rr

N/ -, T
N L [CocKT ONALGOHOLIC COCKTAILS

WHIITE -
‘ORIGINI’ PINOT GRIGIO 9.9/25 ] .
. . . I
Fresh Pinot Grigio from Veneto, clean with elegant EMRG 8 ([Eﬂl]@@S@ W[ﬂ][r ﬁWH@ﬁu) [:HEEKY PASSIUN
aromas of green apple & white stone fruits. (Italy, 2023) M A R ﬁ A R |TA ] 25 Passion Fruit / Lime / Biffoapple Juice / Sugar
CLASSIC  Tequila / Cointreau / Lime / Agave Syrup
‘Rn[: I]E BEI.AME1 SAUVIGNUN BI-ANB 55/25 BLUEBERRY Tequila / Cointreau / Lime / Agave / Blueberry -
A dashing pale yellow Sauvignon Blanc with aromas of SPICY Tequila / Cointreau / Lime / Agave / Hot Sauce
exotic fruits such as mango and lychees. (France, 2023) P I N A [: l] L A I] A

Coco Creme / Pineapple Juice/ Mint

©mo
TROPICAL -
RED RUM PUNCH 125 LEMONADE

Rum / Aperol / Pineapple & Orange Juice / Passion Fruit / Lime Lime / Sugar Syrup/ Mint

‘REAL DE A8’ RI0JA 5.5/25 ED’S BANANA BLISS , ‘ 12.3

. X . . . White Rum / Banana Liquor / Liquor 43 / Choc Bitters / Coco Créme
This fresh, medium bodied, easy-to-drink Rioja, made of

young Tempranillo and Garnacha grapes offers a juicy and

solid structure. A perfect red for everyday. (Spain, 2019) MELON COLADA 12.5
White Rum / Midori / Coco Créme / Pineapple Juice

Tequila / Grapefruit Soda / Lime

IR[[HSE Food + 90 minutes unlimited drinks

- ©mn
‘ORIGINI’ ROSE PINOT GRIGIO 5525  HANGOVER CURES

Rosé from the Veneto-Friuli region. Notes of sweet little

r_eq fruit and rose petals. Delicate acidity with smooth SP I KEI] [:AR I B BEAN cu FFEE I 2 5
finish. (Italy, 2023) B Espresso / Dark Rum / Liquor 43 / Choc Bitters / Almond Syrup ’

BLOODY GOOD MARY 12.5

Vodka / Tomato Juice / Homemade Spice Mix / Celery

See Bottomless Brunch Menu for additional information

| We can split the bill once per table, for up to two payments |

MIMOSA 9 72 WI-FI PASSWORD: Cutthroatmob25

Orange Juice / Prosecco

A CAVA 2 ©m
tle citrus aromas and a touch of
ee regional grape varieties from @ ILA\ Sg l] [[B g

MOSCOW MULE

Vodka / Ginger Beer / Bitters / Lime
PRI]SECEI] CIELO FRIZZANTE BIANCO 6/25 -

parkling wine made from Garganega grapes. A DARK & ST[] R MY
tiful pale straw yellow color with a refined bouquet. Dark Rum / Ginger Beer / Bitters / Lime

Elegant with a light mousse aftertaste. (Italy)
APEROL SPRITZ

Aperol / Prosecco / Sparkling Water



https://en.wikipedia.org/wiki/%C3%89
https://en.wikipedia.org/wiki/Ros%C3%A9
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GRAPEFRUIT SODA 3.00
GINGER ALE 3.15
TONIC WATER 3.15
STILL WATER 3.50
SPARKLING WATER 3.50
APPLE JUICE 3.50
ORANGE JUICE 3.50
PINEAPPLE JUICE 3.50

COFFEE

ESPRESSO 3.00
DOUBLE ESPRESSO 3.50
AMERICAND 3.50
CORTADO 3.7
CAPPUCIND flV[ WAYH 4.00
FLAT WHITE 4.50
LATTE 2 4.50
TEA (Ask for options) 3.50
ICED LATTE 4.50

OAT MILK | /7 050

\\\\\\\_/;)BEERS

DRAFTS

GROLSCH PILSNER 420/8.20/15

CUT THROAT

DRINKS MENU
GROLSCH WEIZEN 420/8.20/15
BOTILES
LOWLANDER - (1PA) 6% 6.9

A true LP.A. hoppy-bitterness with a unique
citrusy freshness and spicy aromatic note

OEDIPUS - POLYAMORIE (MANGO SOUR) 5% 6.5
A blend of a Berliner Weif3e and a US style Pale Ale

OEDIPUS - MANNENLIEFDE (SAISON) 6% 6.5
Lemongrass for freshness and sorachi ace hops for
herbal and coconut aromas

TWO CHEFS - FUNKY FALCON (PALE ALE) 5.2%

A golden beer with a nice white ‘fluffy’ head.
Aromas of malt and fruit, especially citrus

TWO CHEFS - HOWLING WOLF (IMPERIAL PORTER) 8%
A dark and robust beer with strong roasted flavors

BARBAR - (STRONG BLOND) 8%
A strong Belgian blond sweetened with Yucatan honey

APPLE BANDIT - (CIDER) 4.5%

Classic juicy apple cider, perfect with a glass of ice

GROLSCH RADLER 2%
Sweet and fresh, lemon taste

GROLSCH 0.0%

Alcohol-free lager

GROLSCH WEIZEN 0.0%

Alcohol-free lager weizen

TWO CHEFS 0.2%

Low-alcohol funky falcon

LOWLANDER 0.3%

Low-alcohol IPA




