BEERS

HAPPY HOUR
Monday - Friday: 12:00 - 7:00 PM
*= $6.00 Beers, Wines, Well Spirits

{ Draughts | Glass / Pitcher}

London Pride (London, England) 4.1% ABV | 9 / 37
Port City Optimal Wit (Alexandria, VA ) 4.9% ABV | 8 / 34

Silver Branch Quantum Shift IPA (Silver Branch, MD) 4.2% ABV | 9 / 37
Tennent’s Lager (Scotland, United Kingdom) 4% ABV | 8 / 34

*Narragansett Lager (Pawtucket, RI) 5% ABV | 7 / 27
Strongbow Hard Cider Original Dry (Hereford, England) 4.6% ABV | 8 / 34
Atlas Blood Orange Gose (Washington, DC) 4.4% ABV | 8 / 34

DC Brau Penn Quarter Porter (Washington, DC) 5.5% ABV | 9 / 36
Oskar Blues Dale’s Pale Ale (Lyon, CO) 6.5% ABV | 8 / 34

Guinness Draught (Dublin, Ireland) 4.2% ABV | 9 / 38
Mustang Sally Amber Lager (Chantilly, VA) 5.5% ABV | 8 / 34

{ Cans & Bottles}

Monty Python’s Holy Grail Golden Ale (Masham, England) 4% ABV | 16.9 oz | 9
01d Speckled Hen Pale Ale (Suffolk, England) 5% ABV | 12 oz | 8
Young’s Double Chocolate Stout (Bedford, England) 5.2% ABV | 11 oz | 10
*Wolters Pilsner (Braunschweig, Germany ) 4.9% ABV | 16 oz | 7
*Alewerks Protocol Porter bottle (Williamsburg, VA) 5.6% ABV | 12 oz | 8

Lucky Buddha Asian Lager tall bottle (China) 4.8% ABV | 22 oz | 11
Guinness Nitro Cold Brew Coffee (Dublin, IR) 4% ABV | 14.9 oz | 8
Tucher Hefe Weizen (Nuremberg, Germany) 5.3% ABV | 16.9 oz | 8

St. Peter’s Cream Stout (Suffolk, England) 6.9% ABV | 23.2 oz | 13
Heineken 0.0 Non—Alcoholicl 11.2 0z | 7



WINES

Half Price Wine Bottles
Mondays: 7:00 PM - Close

{ RED by the Glass }

*Chateau Vartely Cabernet Sauvignon (Moldova) | 9 / 36
Casa de Campo Malbec (Argentina) | 9 / 36

La Griveliere Cétes du Rhone Blend (France) | 11 / 44
Vega Sindoa Tempranillo (Spain) | 11 / 44

Mara Valpolicella (Italy) | 11 / 44

Dressage Pinot Noir (California)| 10 / 40

*Domaine Bousquet Merlot (Argentina) | 9 / 34

{ WHITE by the Glass}

Maison Nicolas Sauvignon Blanc (France) | 10 / 40
Alias Chardonnay (California) | 10 / 40

*Chateau Vartely Pinot Grigio (Moldova) | 9 / 36

La Bastarda Pinot Grigio (Italy) | 11 / 44

Bodega Garzén Albarifio Reserva (Uruguay) NV | 10 / 40
Orlana Vinho Verde (Portugal) NV | 11 / 44

{ ROSE by the Glass }

*Chateau Vartely Malbec & Syrah Rosé (Moldova) | 9 / 36
Villa des Anges Rosé (France) | 10 / 40

{ SPARKLING by the Glass }

*¥Cricova Brut (Moldova) | 7 / 28
Cricova Semi Sweet Rosé (Moldova) | 9 / 36

{ Wines by the Bottle}
La Solitude Cétes du Rhéne Blend (France) | 38

Drumheller Merlot (Washington) | 40
Primarius Pinot Noir (California) | 38



Bevvies

{ Specialty Cocktails}

Blackberry Bourbon Lemonade:

Bourbon, blackberry puree, house—-made lemonade | 13

Citrus Crush:

Vodka, triple sec, freshly squeezed orange or grapefruit juice, lemon-lime | 13
Mexican Spicy Mule:

Jalapefio—infused tequila, lemon & lime juices, triple sec, simple syrup | 12
Moscow Mule:

Russian Standard vodka, ginger beer, 1ime juice, ginger chili syrup | 13
Proper Pimms:

Pimm’s No. 1, ginger chili syrup, ginger beer, lime & lemon juices | 13

Nice and Slow:

Hayman’s Sloe gin, silver rum, mint, lemon juice, simple, lemon bitters | 13
Perfect Storm:

Dark rum, lime, ginger chili syrup, bitters, ginger beer | 13

Bourbon Vanilla Sweet Tea:

Vanilla & cinnamon infused bourbon, fresh brewed sweet tea, lemon | 10
Duke’s Sangrias

Glass 11 | Pitcher 45

{ Toddy Bar Cocktails}

Apple Farm:
Local apple cider, baked cinnamon apple tea, bourbon, cloves, star anise,
cinnamon, nutmeg powder, honeycrisp

Sailor Toddy:
Kraken Dark Rum, Earl Grey black tea, Reagan’s orange bitters, cloves

Chai. Toddy:
Organic chai tea, honey, lemon, rye whiskey, cloves, star anise

Dublin Coffee:
Compass Coffee Waypoint Blend, Jameson Cold Brew whiskey, cream



{ NON-ALCOHOLIC }

Ginger Beer | 5

Coca—-Cola, Diet Coke, Sprite, Ginger Ale, Black Leaf Iced Tea | 4
Lemonade | 5

Arnold Palmer | 6

Ginger Mocktail lime, lemon, ginger, chili syrup, soda | 6
Orange Juice, Cranberry Juice | 4

Freshly Squeezed Orange or Grapefruit Juice | 6

Compass Coffee Cardinal Blend | 4

Hot Tea today’s selection | 4
{
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