CLoaD

SPEAREASY

BAR AND . LOUNGE

an
SIDECAR §

COURVOISSER VSOP, COINTREAU, FRESHLY SQUEEZED LEMON JUICE,
GARNISHED WITH FLAMED ORANGE TWIST, *SUGAR RIM OPTIONAL 16

MARY PICKFORD

BACARDI LIGHT RUM, PINEAPPLE JUICE, DASH OF GRENADINE,
GARNISHED WITH A LUXARDO CHERRY AND PINEAPPLE SLICE .15

THE SOUTHSIDE

HENDRICKS GIN, HOUSEMADE SIMPLE SYRUP, FRESHLY SQUEEZED LIME
JUICE, GARNISHED WITH FRESH MINT AND TWIST OF LIME 17

WARD EIGHT

WHISTLEPIG 6YR RYE WHISKEY, FRESHLY SQUEEZED ORANGE/LEMON
JUICE, GRENADINE, GARNISHED WITH LUXARDO CHERRIES 18

FRENCH 75

TANQUERRAY NO 10, SIMPLE SYRUP, FRESHLY SQUEEZED LEMON
JUICE, CHANDON SPARKLING, GARNISHED WITH TWIST OF LEMON 12

BOULEVARDIER

WELLER SPECIAL RESERVE BOURBON, CAMPARI, CARPANO ANTICA
VERMOUTH, GARNISHED WITH FLAMED ORANGE TWIST 19

OLD FASHIONED

BASIL HAYDEN, BITTERS, SIMPLE
SYRUP, LUXARDO CHERRIES,
GARNISHED WITH LEMON TWIST 19

*GET IT SMOKED 24
*PLEASE ALLOW ADDITIONAL TIME

FOR YOUR BEVERAGE

MANHATTAN

BASIL HAYDEN, ANTICA VERMOUTH,
BITTERS, LUXARDO CHERRIES, :
GARNISHED WITH ORANGE PEEL 19 !

*GET IT SMOKED 24
*PLEASE ALLOW ADDITIONAL TIME

FOR YOUR BEVERAGE

e




SPEAREASY

BAR AND LOUNGLE

CHEESE & CHARCUTERIE BOARD

SELECTION OF DOMESTIC AND IMPORTED
CHEESE AND CURED MEATS, PICKLED
VEGETABLES, WHOLE GRAIN MUSTARD, FIG
PRESERVES, CRUSTINI AND SLICED
BAGUETTE 20

CRUDITE & HUMMUS PLATTER

HOUSE MADE HUMMUS, FRESH SLICED
CRUDITE, GRILLED NAAN BREAD 16

BUTTER CANDLE

SEA SALT AND HERBED BUTTER CANDLE,
TOASTED BAGUETTE, CROSTINI 18

Great Room Crab Cake

Spicy Aioli, Micro Herbs 16




SPEAREASY

BAR AND LOUNGL

FLIGHT OF SLIDERS

ONE BEEF, ONE CHICKEN BASIL,
AND ONE CRAB CAKE SLIDER 20

GHIPS & DIP

A MIX OF YUKON GOLD AND SWEET
POTATO CHIPS, AND A HOUSE-
MADE CARAMELIZED ONION DIP 8

HAZELNUT PRALINE BOMB

HAZELNUT SPONGE, MILK
CHOCOLATE FEUILLETINE, SALTED
CARAMEL CREMEAUX, DARK
CHOCOLATE CREME BRULEE’,
CARAMELIA MOUSSE, WHITE

CHOCOLATE TUILLE, FRESH BERRY
GARNISH 12




