
CLASSIC COCKTAILS
LAST WORD C. 1915	 18
gin, green chartreuse, maraschino liqueur, lime

PAPER PLANE C. 2008	 15
Bourbon, aperol, amaro, lemon

JUNGLE BIRD C. 1970	 16
dark rum, campari, pineapple, lime, demerara

SAZERAC C. 1838	 15  
rye whiskey, herbsaint, peychaud’s bitters, sugar

we accept card and mobile payments only

HAPPY HOUR
DAILY 4PM-6PM

HURRICANE	 10
rum, passionfruit l iqueur, fresh juices, grenadine

FRENCH 75	 10
gin,  lemon, simple, prosecco

SIDECAR	 10
brandy, orange liqueur,  lemon juice

PALOMA	 10
tequila ,  grapefruit ,  l ime, sugar,  soda water

COSMOPOLITAN	 10
vodka, orange liqueur,  cranberr y,  l ime

HOUSE WINES	 8
bubble, white,  rose, red

ALL DRAFT BEER	 6

FRESHLY POPPED CORN	 FREE
help yourself

VERDURE HARMONY			   12
cucumber, l ime, soda
crisp cucumber and tangy l ime meet gentle ef fer vescence

VELVET HUSH					     12
e l d e r f l owe r  sy r u p ,  l e m o n ,  s o d a
f l o r a l  e l d e r f l o w e r  a n d  b r i g h t  c i t r u s 

GINGER BALANCE	 12
l ime, ginger beer,  demerara sugar
zest y l ime and spicy ginger,  natural ly  sweetened with 
demerara

TROPIC EASE	 12
p a s s i o n f r u i t  p u re e ,  p i n e a p p l e ,  l i m e
tropical  fruits blended into a smooth ,  sun-kissed el ixir 
with l ively citrus

MIDNIGHT PARADE	 12
blackberr y,  orange, sparkling soda
ju icy blackberries and bright citrus sparkle
in a refreshing ,  ef fer vescent sip .

SCARLET AURA	 12
tomato, herbs, spices, peppercorn, black salt rim
s av o r y  b l e n d  o f  g a r d e n-f r e s h  to m ato  a n d  w a r m i n g 
s p i c e s ,  f i n i s h e d  w i t h  a  p e p p e r y  b l a c k  s a l t  r i m

MINDFULL MIXES
i nte nt i o n a l l y  c r a f te d  n o n-a l c o h o l i c  e x p e r i e n c e s  f o r  eve r y  p a l ate

VERDANT TUNE			  12
gin,  cucumber, l ime, soda

WITH PRIDE
h o n o r i n g  i n d i v i d u a l i t y,  u n i t y,  a n d  v i b r a nt  s e l f-e x p r e s s i o n

BLUE RADIANCE		 12
tequila ,  blue curacao, l ime, agave



WHITE
Drylands, Sauv Blanc, New Zealand	 15 I  60    
Pullus ,  Pinot Grigio,  Slovenia	 14 I  56
Sonoma, Chardonnay, California	 14 I  56

ROSE
Broc Cellars 'Love Rose',  California	 14 I  48

,

BUBBLES
Torre Oria ,  Cava, Spain	 14 I  48
Terre dei Buth, Rose, California      	 14 I  48

RED
Torremoron Tinto, Ribera del Duero, Spain	 14 I  48
Familia Furlotti  Malbec, Argentina	 14 I  48

WINE

DRAUGHT

Urban South Paradise Park	 8
Holy Roller Hazy Juicy IPA	 8
Urban South Lime Cucumber Gose	 8

CANS

B e s t  D ay  Ko l s c h  N A 	 8
B e s t  D ay  H a z y  I PA  N A 	 8
M i c h e l o b  U l t ra 	 7
H e i n e ke n 	 8
M o d e l o 	 8
Ava l  A i d e r 	 8
A b i t a  A m b e r 	 7

BEER

,

, ,

GATHERING BITES
FORMAGGIO BOARD  	 21
Three Domestic Ar tisan Cheeses
House Pickle,  Carraway Lavash

CEASAR SALAD  	 15
Bitter Greens, Louisiana Citrus
Red Onion, Benne Seed

CAPRESE SALAD   	 17
Heirloom Tomato, Buf falo Mozzarella
Basil ,  Red Onion

BRUSSEL SPROUTS  	 17
Duck Leg, Taleg gio Cream, Cherr y Relish

GULF FISH BRANDADE   	 17
Bacon, Yukon Gold
Whole Grain Mustard Toast

CHICKEN TENDERS AND FRIES    	 13
Buttermilk Breaded Chicken, Honey Mustard

FRENCH FRIES	 10
S h o e s t r i n g  Fre n c h  Fr i e s  w i t h  R e m o u l a d e

SIGNATURE PLATES
GRILLED GULF FISH 	 36
To m ato  B ro t h ,  Fr u t t i  d i  M a re
C o u s c o u s ,  R e d  O n i o n  G l a ze 

12OZ NEW YORK STRIP  	 54
Smashed Potatoes, Goat Cheese Spinach, 
Herb Butter

BARNETT BURGER  	 22
Roasted Mushrooms, Provolone
Pickled Peppers, Brioche

AVAILABLE 4PM-10PM DAILY


