
Beer Battered Portobello Mushrooms 11 veg
Sesame-red chili dipping sauce, Stillwater Extra Dry Saison

Chilled Jumbo Shrimp 14 gf
American Cocktail and Marie Rose Sauces

Burrata 15 veg
Pine nuts, Calabrian chili, garlic, basil, sourdough

Gulf Shrimp Po’ Boy 18
Romaine, shaved onion,

Bread n butter pickles, remoulade

Penicillin / 13
Scotch, ginger-honey syrup, lemon, 

Laphroaig spray.

Red Wine Sangria / 12
Red wine, cinnamon, apples, oranges, brandy

Ponche de Invierno / 13
Laird’s Applejack, apple, pineapple and coconut.

Warm spiced punch. 

The Saint / 14
Espolon Reposado, sage, black pepper agave,

lemon, orange.  

Helter Skelter / 14
All spice infused gin, blueberry-herb syrup,

aquafaba, absinthe. 

Bucks / 12
Choice of spirit, lemon, ginger

WINE  

Sparkling
Simonet Blanc de Blancs Brut, Alsace, FR  10/38

Leo Hillinger Pinot Noir Rosé, Burgenland, AT  13/50
Moulin de Gassac ‘Folie’ Pét-Nat, Languedoc, FR  60

White
Ryan Patrick Chardonnay, Columbia valley, WA  13/50  

Allen Scott Sauvignon Blanc, Marlborough, NZ  12
L’isola dei Profumi Bianco, Sicily, IT  9/32

Legado Del Conde Albariño, Rias Baixas, SP  52
Thomas Henry Wine Chardonnay, Sonoma County, CA  56

Rose 
Gotham Project Rosé Sabine, Provence, FR  12

Steininger Cab Sauvignon Rosé, Kamptal, AT  12/42
Argyle Rosé , Willamette Valley, 0R  58

Red 
Monte Oton Garnacha, Campo de Borja, SP  10/38

Familia Mayor Bonarda, Mendoza, AR  11/40
Fairfax Wine Co. Pinot Noir, North Coast, CA   13/50

G.D. Vajra Langhe Nebbiolo, Piedmont, IT.  66
Requiem Cabernet Sauvignon, Columbia Valley, WA.  68

Kale & Artichoke Dip 12 veg
Parmesan, feta, Pernod, toasted baguette

Spiced Cauliflower 13 gf/veg
Smoked paprika, lemon, parmesan

Sweet Chili Chicken Wings 13
Ginger-lime sour cream

Zinnia Burger 17
7oz burger, American cheese, lettuce, 

tomato, onion, herb aioli
Add bacon / Avocado / Fried Egg +2 each

Cocktails

Late Night Menu


