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$10 DRINKS

OGO L

Maker’s Mark bourbon starts off this refreshing, light and “oh so” flavorful drink; e
highlighting vibrant peach and tart lemonade, followed by a hint of honey.
The perfect cocktail for the change of seasons!

Deack Palorma

Patron Tequila is the “star of this show” and creates our twist on the classic
refreshing grapefruit drink that is sure to “peach” your taste buds.

fge oprdy

Light, Refreshing, and Bubbly.... just like Spring!
St. Germain Elderflower and Prosecco fuse to create this perfect crisp fizz.

This drink will make you feel like you’re in an Island Paradise, and it just might be
the “Best” blended drink we have created! With the perfect mix of Malibu Rum,
«w  Strawberry, Mango, Pineapple and an extra kiss of Coconut...this delicious

CONINRE mrraoie:

ZCERSEERNIA

__ harmony will awaken those Spring & Summer vibes!
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