, A
FHoot SOUR / DRY

E FRIENDSHIP SPRITZ = $"
[ Suze Gentian Apéritif, Cappelletti, Cava, Beet Juice |
Soda | I

[ Gin, Fino Sherry, Pear, Honey, Lemon, Ginger Bitters |
Sherry focused with nutty pear notes.

Light and bubbly, this refresher has notes of crisp hops.

O =shaken O = stirred Drink Map
Summer 2024

)

E MAMBA MENTALITY $'3

. N . [ Toasted Coconut Infused Rye Whiskey, Cognac,
A bitter spritz with earthy roots and orange brightness. D O NE NI G HT CIARN IVAL $12 Allspice, Strawberry, Peychaud'’s, Absinthe, Angostura ]
[ Bourbon, Blackberry, Cabernet, Thyme, Lemon, Scotch, Our summer series Sazerac toasts light fruit with spices.

I: HAN D l N MY POC KET $12 Whiskey sour meets dark fruited wine, herbs, and bubs.

] BALLERO.F. $12

[ St. George Baller American Single Malt Whiskey,
Salted Rice Malt, Angostura Bitters, Chocolate Bitters]

Old Fashioned-inspired with crisp malt and salty plum.

D THE QUEEN RIDES ALONE $'3 E CLOSED FOR HOLIDAY %2

[ Gin, Grapefruit Sherbet, Lime, Hop Water ] [ Cachaca, Cherry Heering, Green Chartreuse, Lemon ]
A funky take on a Last Word.

<-{LIGHT |— ~

E DEATHBED ADVICE *#'°

|
[ Anejo Tequila, Blanc Vermouth, Dry Curacao,
Banana |

Spirit forward with notes of herbs and banana.

E NO REGRETS, MR. FREEMAN ¢13

[ Brandy, Chocolate Tapioca Pudding, Giffard Passionfruit,
White Tea ]

A light marriage of chocolate and tart fruit.

] WALK ON MELROSE $13

[ Tequila, Orange 3-Way, Vanilla, Fassionola, Velvet
Falernum, Lemon ]

Orange creamsicle meets tropical punch. Cream free.

SWEET

.

STRONG

D WRAPPED IN PLASTIC %4

[ House Rum Blend #2, Cocoa Butter Washed
Campeari, Pistachio Orgeat, Pineapple Juice, Lime |

A little nutty, a little juicy, and a little bitter.

] SWIMMING IN A MIRROR $13

[ House Rum Blend, Chipotle & Vanilla Infused Tequila,
Mr. Black Coffee Liqueur, Banana, Mango, Lime ]

Spicy tropical milk punch with coffee notes.

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



BEER

BOTTLE

Coors Light
4

Atwater Dirty

Blonde
5

Coors Banquet
4

Stella Artois
6

Pacifico
Cerveza
6

Isastegi
Cider
7

Heineken 0.0
N/A
5

.

DRAFT

Austin Brothers

Woody Wheat

Wheat Ale
6.5

Bell’s
Oberon

Wheat
6.5

Witch’s Hat
Night Fury
Imperial Stout

1.5

Stella Artois

Pilsner
6.5

Austin Brothers
Cherry Bomb

Fruit Ale
6.5

Point Brewery
Cookies & Cream

Stout
6.5

Witch’s Hat
Treat Yo’ Self

Sour
7.5

Heoet

ZERO - PROOF ~ «

THE VIBES ARE GREAT, DAD

Orange, Calpico, Lemon, Vanilla

OFF WITH HER HEAD

Beet, Honey, Lemon, Soda

OH JIMMY MACK

Pineapple, Fassionola, Lime

EVA’S SPRITZ

Rhubarb, White Grape, Citrus, Gentian, Hibiscus

ACQUA PANNA STILL WATER - 4
500ml

AGUA DE PIEDRA SPARKLING - 4
650ml

ROTATING FLIGHTS

3/4 oz pours of a rotating flight option. Currently:

SCOTCH
Talisker Storm - Isle of Sky

BOURBON
Basil Hayden - High Rye
Craigellachie - Speyside Larceny Barrel - Wheated
Lagavulin 8yr - Islay Penelope Barrel - 4 Grain

$30 $20

ABSINTHE SERVICE

Absinthe drip from the fountain for up to 4 people at a
time. No, you will not hallucinate.
$9 per person.

N

WINE

WHITE /
BUBS

Domaine Rolet
Brut (spkl), Jura, FR
15 | 53

Love Drunk

Rosé, Oregon
13146

Blackbird Dissonance

Sauvignon Blanc, Sonoma, CA
14 | 49

Angelo Negro

vermentino, Piedmont, IT
15 | 53

Lioco

Chardonnay, Sonoma, CA
16 | 56

|RED

Chateau Combel

La-Serre

Malbec, Cahors, FR
16 | 56

La Font Du Loup
Cotes-du-Rhodne, FR
17|59

Fiction
Zinfandel Blend, Central, CA
12|42

Bull By The Horns

Cabernet, Paso Robles, CA
13|46

Edge
Cabernet, Napa Valley, CA
16|56

BOTTLE SELECTION

| WHITE / BUBS |

Charles Heidsieck, Bubs, Champagne, FR | 95
Cusumano, Insolia, Tuscany, IT | 39

Le Versant, Chardonnay, FR | 56

Chateau La Nerthe, Chateauneuf-du-Pape, FR | 150

[RED]

El Coto 2018, Rioja, Tempranillo, ES | 60
Sesti “Monteleccio” 2020, Sangiovese, Tuscany, IT | 60
Domaine du Grand Tinel, Chateauneuf-du-Pape, Monferrato,

FR | 150

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



https://www.vivino.com/wine-regions/cotes-du-rhone
https://www.vivino.com/wineries/nerthe
https://www.vivino.com/wine-regions/monferrato

Heoet

BEVERAGE MENU

RUNCH

COCKTAILS e

OFF YOU POP
VODKA, LEMON, DILL, CORIANDER, SODA

MOONSHOT

TEQUILA, CUCUMBER, LIME, CURAGAO,
EGG WHITE, SALT

THE CRUX OF MY FOLLY
BOURBON, CINNAMON INFUSED APEROL,
LEMON, ANGOSTURA

NINETEEN SEVENTY FIVE

GIN, APRICOT, ROSE, LEMON, PEYCHAUD'S
BITTERS, BUBBLY ROSE

LOVE CHILD

TEQUILA, ANCHO REYES CHILI,
PASSIONFRUIT, LIME, GRAPEFRUIT SODA
NIGHT COUNTRY

BOURBON, LEMON, RED WINE, ALLSPICE
DRAM, HOT WATER

WAFFLE PARTY #3

BROWN BUTTER WASHED BOURBON,
BANANA, VANILLA, AMONTILLADO SHERRY

USUAL SUSPECTS

ESPRESSO MARTINI - 14
APEROL SPRITZ -12
MIMOSA -1

BLOODY MARY - 12
PEACH BELLINI -12

ESPRESSO B’
MARTINI FLIGHT

CHOOSE 3
» CHAI

+ CHOCOLATE
« EARL GREY / LAV

» ORIGINAL
* FRENCH TOAST

ZERO - PROOF *°

HOST SAGE HOT COCOA

TOASTED COCOA MIX, OAT MILK, SAGE
WHIPPED CREAM

DAD’S AT KYOTO AGAIN
ROTATING FRUIT, CALPICO, FLOWER
CORDIAL, LEMON
MEGALOMANIAC

SPICY GINGER, HONEY, LEMON,
“CHAMPAGNE" ACID

KEEP YOUR EYE ON THE
TIGER

HIBISCUS, LIME, ORANGE JUICE, COCA-
COLA

X0 ,o
e’

@host_utica

Heoet

COFFEE MENU

RUNCH

COFFEE CLASSICS

« CUP OF HOUSE 3.25
-COLDBREW 5

- ESPRESSO 3

« CAPPUCCINO 4.5

- LATTE 45

- AMERICANO 3.25

- CORTADO 45

« MACCHIATO 35

« CAFE MIEL 5.25

« CHAITEA LATTE 55
« MATCHA LATTE 6.5
« MOCHA LATTE 5.5
< POUR OVER 5

TEA $4

* GINGER TURMERIC

» ENGLISH BREAKFAST

* EARL GREY

+ CHAMOMILE

* PEPPERMINT

* MATCHA SUPERGREEN

SEASONAL

BUTTERFLY LEMONADE 7
BUTTERFLY TEA, LEMONADE, SODA
HONEYCOMB SHAKEN 6.5
ESPRESSO

ESPRESSO, HONEY, CHOICE OF MILK,
HONEY COLD FOAM

LATTE NO.5 6

ESPRESSO, SWEETENED CONDENSED
MILK SAUCE, MILK OF CHOICE, LATTE
NO.5 LOGO

**CRAFTED BY THE OWNER OF LATTE NO.5
MOBILE ESPRESSO BAR, ALEXA CACCAMO
STRAWBERRY COLD FOAM
MATCHA 8

MATCHA, MILK OF CHOICE, STRAWBERRY

JUICE & SODA

* APPLE JUICE 4

+ ORANGE JUICE 4
+ SOFT DRINKS 2.5
* MILK 3

MILK & SYRUP

MILK
* WHOLE « OAT ($1) « ALMOND ($1)

SYRUP
* VANILLA
« SIMPLE
« EARL GREY / LAV
« CARAMEL
+ CINNAMON VANILLA
COLD FOAM

+ ICED DRINKS ONLY ($1)

o e®
e’

@host_utica
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