


beer

virginTinctures & Tonics
SEASONAL SHRUB 
Succulent and quenching sweet-tart fruit-pickle-in-a-glass 4.50

HOMEMADE SODA POP 
Ask for today’s flavor, made with organic sugar 4

THE PEPINO 
Cucumber, lime juice, club soda, lightly sweetened 4.50

KALE APPLE SPRITZ 
Alkalizing kale and apple juice finished with lemon, ginger 
and seltzer 4.50

GINGER TURMERIC TONIC 
Anti-inflammatory turmeric, ginger & carrot juice with lemon 
and seltzer 4.50

LIVER LOVE 
Tumeric, cayenne, ginger, lemon & filtered water 4.50

EARTH BITE 
Red beets, grapefruit bitters, soda, pineapple and lime 4.75

FROZEN VINNY PALMER 
Blended hibiscus iced tea, fresh lemonade, real pomegranate 
grenadine 4.50

Sodas, Teas & Coffee
SOCO GINGER BEER 3.50 
MAINE ROOT SODAS 3
MEXICAN COKE IN A BOTTLE 3
PELLEGRINO: 6 (L) / 3.50 (S)
ICED TEA: HIBISCUS OR BLACK 3
ZHI ORGANIC HERBAL HOT TEAS 3.50

DRIP COFFEE 3
COLD BREW 4
LATTE 4
CAPPUCCINO 4
MOCHA 4
AMERICANO 3

On Tap
HI SIGN VIOLET THE BLUEBERRY BLONDE 6
AUSTIN BEER WORKS PEARL SNAP PILSNER 5.50
HI SIGN WOODERSON THE AGELESS OUTLAW IPA 7
WILD CARD TAP
(Ask your server about our wild beer of the month)

classic

That which grows slowly grows well.
- Spanish Proverb



boozyFizzy
TURMERIC MIMOSA 
With just-squeezed orange juice, hint of fresh turmeric 
and bubbles 9

VINNY SANGRIA 
Fresh pressed ruby red grapefruit & pineapple juice,  
vodka, Ruby Port 9

STRAWBERRY WINE COOLER 
Sparkling Rose’, vodka, strawberries,  
coconut water & mint 10

Signature
PIÑA ROSTIZADA 
Silver tequila, fresh pineapple, lime juice &  
jalapeño syrup with a smokey mezcal floater 10 

THAT GREEN DRINK		   
Fresh celery, kale, jalapeño, lime & ginger syrup,  
silver tequila and a salted rim 8

KALE MARY 
Kale, celery, thai bird chile & fresh grape tomato juice  
with horseradish, soy and Vodka 9

FIERY LION 
Fresh pressed orange, turmeric root, Gin,  
Gran Marnier & a splash of homemade grenadine 9

Classic
GIN & TONIC 
With cucumber, chlorophyll and Hendrick’s gin 9

PIMM’S CUP 
Pimm’s No. 1, orange, cucumber, mint, lime and ginger beer
The original salad in a glass 8

MOSCOW MULE 
Ginger beer, vodka, ginger & mint  8

VINNY MARGARITA 
Pressed ruby red grapefruit, silver tequila,  
St. Germaine & grapefruit bitters with a salted rim 9

Frozen (and proud)
RASPBEETA 
Raspberries, beets, Chambord, tequila reposada 10 

VINNY COLADA 
Pineapple, coconut, banana, lime, chia seeds and rum 9

ICED PASSION 
Passion fruit, lime juice, Grand Poppy liqueur, Tito’s 10

FROZEN VINNY MARGARITA
The pinkest of all drinks 9



Sparkling
NAONIS PROSECCO BRUT, VENETO NV 
Crisp green apple, nectarine & pear 10/38

BODEGA SANTA JULIA BRUT ROSE, MENDOZA NV 
Crisp, fresh picked berries 12/42

White
MATAHIWI ESTATE, SAUVIGNON BLANC, 
WAIRARAPA 2018 
Crisp, passion fruit & citrus 11/42

MAYU PEDRO XIMÉNEZ, ELQUI VALLEY 2017
Bright, minerally, unique Chilean white 8/30 

SENDA VERDE ALBARIÑO, RIAS BAIXAS 2017 
Wild flowers, green apple & ripe apricot 10/38

DE WETSHOF LIMESTONE HILL CHARDONNAY,
ROBERTSON 2018
Tart apple & peach, chalky, fruity finish 10/38

ALAIN JAUME RESERVE GRAND,  
COTE DU RHÔNE BLANC 2016 
White peach & almonds 10.50/40

Rosé
DOMAINE DE LA CHANTELEUSERIE, BOURGUEIL 2016  
Fresh stone fruit & honey 12/46
OSTATU, RIOJA ALAVESA 2018  
Light & bright and full of fruit  10.25/39

Red
CHÂTEAU DE LA TERRIÈRE, BEAUJOLAIS-VILLAGES 2016  
Tart cherry, fresh strawberries, served chilled 10/38  

ROUX PERE & FILS, BOURGOGNE 2013
Rose petals, peat & cherries, classic French Pinot Noir 13/50 

ASTICA MALBEC, CUYO 2017 
Smooth but restrained; red plum & blackberries 9/34

KERMIT LYNCH, COTE DU RHÔNE ROUGE 2016
Ripe black fruit, kick of spice 12/46

Extra Special
SAMUEL BILLAUD CHABLIS 2014
Flinty, penetrating, but angels are singing 66 btl

ROBERT SINSKEY PINOT NOIR VIN GRIS, CARNEROS 2015 
Delicate pink fruits, slight salinity 60 btl

wine




