
SPECIALTY 
COCKTAILS 
GHOST OF THE GREYHOUND      10
In-House Basil Infused Vodka + Lime + Grapefruit Bitters

GIN DAISY      10
Gin + Aperol + Lemon + Cumcumber

C.L.A.S. B     10 
Pisco + Rosé + Ginger + Rosemary

BALACERA      11
Mezcal + Agave + Absinthe + Ancho Reyes + Lime

GUM HOLLOW RANCH WATER      8
In-House Fruit Infused Tequila + Topo Chico + Lime

ISLAND WATER      8
Vida Caña Rum (2 Year) + Coconut La Croix + Lime

BUS FAVORITES $8

MOSCOW MULE ON TAP

FROSÉ

FROZEN SEASONAL 
ROTATION 

ADD FLOATER +2

CRAFTY CLASSICS
HEMINGWAY DAQUIRI      12
Papas Pilar Rum + Grapefruit + Lime + Maraschino

OAXACA OLD FASHIONED      12
Tequila + Mezcal + Agave + Molé Bitters

PISCO SOUR      12
Pisco + Lime + Egg White

CAIPIRINHA      11
Cachaça + Lime + Sugar

BOULEVARDIER      12 
Bourbon + Campari + Carpano Antica

RYE TAI      12
Rye Whiskey + Lemon + Pineapple + Orgeat + Angostura

AVIATION      11
Gin + Violette + Maraschino + Lemon

LION’S TAIL      12
Bourbon + Allspice + Lime + Angostura

MEXICAN MARTINI      11
Tequila + Lime + Agave + House Brine

BEER & WINE
Check the bar for our ever-changing craft beer & wine 
selection.


