TOWER BAR BEVERAGES -
COCKTAILS

GINGER & ROSEMARY'S BABY 16
Rye whiskey, apple juice, ginger & rosemary syrup,
lemon, cynar, white oak, club soda

SPACE & THAI-M 17
Tito's vodka, Thai tea, coconut, lime, galliano,
pink peppercorn, turmeric

DESERT FLOWER 16
Tequila reposado, sorrel & tamarind syrup, grapefruit,
lime, ancho chili ligueur, orange wine

MISS PEACH 18
Gray whale gin, miso & peach syrup, olive brine,
lemon, dry vermouth, brut prosecco

THE BOXING GLOVE 17
Cachaca amburna, watermelon, Thai basil, lemon,
montenegro, cucumber

INK & QUILL 18
Light rum, black sesame & ube syrup, oatmilk,
cold brew, creme de cacao, toasted almond

THE DARK HORSE 16
Aged rum, black cherry, sassparilla, earl grey,
walnut liqueur, averna amaro

BANINI MARTANA 18
Mezcal, anaheim & tomato shrub, banana liqueur,
dry vermouth, ancho chili liqueur, banana ketchup

THE SCOOP 20
Bourbon, China-China amaro, vanilla,
housemade limoncello sorbet

MOCKTAILS

SORRELY UNDERESTIMATED 13
Lyer's Italian orange, no-maro, orange juice,
sorrel & tamarind syrup, tonic

MISO CUTE 15

Seedlip garden, watermelon syrup, miso & peach syrup,
lemon, jalapeno, tajin

MOODBRU
blackberry lime mint, watermelon strawberry basil,
or raspberry lavender vanilla 7

Mocktail with flavor of choice 10



WINE BY THE GLASS

VIETTI BARBERA D'ASTI 10

HOUSE RED (ROTATING) 8

FELIZ CREEK 1975 CABERNET 15
KEENAN MERLOT 14

HOUSE WHITE (ROTATING) 14
MONTICELLO ALBARINO 14

GERARD BERTRAND ORANGE GOLD 14
LA GIOIOSA ROSE PROSECCO 12

POL RENE BRUT BLANC DE BLANCS 12

BEER

SPACE GOOSE HAZY IPA 8
OZARK CREAM STOUT 8
EPIC TRAIL AMBER ALE 8
BIKE RACK CLASSIC LAGER 7
SOUL SHINE KOLSCH 7

ART MAKER IPA 7

SNACKS

CHARCUTERIE PLATE 23

Rotating meats and cheeses with a selection of rotating fruit,
nuts, and spread; served with Lavosh

MUHUMARA 12
Roasted red pepper and walnut dip with apple chutney;
served with Crudites and Naan or Lavosh

*Parties of 8 or more are subject to an automatic 20% gratuity
*All tabs left open will be closed with an automatic 20% gratuity
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