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GRILL & GREENS

cocktails

BARREL AGED MANHATTAN 22
Rye Whiskey, Vermouth, Bitters

BARREL AGED OLD FASHIONED 28
Uncle Nearest 1856, Zucca Rabarbaro, Frangelico, Cherry

Heering.

SMOKEY CIDER SLING 16
Union Mezcal, Apple Cider, Pear Cider, All-Spice

ISA 15
Absolut Vodka, Lime Juice, Lemongrass Syrup, Coconut Milk
DELAWA 15
Kasama Rum, Calamansi Lemon Juice, Simple Syrup

TATLO 22

Hennessey, Bailey’s Dark Chocolate Liqueur, Simple Syrup
Milo Chocolate, XO Chocolate Bitters

SALO SALO SHOT

Cucumber, Green Papaya-Infused el Jimador Tequila

—
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Cup of Chicken Tinola Consommé

beer

FARMSTRONG SKAGIT, PILSNER

GHOST FISH METEOR SHOWER, BLONDE
BLACK RAVEN COCO JONES, COCONUT PORTER
ELYSIAN SPACE DUST, IPA

GEORGETOWN MANNY'S, PALE ALE

REUBENS BREW HAZEALICIOUS, IPA

YONDER BLACKBERRY SAGE, CIDER

STELLA ARTOIS, LAGER
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bottle/can

GUINNESS
BUD LIGHT
BUDWEISER
HEINEKEN

——  ATHLETIC N/A IPA

—— RAINIER
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An 18% service charge will be added to parties of 6 or more.
Parties of 6 or more will receive one check.
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