
STRAWBERRY BLONDE MARTINI   17.00
stol i  raspb err y  vodka,  f resh  strawb err y  purée,
pineapple  ju ice,  s our  mix

PINEAPPLE EXPRESS   17.00
pineapple -infus e d abs olut  vodka,  c lub s oda,  p ineapple  ju ice
*add  red  bu l l  y e l l ow  ed i t i on  ( t rop i ca l ) *

APEROL SPRITZ   15.00
aperol ,  pros ecco,  s oda water,  orange s l ice

THE CLASSIC OLD FASHIONED   17.00
bul le i t  r ye,  s imple  syrup,  4  dashes  of  orange bitters

ETERNALLY GRAPEFRUIT   18.00
kete l  one  grapefruit  ros e,  s t .  germaine,  cranb err y  ju ice,
lemon juice

TAVERN PALOMA   17.00
patron s i lver,  l ime ju ice,  q  grapefruit

TAVERN VIEJO   17.00
dos  hombres  mezcal ,  s t  germain,  l ime ju ice

WATERMELON POPPER   17.00 
grey  goos e  ess ences  watermelon,  watermelon purée,  
canton ginger,  l ime ju ice  

AMIGO AND SANDIA MARGARITA   17.00
casamigos  reposado,  watermelon purée,  l ime ju ice  

MULE YOUR WAY    14.50
choice  of :  james on,  s to l i ,  dos  hombres  mezcal ,  or
b elve dere  organic  infus ions  blackb err y  and lemongrass  

BLACKBERRY SMASH   14.50
b elve dere  organic  infus ions  blackb err y  and lemongrass,  
f resh  muddle d blackb err ies  and lemonade

TAVERN’S FALL SANGRIA   15.00
re d wine,  apples,  oranges,  grapes,  p ineapple

C O C K TA I L S

B E E R

LAGUNITAS A LITTLE SUMPIN SUMPIN

WORKING FOR THE WEEKEND DOUBLE IPA

GOOSE ISLAND 312 |  BELLS TWO HEARTED IPA

MOODY TONGUE APERITIF PILSNER

H AY M A R K E T  C H I C AG O  TAV E R N

BELT & SUSPENDERS IPA | GUINNESS | HEINEKEN  

STELLA ARTOIS  |   CORONA  |  BLUE MOON  

 BUDWEISER  |   BUD LIGHT  |   MILLER LITE

COORS LIGHT  |   MICHELOB ULTRA  

BECKS N/A | BLAKE’S HARD CIDER

 FRESHIE HARD SELTZER | WHITE CLAW MANGO

NUTRL PINEAPPLE SELTZER


