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LIBATIONS

STARTERS

(refreshing drinks to help make the transition from work to play)

Sparkling, Gruet (NM) 10
Prosecco, Valdo (ltaly) 9

T CHEN

Aperol Spritz (Valdo Prosecco, Aperol, soda water) 10

SPRING COCKTAILS

TK Single Cask Aged Cocktail: The Caprice Classic
Deaths Door gin, Benedictine & Noilly Pratt, orange
bitters; oak cask aged 2 months to perfection!

12

West Side
Crop Meyer Lemon vodka, mint simple syrup, lemon

juice, fresh mint, Prosecco, lemon sugar rim
I
Moscow Mule
Russian Standard vodka, ginger beer, lime
9
La Nina
El Jimador Blanco Tequila, Campari, Dolin sweet vermouth,
orange Pelligrino, simple syrup, orange juice foam
10
Pimms Cup
Pimm’s # |, Cointreau, lemon juice, cucumber, mint,
ginger ale
9
Pickled Hot ’N’ Dirty
Titos Vodka, olive juice, tobasco, sweet gherkin
10
Spring Fling
Deaths Door gin, St. Germain, Aperol, lemon juice, Bar
Keep Lavender Bitters, rose petals
I

Peach Kicker
Stoli Peach & Jeremiah Weed Sweet Tea vodkas, jalapeno,

agave, lime, lemonade
10
High Pal
High West Double Rye Whiskey, Campari, Dolin Sweet
Vermouth, Peychauds Bitters
12
Painkiller
Plantation Rum, coconut, pineapple juice, orange juice
10

Max Bloody Mary
Russian Standard vodka, Ripe San Marzano Bloody Mary mix,

celery salt rim, regular or add the heat!
9
Lil’ Bit Country
Bulleit Bourbon, Art in the Age Rhubarb,
honey-lavender syrup, lemon juice
10

CRAFT BOTTLED BREWS

Brewtus Maximus
American Pale Ale 120z | 5.6%
4.5

Dogfish Head
My Antonia
Hopped Pilsner 750 ml | 7.5%
I5

Sixpoint Craft Ales
Sweet Action Ale
pale, wheat, cream |60z can | 5.2%
8.5

Dogfish Head
Midas Touch
Ancient Ale 12 oz | 9%
8

Goose Island
Bourbon County Stout
Bourbon aged Stout 12 oz | I5%
I5

Dogfish Head
Theobroma
Cocoa, ancho chili 750 ml | 9%
20

SAKE

Kaguyahime, Junmai, Kyoto

500mL 5| 30

Kaori, Ginjo, Yamaguchi

1800mL 699

Ozeki Dry, Hollister, CA

187mL 7

Nanbushi, Junmai, Ehime

500mL 44

Trumbull Flight of Sake:
Ozeki Dry, Kaori and Kaguyahime

9

*TK and Trumbull Kitchen are registered trademarks of the Max Restaurant Group




