
|HAPPY HOUR| 
 7 days a week | 4-6pm 

 [at the bar or couch] 

$6 Prosecco 

$5 IPA draft  

$4 Cider can  

$20 bourbon flight 

$3 off all appetizers 

$5 House wine | Red or White  

$8 Bartender’s Choice cocktail 

 

 

WINE &  

BEER SELECTION 

 

 

 

|RED GLASS & BOTTLE| 

Cabernet Sauvignon | Propuesta 

Chile 10g/38b 

Malbec | Pie de Palo 

Argentina 11g|41b 

Organic Pinot Noir | Birdsnest 

Chile 11g|41b 

Organic Blend | Farmhouse 

California 10g|38b 

 

|WHITE GLASS & BOTTLE| 

Chardonnay | Unoaked | Echeverria 

Chile 11g|41b 

Chardonnay | Oaked | Crosby 

California 12g|44b 

Sauvignon Blanc | Anchor & Hope 

Germany 12g|44b 

Pinot Grigio | Sydney Ann 

Italy 9g|34b 

Organic Blend | Farmhouse 

California 10g/38b 

Rosé | Breca Rosado 

Spain 10g|38b 

Organic Prosecco | Mionetto 

Italy 10g|38b 

Organic Champagne | Segura Vida 

Cava Brut | Spain 38b 

 

|NON-ALCOHOLIC| 

Vinada Sparkling Rosé 10 

 

|CANS| 

 

*Juicy Penny  

East Hartford Brewing 

IPA 6.1% | $8 

*Jalamanta | Hanging Hills 

IPA 7.1% | $8 

Dandy Lion Haze 

Berkshire Brewing Company 

IPA 6.5% | $8 

Juice Bomb | Sloop Brewing 

IPA 6.5% | $7 

*Aztec Sky | Broken Symmetry 

Pale Lager 5.2% | $7 

Blue Moon | Belgian White 

5.4% | $6 

Corona | Pale Lager 

4.5% | $6 

Einstock | Toasted Porter 

6% | $6 

Downeast Cider | Unfiltered 

5.1% | $6 

 

*denotes Connecticut beer 

 

|DRAFT| 

See Server 

 

|NON-ALCOHOLIC| 

Athletic Brewing | Run Wild 

IPA | $5 

 

 


