Cocktails

Skyline Margarita | $15 $15 | The Closing Argument
Tanteo Tequila, Dry Curacao, Fresh Lime, House Simple Palomo Mezcal
Make it Spicy: Chipotle, Jalapeno, or Habanero Luxardo Liqueur, Green Chartreuse, Fresh Lime

Make it NA with “Spiritless” Tequila

$15 | The Highball
The Saint | $15 Pig's Nose Lowland Scotch
Hendricks Gin, Elderflower Liqueur, Passionfruit, Meyer Lemon, Thyme
Muddled Cucumber, Fresh Lime

$16 | Fat-Washed Manhattan
El Castilo | $15 Bacon & Brown Butter Infused - Buffalo Trace Bourbon
Misguided Aged Rum, Orange Bitters Carpano Antica Sweet Vermouth, Angostura Bitters
Hibiscus, Grapefruit

$15 | La Bandeja
Black Tie Negroni | $15 Cimarron Reposado Tequila
Four Pillars Bloody Shiraz Gin, Boar Krauter Berry Liqueur Ginger, Jalapeno, Pineapple, Fresh Lime
Carpano Antica Sweet Vermouth, Campari

Low Proofed
LSF Spritz| $14 $12 | The Californian

Misguided Vodka, Fresh Lemon, Pomegranate, San Pellegrino Aranciata Rossa, Orange Bitters

Sparkling water Fresh Lime, House Simple

Beers
Coor's Light, 120z, 4.2% Golden, CO - $6 Noon Whistle, “Fortunate Day” IPA, 120z 6.2%, IL - $8
Garage Beer, Lager, 120z, 4%, CA - $6 Spiteful Brewing "Working for the Weekend”, Double IPA- $9
16 0z, 7.9%, Chicago IL
Kénig, Pilsner, 16 oz, 4.9% Germany- $8
Tucher, Dunkles Hefe Weizen, Naturtrab, 160z, 5.2%
Modelo Especial, Mexican Pilsner 120z 4.4% - $6 Nuremberg, Germany - $8
Stella Artois, Lager, 120z, 5%, Leuven, Blegium -$7 North Coast Brewing, “Old Rasputin” Imperial Stout, 120z, 9;’?,
CA-%8
Moor’s, Helles Lager, 160z, 5.1%, CO - $8
Samuel Smith’s, Organic Chocolate Stout, 14.9 oz,. 5%,
Saint Bernardus Wit, Belgian Wit Ale 120z, 5.0% - $8 Tadcaster, England - $8
Maplewood “Son of Juice”, IPA, 16 oz, 6.3% - $8 Duvel, Blond ,11.20z, 8.5% Belgium - $9
Chicago, IL
Delerium Tremens , Ale,.160z, 8.5% Belgium - $11
Kona "Big Wave", Golden Ale, 12 oz, 4.4%, Hawaii - $7
Blanche de Liege, Wheat Rose, 11.20z, 4.4%, Belgium - $8
Gaffel, Kolsch 16 0z, 4.8%, Cologne, Germany - $8
High Noon- Watermelon, Lime, Peach, or Lime Tequilla
Hopewell “Ride or Die” Pale Ale, 16 oz, 5.5%, Chicago, IL - $8 Hard Seltzer 12 oz 4.5% Modesto, CA- $8
Gruvi NA, Juicy IPA, 12 oz, >.5%, Denver, CO - $7 Samuel Smith’s, Organic Cider, 14.9 oz, 5%,

Tadcaster England - $8 Gluten Free

Best Day Brewing, Kolsch, 12 oz, >.5%, Sausalito, CA - $7
Lyre's NA Cocktails | G&T | Dark ‘N Spicy | Amalfi Sprits | $8

Wines by the Glass

Lamberti, Prosecco, Italy $13 | 42 $14| 48 Le Vigne, Chardonnay, 2022

Paso Robles, CA
Folly, Rose 2025, Provence France $13| 42
$15| 52 The Nook, Pinot Noir, 2021

Giesen, Sauvignon Blanc 2024 $12 | 40 King Valley, Australia
Marlborough, NZ
$15 | 52 Montevero “Verruzzo”, 2022
Dezat, Sancerre, 2025 $17 | 62 Super Tuscan Blend, Tuscany, ltaly
Loire, France 2024
$ 15|52 Le Vigne, Cabernet Sauvignon, 2021
Donini Pinot Grigio, 2024 $12 | 40 Paso Robles, CA

DOC, Delle Venezie, ltaly

Half Bottles (Why have one glass when you can have two and a half?)

Laurent Perrier, Champagne France | $42

$48 | Domaine Pavelot, Savigny-les-Beaune
Chateau Graville-Lacoste, Bordeaux Blanc | $32 Red Burgundy, France, 2019
Graves, France, 2023

$48 | Damilano, Barolo, Piedmont, Italy 2020
Henri Bourgeois, Sancerre, Loire Valley, France, 2024 | $38
Domaine Servin, Chablis, Burgundy, France, 2023 | $34 $22 | Marques de Caceres, Crianza, Rioja, Spain 2018

Jean-Claude Ramonet, Chassagne-Montrachet | $96 7.18.26
White Burgundy, France, 2021






