
COCKTAILS
butterfly pea flower infused coconut 1800 tequila,

cointreau, coconut water, pineapple, lime, simple

syrup

Bodhi  $14

S O M   S I G N A T U R E   S O L A R B A B I E S  C O C K T A I L S  L I S T  

darstar  $15

@thesom863@thesom863@thesom863

“I can hear! I can really hear!”

montelobos mezcal, cointreau, st. germaine,

hibiscus tea, lime, agave

“I thought it’d do magic for me like it did for you.”

margarita flight featuring bodHI, darstar, mr.

Herman, & Spicy Mango

sphere of Longinus  $18
“they must be slipping us some kind of new
medication. we’re all hallucinating”

appleton estate rum 8 year, licor 43, Giffard

peach, lime, ginger beer

tire town  $13

metron mystery $15

“what is this place? it’s definitely not mainstream”

goat cheese washed tanqueray gin,  fig infused simple

syrup, honey syrup, lemon

“I just heard you admit to something you cant
figure out”

ciroc pineapple, mint simple, lemon juice, ginger ale

green tree $12
“this place is our secret and must be kept”

Our twist on a classic Dark & Stormy – Goslings

Black Seal Rum, ginger beer, and fresh lime.

shore leave   $10

M U L E  V A R I A T I O N S

gin soaked boy   $11
Herbal and fresh – Hendrick’s Gin with muddled

mint.

Bourbon meets ginger – Four Roses Bourbon and

Iowa-made ginger beer.

jockey full of bourbon   $12

A light, citrusy mule with Deep Eddy Grapefruit

Vodka, fresh mint, and ginger beer.

grapefruit moon   $10

big in japan   $11
Melon mule vibes – Blue Ox Vodka, Midori, lemon juice,

and mint.

Watermelon mule magic – Ciroc Watermelon Vodka,

fresh lime, and ginger beer.

pasties and a g-string   $12

ROUND OF BEERS FOR THE KITCHEN   $20

brandy, London dry gin, Appleton estate signature

rum, orgeat, Demerara, oj, lime juice

(limit 2)

Scorpion $17
“you’ve had special treatment, favors, and training
by experts from my maiming squads. do you deny
that?”

“well, they can slip me more of that anytime”

waterbunker $6 (NA)

grock $13
“fight the protectorate

Buffalo trace, cointreau, lemon, thyme infused

simple syrup, apicot puree

eco-warrior $7 (NA)

Movie night $13
“we live in the new time. The year is 41.”

buffalo trace, popcorn infused simple syrup



WINE LIST

B Y  T H E  B O T T L E

B Y  T H E  G L A S S

@thesom863@thesom863@thesom863

Juicy Italian red full of dark cherries, plum, and

a touch of spice. Smooth enough to sip all night.

Cora Montepulciano – $10

Bold and velvety. Blackberry, cassis, toasted

oak, and just the right amount of swagger.

Pavette Cabernet Sauvignon – $12

Crisp, bright, and refreshing. Citrus zest,

green apple, and pear keep it light and

lively.

Moramari Pinot Grigio – $9

Zesty and vibrant. Citrus and green apple with a pop

of tropical fruit to keep things interesting.

Elmstone Sauvignon Blanc – $11

REDS WHITES

A Spanish powerhouse. Ripe blackberry, mocha, and

spice with a bold finish.

Emilio Moro Finca Resalso – $46

Classic Burgundy elegance. Red cherry,

raspberry, and earthy undertones that

linger.

Albert Bichot Pinot Noir – $58

Austrian white with citrus, herbs, and that signature

peppery snap. Fresh and unforgettable.

Brunn Grüner Veltliner – $40

Spanish coastal vibes. Peach, melon,

and a salty sea-breeze minerality.

Laxas Albariño – $48

REDS WHITES

Sonoma richness. Dark berries, cocoa, and a

smooth hint of vanilla.

Valravn Cabernet Sauvignon – $50

A white wine made from red grapes.

Peach and red berry meet crisp

minerality in one unique sip.

Pago Del Vicario Blanc de Noir of
Tempranillo – $42
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