
 

 

Rum Flights 
 
 

An Introduction  18 
An excellent introduction to rum 

Appleton 12 Year 
Jamaica, 43% 

Mt. Gay Black Barrel 
Barbados, 43% 

Santa Teresa 1796 
Venezuela, 40% 

 
 

Unaged  20 
The unadulterated flavors of hi-test rum 

Neisson Organic 
Martinique, 52.5% 

Père Labat 59 
Guadeloupe, 59% 

Rivers Antoine  
Grenada, 69% 

 
 

So You’re a Whiskey Drinker  25 
Give rum a chance; we’ll win you over 

Holmes Cay ITP 2007 
Jamaica, 56% 

Panama Pacific 23 
Panama, 42.3% 
Real McCoy 12 
Barbados, 40% 

 
 

Rare and Exceptional  60 
A distinctive selection of exceptional rums 

Mount Gay Single Estate #1 
Barbados, 55% 

El Dorado Cask Strength High Ester 
Guyana, 57% 

Holmes Cay 21 Year  
Fiji, 53.6% 

 

 
 

*Falernum  contains almonds 

 

Happy Hour 
4-7 pm Sunday-Thursday 

Regular pricing in (parentheses) 
 
 

Snacks 
 

Chex Mix  4 (6) 
Our Vegan take on the snack classic, v 

 
Hawaii Style Boiled Peanuts  5 (7) 

Ginger, Star Anise, Tamari, gf/v  
 

Pan Seared Edamame  7 (9) 
Sichuan Peppercorn Glaze, Garlic Sea Salt 
Sesame Dressing, Candied Peanuts, gf/v 

 
Sikil Pak  7 (9) 

Yucatán Pepita Dip, Tomato, Chili, Garlic,  
Onion, House Spiced Tortilla Chips, gf/v 

 

Cocktails 
 

Rum Club Old Fashioned  9 (12) 
Añejo Rum, Funky Jamaican Rum, Bitters, 

Demerara, Orange Peel, Big Cube 
 

Gimlet  8 (12) 
Gin -or- Vodka, Lime, 

Makrut-Lemongrass Cordial, Coupe 
 

Corn N’ Oil  8 (12) 
Barbados Navy Rum, Falernum*, Lime, 

Bitters, Rocks 
 

Jamaican Firefly  9 (13) 
RC Heavy Jamaica Rum, Lime, 

Ginger Beer, Bitters, Rocks 
 

Cesar’s Punch  10 (14) 
Overproof Haiti Rhum, Lime, Hibiscus, 

Makrut Lemongrass Cordial, Bitters, Crushed 
 

Daily Punch  5 (9) 
Please check the chalkboard for today’s offering 



*Raw Egg, risk of foodborne illness 
 

Snacks 
 
 
 
 

Chex Mix (v)  6 
Our Vegan take on the classic 

 
 

Hawaii Style Boiled Peanuts (gf, v)  7 
Ginger, Star Anise, Tamari 

 
 

Pan Seared Edamame (gf, v)  9 
Sichuan Peppercorn Glaze, Garlic Sea Salt 

 
 

Sikil Pak (gf, v)  9 
Yucatán Pepita Dip, Tomato, Chili, Garlic,  

Onion, House Spiced Tortilla Chips 
 

Deviled Eggs (gf)  9 
Pomegranate-Beet Pickled Eggs, Horseradish, 

Sofrito, Herbs 
 
 

Sharing 
 
 
 
 
 

House Salad (gf, v)  9 
Field Greens, Seasonal Vegetables, 
Sesame Dressing, Candied Peanuts 

 
Chicken Tostadas (gf)  15 

Two Crispy Corn Tortillas, Tinga, Black Beans, 
Pickled Onions, Queso Fresco 

 
Kimchi Pancakes  15 

Shrimp, Aioli*, Togarashi, Nori 
 
 

Suya Steak Skewers  17 
Black Eyed Pea Purée, Pickled Collards, 

Peanut Crumble, Pepper Sauce 
 

 
 

*Fee Bitters have trace alcohol content 
*Orgeat contains tree nuts 

No Booze 
 
 

Dance Yrself Clean  9 
Pineapple, Lime, Coconut, Passion Fruit, 

Honey, Soda, Nutmeg, Coupe 
 
 
 

Hibiscus Crush  9 
Hibiscus, Lemon, Local Honey, Pineapple, 

Soda, Mint, Crushed 
 
 
 

Lava Lamp  11 
NA Rosso Vermouth, Lemon, Bitters*, 

Boylan’s Orange, Rocks 
 
 
 

Dark Arts  12 
NA Hemp and Root Amaro, Pineapple, Lime, 

Orgeat, Big Cube 
 
 
 
 
 

Soft Drinks/NA Beer 
All sodas are cane sugar-sweetened 

 
Mineragua Sparkling Water    3 
Coca-Cola      5 
Ginger Beer      4 
Grapefruit Soda     4 
House Tonic      3 
Orange Soda      4 
PushxPull Coffee   4 
Root Beer     4 
Vita Coco Coconut Water    4 
Hop Refresher     6 
Athletic Cerveza     6 
 Guinness Zero     7 

 



Miscellany 
 

 

Surly Bartender  8 
Ice Cold Rainier Longneck, 
1 oz. Dealer’s Choice Shot 

 
 
 

Beer 
 

Rainier      3 
Mexican Lager   5 

        Pilsner              6 
Dark Lager     6 
Hefeweizen    6 
Kölsch      6 
Pale     6 
IPA     6 
Stout     6 
Radler (16)    6 
Hop Refresher (NA)   6 

        Athetic Cerveza (NA)            6 
Guinness Zero (NA)   7 

 
 
 
 
 
 

Cider and Wine 
 
 
 

Bauman’s Cider (12)   6 
Pinot Grigio Glass    9 
Rhone Glass     9 

        Seasonal Rosé Glass/Bottle  10/35   
        Prosecco Glass/375ml Bottle  12/20 

Cleto Chiarli Rose Bubbles           40 
Gaston Champagne 375ml           40 

        French Cremant Rosé 750ml       45 
 

Mains 
 
 

 
 

Braised Lamb Sandwich  16 
Jamaican Curry Braised Lamb, 

House Coco Bread, Ginger Slaw 
 
 
 
 

Shrimp Fried Rice (gf)  22 
Marinated Shrimp, Spiced Pork Belly, 

Sweet Peas, Omelet, Scallion 
 
 
 
 

Pancit Bihon (gf)  17 
Glass noodles, Seasonal Vegetables, 

Mushrooms, Crispy Garlic, Pea Shoots 
Choice of  Chicken, Tofu (v), or Shrimp (+$3) 

Make it spicy +$1 
 
 
 

Tofu Boka Dushi (gf, v)  16 
Marinated OTA Tofu, Curry Green Beans, 

Kimchi Carrots, Crispy Shallot, 
Steamed Rice 

 
 

 

Dessert 
 
 
 
 

Coconut Rum Cake  10 
Seasonal Ice Cream 

 
 
 

 
Kitchen Closes at 12 am 



 
*Orgeat contains tree nuts 

Cocktails 
 
 

Weapon of Choice  14  
Blanco Tequila, Lemon, Tepache Syrup, 

Orgeat*, Angostura-Allspice, 
Crushed 

 
Death Proof 14 

Blanco Tequila, Overproof Jamaica Rum, 
Lime, Makrut-Lemongrass Cordial, 

Benedictine, Local Honey, Bitters, Rocks 

 
Older Never Wiser  14 

Mezcal, Bonal Gentiane-Quina, Malort,  
Passion Fruit, Hibiscus, 

Big Cube 
 

Techno Viking  14 
Rye Whiskey, Bonded Apple Brandy, 

Amontillado Sherry, Pineapple, Lemon, 
Cinnamon, Pasubio Amaro Float, Crushed 

 

Bad Reputation  14 
Rum-Spiced Whiskey, Vermouth de Chambéry, 
Swedish Punsch, Tepache Syrup, Lemon Peel, 

Big Cube 
 

Anyone’s Shadow  14 
Rye Whiskey, Jamaica Navy Rum, 

Meletti Amaro, Benedictine, Lemon Peel,  
Nick and Nora 

 
Slow Hands  14 

Navy Gin, Overproof Haiti Rhum,  
Blanc Vermouth, Coconut Liqueur, 

Pineapple Liqueur, Bitters, Nick and Nora 
 

Yacht Rock  14 
Vodka, Blanc Vermouth, Pineapple, Lime,  

Bitters, Absinthe,  
Collins 

 
*Falernum/Orgeat: Contains Almonds 

Cocktails 
 
 

Rum Club Daiquiri  12 
Añejo Rum, Lime, Maraschino, 

Demerara, Angostura Bitters, Absinthe, 
Coupe 

 
Fino Countdown  13 

Overproof Jamaican Rum, Blackstrap Rum, 
Cream and Fino Sherry, Lemon,  
Vanilla-Allspice, Bitters, Rocks 

 

Doors and Corners  14 
Jamaica Navy Rum, Amontillado Sherry, 

Tepache Syrup, Lime Disc, 
Big Cube 

 
Pedro Martínez  14 

Rich Rum Blend, Torino Vermouth, 
Maraschino, Orange & Falernum Bitters*, 

Lemon Oil, Big Cube 
 

Stoner Witch  14 
Cardamaro, Amaricano Bianca, Lemon, 

Pineapple, Passion Fruit, Bubbles, 
Crushed 

 
Midnight Request Line  15 

RC Heavy Jamaica Rum, Lime, Pineapple, 
Crimson Snap Amaro, Cinnamon, Hibiscus, 

Mauby Bitters, Rocks 
 

Drunken Boat  14 
Jamaica Navy Rum, Becherovka, Lime, 

Grapefruit, Local Honey, Hibiscus,  
Angostura-Allspice, Crushed 

 

Kill Yr. Idols  16 
Guyana and Jamaica Overproof Rums, 

Lime, Orange, Passion Fruit, Apricot, Hibiscus, 
Bitters, Crushed  

 


