MIMOSA

GRILL
DRINK SPECIALS

MONDAY: % price glasses of wine
(excluding Coravin wines)

TUESDAY: $6 draft beers

WEDNESDAY: % price glasses of wine
(excluding Coravin wines)

THURSDAY: $5 sangria
FRIDAY: % price all bottles of wine

SATURDAY: % price all bottles of wine
SPECIALTY COCKTAILS

PEAR PRESSURE 12
Gin, Asian Pear & Thyme Simple,Fresh Lemon, Topo Chico

HAZEL ABLE 12
Espresso Vodka, Hazelnut Liqueur, Fresh Brewed Espresso,
Simple Syrup

AN OLD-FASHIONED SMOKE SHOW 14
Rye Whiskey, Toasted Pecan & Honey Syrup, Walnut Bitters,
Pecan Smoke

TEQUILA MOCKINGBIRD 13
Blanco Tequila, Lime, Ginger Liqueur,Wood Fired Apple

Syrup
BITE THE BIG APPLE 13

Rye Whiskey, Mezcal, Chile Liqueur, Charred Apple Syrup,
Fresh Lemon

MOONSHINE SANGRIA 10
A Southern Twist on a Classic Cocktail

RUM AWAY WITH ME 13
Dark Rum, Cinnamon Syrup, Pineapple, Fresh Lime, Bitters

CRIMSON REVIVAL 14
Cranberry Infused Gin, Fresh Lime, Simple Syrup,
Pomegranate Cold Foam

ZERO-PROOF

GRAPEFRUIT-ROSEMARY SPRITZ 9
fever tree sparkling grapefruit, rosemary syrup, fresh
grapefruit juice
FAUX REAL 11
Blood Orange, Lemon, Pear, Simple Syrump, Topo Chico

FRENCH EXIT 12
Cut Above Gin, Pomegranate, Fresh Lime, Pineapple,
Agave, Bitters

FREE WAVE NA IPA 7
Athletic Brewing Co

N.A.R.C. LIME LAGER NA 8
Resident Culture Brewing Co

UPSIDE DAWN GOLDEN NA ALE 7
Athletic Brewing Co
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MIMOSA

GRILL

BAR BITES

HALF PRICE | 4-6PM
MONDAY-FRIDAY

SWEET & SPICY CHICKEN
TENDERS (3) 9

BABY BERG WEDGE 14
danish blue cheese fondue & crumbles, local
tomato, pancetta lardons

PIMENTO CHEESE DIP 14
mimosa’s pimento cheese, house crostini
crackers, local raw veggies

GRILLED CHICKEN SANDWICH 16
sriracha brown sugar bacon, lettuce, mayo,
caramelized onions

CRISPY CALAMARI 14

flash fried calamari, peperoncini, aioli

SMOKED SALMON DIP 16

lemon, dill, mascarpone cheese

k% %k

WAGYU BURGER 24**
providence wagyu, boxcarr robiolg, truffled
bacon, lettuce, local tomato, sweet garlic
aioli, with house chips*

CHARCUTERIE PLATE 18**
regionally provisioned two meats, two
cheeses, other good stuff

o . . . .
This item is served using raw or
undercooked ingredients

**Not included in the half price special

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk
of foodborne illness
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