SPIRITS

(prices listed as 1.5 0z € 2.5 0z pours)

AMARI/CORDIALS

Aelred 1889 Provencal Pastis (France)
Amaro Amorino (Seattle)
Amargo-Vallet (Mexico)

Amaro Amorino (Seattle)

Amaro Aplomado (Richmond, CA)
Amaro Averna (Italy)

Amaro Braulio (Italy)

Amaro dell’Etna (Sicily)

Amaro Montenegro (Italy)

Amaro Nonino (Italy)

Bigallet China China Amer
Bronson’s Punch (KCMO)
California Fernet (San Francisco, CA)
Campari (Italy)

Five Farms Irish Cream (Ireland)
Fernet Branca (Italy)

Branca Menta (Italy)

Forthave Marseille Amaro (Brooklyn, NY)
Gran Marnier (France)

Izarra Jaune (Spain)

Izarra Vert (Spain)

Lazzaroni Amaretto (Italy)

Lifted Spirits Absinthe Verte (KCMO)
Pimm’s (England)

Revelton Irish Cream (Iowa)

7/11
7/11
6/10
7 /11
7 /11
6/10
7 /11
7 /11
7/11
9/13
7/11
6/10
7 /11
7 /11
8/12
6/10
6/10
9/13
7/11
9/13
9/13
6/10
8/12
6/10
6/10

BAR

WEDNESDAY
Y Price Wine Bottles

THURSDAY
Night Goat Lounge Takeover

SUNDAY

Burger Special
Industry Night

HAPPY HOUR

Wednesday - Sunday, Spm - 7pm

~COCKTAILS~
Negroni $8
Daiquiri $8
Paloma $8
Horsefeather $8
Old Fashioned $8
~BEER ~
$1 Off Draught Beer
CANS
Coors Banquet $3

Anxo Dry Cider $4

~ WINE ~
Red, White, or Bubbles $8



NON-ALCOHOLIC

Lemonade 5
Agua de Piedra (120z) 5
Mexican Coke 5
Squirt 5
Mountain Valley Sparkling Water 5
Boylan Tonic 4
Strongwater Sparkling Grapefruit 4

Athletic Brewing 6
Golden Ale
IPA

Plus & Minus Pinot Grigio 11
Casamara Club Amaro Leisure Soda 7

Shameless Screams 9
Seedlip ‘Grove,” grapefruit, lemon,
grenadine, tonic
make it shameful... sub gin 13

COFFEE & TEA

Onyx Coffee French press pot (320z) 10
Hugo Iced Tea (one refill) 4
Hugo Tea (16 0z pot) 6
Gao Wen Black
Vanilla Chai Black
Champagne Long Kou Oolong
Jasmine Bai Hao Scented Green

Currant Tisane Rooibos
Rainier Tisane, Peppermint, Lemongrass

* *PATREON MEMBERS **
RECEIVE 15% OFF

EVERY TIME THEY DINE

SPIRITS

(prices listed as 1.5 oz € 2.5 0z pours)

WHISKEY-AMERICAN

Basil Hayden’s Bourbon (KY) 10/ 14
Ben Holladay Bonded Bourbon (MO) 9/13
Ben Holladay Soft Red Wheat Bonded Bourbon (MO) 9/13
Four Roses Bourbon (KY) 7 /11
Green River Straight Bourbon (KY) 7 /11
Hidden Barn Series 1 Bourbon (KY) 11/ 15
Hidden Barn Series 2 Bourbon (KY) 11/15
High West Double Rye (UT) 8/12
John Chester Ross Kansas City Whiskey (MO) 12/16
Longbranch Bourbon (KY) 8/12
Maker’s Mark Bourbon (KY) 9/13
Midwinter Night’s Dram (UT) 25/35
New Riff Bonded Rye (KY) 9/13
Old Forester 1910 Bourbon (KY) 10/ 14
Old Grand-Dad Bonded Bourbon (KY) 7/11
Old Grand-Dad 114 Bourbon (KY) 8/12
Rieger’s Bonded rye (KY) 9/13
Rittenhouse Bonded Rye (KY) 8/12
Templeton Rye Stout Cask Finished (IA) 9/13
Union Horse Barrel Strength Rye (KY) 10/ 14
Widow Jane 10 Year Bourbon (NY) 14/18
Woodford Reserve Bourbon (KY) 10/ 14

WHISKEY-INTERNATIONAL

Abasolo Ancestral Corn Whisky (Mexico) 7 /11
Auchentoshan American Oak (Scotland) 10/ 14
Clonakilty Bordeaux Cask Finish (Ireland) 10/ 14
Glenlivet 14 year Cognac Cask selection (Scotland) 14/ 18
Green Spot (Ireland) 15/19
Johnnie Walker Black Label Blended malt (Scotland) 8/12
Kilchoman (Scotland) 10/ 14
Lagavulin 16 Single malt (Scotland) 16/ 20
Laphroaig (Scotland) 8/12
Masterson’s (Canada) 12/16
Powers Gold Label (Ireland) 7 /11
St George ‘Baller’ Umeshu Cask (CA) 11/15
Suntory Whisky Toki (Japan) 7 /11

Talisker 10 year (Scotland) 11/15



SPIRITS

(prices listed as 1.5 0z €5 2.5 oz pours)

FORTIFIED

Cocchi Americano (Ttaly)

Cocchi Torino (Italy)

Control C Pisco (Chile)

Dolin Rouge (France)

Forthave Aperitivo (Brooklyn, NY)
Izarra Jaune (Spain)

Izarra Vert (Spain)

Laird’s Apple Brandy (‘Jersey)
Lillet Blanc (France)

Pierre Fernand Cognac (France)
Reviseur Cognac VSOP (France)
Switchgrass Apple Brandy (St. Louis, MO)

VODKA
Grey Goose (France)
Ketel One (Holland)
Tito’s (Texas)
GIN

Bixby Dry Gin (Gonzales, CA)
Broker’s London Dry (England)

Future Gin (Los Angeles, CA)
Hendrick’s (Scotland)

Roku (Japan)

St. George “Terroir’ (San Francisco, CA)

RUM

Four Square Indelible (Barbados)

Gustoso Aquardiente (Michoacin, México)
Novo Fogo Silver Cachaga (Brazil)
Paranubes (Mexico)

Plantation Pineapple (France)

R.L. Seale Rum (Barbados)

Rum Haven Coconut Rum (Canada)
Smith & Cross Jamaican Rum (Jamaica)
Uruapan Asejo Charanda (Mexico)
Vizcaya Black Rum (Dominican Republic)

6/10
6/10
6/10
6/10
7 /11
9/13
9/13
7 /11
6/10
7 /11
7 /11
8/12

9/13
8/12
8/12

7/11
7/11
7 /11
9/13
7 /11
8/12

12/16
6/10
7/11
7 /11
7 /11
6/10
8/12
7 /11
8/12
8/12

HOUSE
COCKTAILS

~ A Collaborative Bar Menu ~

Umbra 13
Mezcal, Amaro Aplomado, St. Elizabeth Allspice Dram, Mission Fig

Umbra n. The fully shaded inner region of a shadow... especially the
area on the earth experiencing the total phase of an eclipse.
(Served in a rocks glass)

Cachaga Cha-Cha 13

cachaga, sweet vermouth, lime, agave, tonic

Refreshingly bold with a lighthearted finish.
(Served in a collins glass)

Golden Hour 13
Rittenhouse Rye, scotch, rhubarb, rosemary,
honey, lemon

The right time of day for this whiskey refresher
(Served in a rocks glass)

Beet Ya to the Punch 15
smoked beet-infused pisco, cognac,
coffee pastis, orgeat

Surprisingly subtle milk-clarified cocktail with notes of chocolate and

roasted nuts with subtle sweetness
(Served in a Nick and Nora)

Pink Drink 13
tequila, Suze, currant tea syrup, grapefruit, lemon, soda

An berbal escapade with a crescendo of citrus!
(Served in a collins glass)

Rudolph 13
Tito’s, St George Spiced Pear, Campari, grapefruit juice

Leading the sleigh out of the spirited season.
(Served in a Nick and Nora)

CLASSICS BY
FOX & PEARL

Fox & Pearl Martini 15
Tito’s Vodka, Roku Gin, Dolin Dry, Fino Sherry

Black Manhattan 15
High West Double Rye, Amaro Averna, bitters

Old Fashioned 13
Ben Holladay Wheated Bourbon, demerara, bitters

Rob Roy 15
St. George ‘Baller’ Single Malt, Bigallet China-China Amer,
Cocchi Torino, bitters



BEER

DRAUGHT

Alma Mader Pilsner (16 oz)
Kansas City. MO 5%

Main & Mill ‘Peach Cobbler’ Sour (12 oz)
Festus, MO 5%

Perennial ‘Southside Blonde’ Blonde Ale (16 oz)
St. Louis, MO 5%

City Barrel Rad AF IPA (12 oz)
Kansas City, MO 6.4%

Lagunitas IPA (16 oz)
Petaluma, CA 6.2%

Stockyards ‘Mid Century’ Farmhouse Ale (12 oz)
Kansas City, MO 7%

Heavy Riff “Velvet Underbrown’ Brown Ale (12 oz)
St Louis, MO 6.5%

Wiseacre ‘Gotta Get Up to Get Down’ (12 oz)
Coffee Milk Stout
Memphis, TN 5%

BOTTLES & CANS

Coors Banquet (tall boy)
Golden, CO 5%

Lone Star (tall boy)
Fort Worth, TX 4.7%

ANXO Cidre Blanc
Washington, DC 5.4%

Boulevard Tank 7 Saison
Kansas City, MO 8.5%

Perennial ‘Abraxas’ Salted Chocolate (2022) (750ml)

Imperial Stout w/ ancho chilis, cacao nibs, cinnamon,
vanilla, chocolate sauce €5 sea salt
St. Louis, MO 11.5%

33

SPIRITS

(prices listed as 1.5 oz € 2.5 0z pours)

TEQUILA

Artenom 1579 Blanco (Jalisco)
Artenom 1146 Aficjo (Jalisco)
Cazcanes Blanco (Jalisco)
Corralejo Blanco (Jalisco)
Corralejo Afiejo (Jalisco)
Cimarron Blanco (Jalisco)
Fortaleza Still Strength Blanco (Jalisco)
Fortaleza Reposado (Jalisco)
Cimarron Blanco (Jalisco)

La Gritona Reposado (Jalisco)
Tequila Ocho Afiejo (Jalisco)

Wild Common Blanco (Jalisco)
Wild Common Reposado (Jalisco)

AGAVE

Banhez Joven (Oaxaca)

Derrumbes Durango (Durango)
Derrumbes Joven (San Luis Petosi)
Derrumbes Zacatecas (Zacatecas)

El Jolgorio Espadin (Oaxaca)

La Luna Bruto (Michoacdn)

La Luna Cupreata (Michoacdn)

Lamata Cenizo (Durango)

La Venenosa Los Gigantes Raicilla (Jalisco)
La Venenosa Tabernas Raicilla (Jalisco)

La Venenosa Tigre Raicilla (Jalisco)
Mezonte Tepe (Jalisco)

Pizcadores Bacanora (Sonora)

Rey Campero Espadin (Oaxaca)

Rey Campero Madrecuishe (Oaxaca)
Sotoleros “Tavi’ Lechuguilla (Chihuahua)
Sotol La Higuera Leiophyllum (Chihuahua)
Yola (Oaxaca)

10/ 14
16 /20
11/15
7 /11
10/ 14
7 /11
11/15
12/16
7 /11
8/12
15/19
13/17
14/18

7 /11
11/15
7 /11
9/ 14
16/20
17/21
6/10
8/12
22/30
7 /11
20/ 26
20/26
8/12
9/ 14
17 /21
15/19
6/10
10/ 14



