
COCKTAILS

THIN CRUST PIZZA

HAPPY HOUR BITES
SMASH BURGER

Single | 8 Double | 12

MARTINI

BRAMBLE

GORDON’S CUP

HOTEL NACIONAL

KINGSTON NEGRONI

HEMINGWAY DAIQUIRI

9

4 FRENCH FRIES

SIDECAR

GOLD RUSH

PAPER PLANE

AMERICAN TRILOGY

TOMMY’S MARGARITA

4

7

10

GIN, CUCUMBER, LIME, SALT

VODKA OR GIN, ACCOUTERMENTS

GRILLED, ONIONS, AMERICAN CHEESE,
PICKLES, SPECIAL SAUCE

RUM, LIME, GRAPEFRUIT, MARASCHINO

RUM, PINEAPPLE, LIME, APRICOT, LIME ESSENCE

5 YR RUM, BROOKLYN APERTIVO,
CALIFORNIAN SWEET VERMOUTH, & ORANGE

ESSENCE

VODKA OR GIN, LEMONS, BLACKBERRIES, CRUSHED ICE

TEQUILA, LIME, AGAVE NECTAR

BOURBON, LOCAL HONEY, LEMON

RYE, SWEET VERMOUTH, BITTERS

COGNAC, LEMON, ORANGE LIQUEUR

BOURBON, LEMON, APEROL, AMARO NONINO

RYE, AMERICAN BRANDY, BITTERS, ORANGE ESSENCE

TEQUILA, GRAPEFRUIT, LIME, WHISPER OF CAMPARI

Rum

Vodka & Gin

Tequila

Brandy

Whiskey

Happy Hour Menu

CHEESE| 12

CONNECTICUT STYLE, 12‘ PIES

ALL COCKTAILS $9

SAUSAGE W/ HOT OIL | 15

DRAFT BEER I 6
HOUSE WHITE, RED, SPARKLING WINE I 7

EASTSIDE 
GIN, CUCUMBER, MINT, LIME

MANHATTAN

SIESTA

CHICKEN STRIPS 
MARY’S CHICKEN, HOUSE RANCH
HOUSE BREAD

FRIED CAULIFLOWER
C’S HOT ROJO SAUCE
HUMMUS
CHICKPEAS, RED BELL PEPPER, CUCUMBERS,
ONION, TOMATO, SALSA MACHA, PITA BREAD

PEPPERONI | 15 VEGAN | 14




