
evening BEVERAGES
Happy Hour  
Tue – Thu | 5 – 7 PM
Classic Cocktails $10 each    -$2 off Beer and Wine
 
SAZERAC     FRENCH 75    DAIQUIRI      
MANHATTAN     NEGRONI      CAIPIRINHA

COCKTAILS
FAR FROM THE TREE   11 
Granny Smith Soda   Shochu 
Crisp Green Apple • Transforming Spice • Refreshing Effervescence

MAYHEM IN B    14
Bourbon   Jalapeño Agave   Hickory-Smoked Grande Marnier
Fading Sweetness • Undulating Notes of Cornmash + Orange • A Dying Campfire

BUFFALO RIDER   16 
Buffalo Trace   Cognac   Amaro Nonino Chai   Thyme Liqueur
Gentle Autumn Spice • Damp Forest Floor Laced with Thyme • Tempered Whiskey Heat  

THE GOING MERRY   16
Bumbu Rum   Light Rum   Cachaça   Yellow Chartreuse   Juices 
Spiced Cranberry Cube
Palm Trees + Hop Flowers • A Tropical Melody of Herbs + Spices

ROSE-COLORED GLASSES   12
Vodka   Coconut   Lemon   Ramazzotti Rosato
Dried Flowers • Velvety Coconut • Bright Citrus

M.I.A.   13
Cognac   Montenegro   Ramazzotti Rosato  Lime 
Sweet Citrus • Bitter Amaro

CREAM (GET THE MONEY)   14 
Applejack   Crème de Cacao   Cream   Vanilla Thai Tea Syrup
A Decadent Expression of Brandy • Warm Aromatics • Cacao

HOUSE MULLED WINE   14

Craft beer
SOUL SHINE KOLSCH   7
Bentonville Brewing Co.

HOMEWRECKER IPA  8
Bentonville Brewing Co.

NEON HAZE   11
Deschutes Brewery

CHERRY BOMB  12
Prairie Artisan Ales 

MOCHA NOIR  12
Prairie Artisan Ales

SAISON DUPONT BELGIAN FARMHOUSE ALE  10

Premium beer
SAPPORO RESERVE EUROPEAN STYLE PALE LAGER   10

CHIMAY RED PREMIERE BELGIAN DUBBEL  13

snacks
CHARCUTERIE TRAY    16

MOMENTARY SNACK TINS    10
Momentary Trail Mix, Roasted Cashews, Cocoa-Dusted Almonds,
Wasabi Peanuts, or Espresso Bean Mix

wine
by the glass

WHITE

CADE SAUVIGNON BLANC  14

BELL CHARDONNAY  14

ROSÉ

PRISONER “UNSHACKLED” ROSÉ   12

RED

BELL SYRAH  12

ADELSHEIM PINOT NOIR  16

BECKSTOFFER 75 CABERNET SAUVIGNON   14

OLEMA CABERNET SAUVIGNON   16

SPARKLING

MESTRES CAVA RESERVA BRUT  12

LA GIOIOSA SPARKLING ROSÉ   14

By the bottle offerings

PLEASE SEE SERVER


