAILS $10
FEDERAL BUFFALO STAMP | bourbon, lemon, maple, ginger

CUCUMBER GIMLET | gin, cucumber, lime

ST. ELIZABETH SEXY PARTY | bourbon, cinnamon, chocolate bitters, allspice dram

GENEPY SWIZZLE | vodka, genepy (herbal alpine liqueur), pineapple, lime 

OLD FASHIONED | rye, demerara, bitters

VODKA MULE | vodka, fresh ginger, lime, bitters, sodaVODKA MULE | vodka, fresh ginger, lime, bitters, soda

PALOMA | tequila, grapefruit, lime, soda

DAILY COCKTAIL | inquire with your server or bartender

well shots and highballs 8.
house red or white wine or rosé 9.

take 2. off all draft beer



LATE NIGHT
Only available from 11pm til 1am

Pork Bites, head cheese terrine, panko, pickle ranch  . . . . . . . . . . . . . 14.

Pickles, assorted seasonal (and unseasonal) vegetables  . . . . . . . . . . . .  7.

Grilled Baja Oysters, crab & coconut curry, garlic, lime, cilantro  . . . . . . 16.

TLS Corn Dog, camel käsekrainer, smoked gouda, pickles, whole grain mustard . . 12.

Salt & Pepper Frog Legs, tempura, fried garlic, chili sauce, scallions  . . . . 16.

Tacos, wagyu cheeks, salsa verde, onion, cilantro, fermented fresnos  . . . . . 18.

Boar Sliders, braised wild boar, crispy shallots, pineapple bbq suace . . . . . 18.Boar Sliders, braised wild boar, crispy shallots, pineapple bbq suace . . . . . 18.

Sausage Board, elk & fennel, , smoked 5 spice duck, camel kaisekraner w/ gouda  28.

Boar Bolognese, san marzano tomato, fettucine, parmesan . . . . . . . . . . . . 24.

Our Burger, wagyu blend, cheddar, LTO, b&b pickles, truffle fries, parmesan . . 24.
    (make it wild! with braised boar & a sunny side up egg)  add . . 5. 

Cheese Plate, daily selection of cheeses, fruits, nuts, etc . . . . . . . . 18.

Bread Pudding, fried plantain, cream cheese whip, miso caramel, plantain chips  12.

Panna Cotta, rhubarb, goat milk, lemon poppyseed almond lace cookie . . . . . . 12.Panna Cotta, rhubarb, goat milk, lemon poppyseed almond lace cookie . . . . . . 12.

 



@thelionssharesd
#lionssharingislionscaring

#fromthe1tothez 
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