SSRGSl solutions
Rum, Guava and Coconut Water,

sweetened with natural Agave Nectar. SHNGNH
(8)

Fresh squeezed Citrus and handpicked
Liqueurs combined with season

OLD FASHIONED specific Wines. (8)
The classic cocktail of Whiskey,

Sugar, and Angostura. Finished with a CE!;I ELOPE THIS SUMMEBR
flamed orange peel. (8)

Muddled Cantaloupe with house

infused Pineapple Gin and St.
PEAR NAKED LADY Germaine. (8)

Fresh Pear muddled with Vodka,
Licor43, and Passion Fruit. (9) MINT-LESS ('_)) MOJITO

Rum shaken with Lime and Mint

SOME WHERE 1N MEXICO infused Simple Syrup. (7)
Tequila and Chamoy shaken with Mango

and Passion Fruit. (8) NOT YOUR MOTHER!S DAIGUIRI

House infused Pineapple Vodka with
KICK IN THE MANGOS | | nuddied Strawberries, Basil, and
House infused Jalapefio Tequila, Mint Syrup. (8)
Ginger Syrup, Cilantro, and muddled

Mango- (7) 1] fipRICOTS & flsCOTS

Cognac and Suze with Apricot

winpow Seat ] Freserves. @

Cucumber and Peppercorn infused Gin | |
with a Lemongrass Syrup and Créeme de
Violette. (9)

,| ‘M ~

i il dmftg

| Goose Island IPA 5.9% Chicago, IL7/9

----------------

Yuengling Lager 4.5% Pottsville, PA 5/7
Miller Lite Pilsner 4.2% Milwaukee, W1 4/6

Jail Break “Feed the Monkey” Hefeweizen 5.6%
Laurel, MD 6/8

New Belgium “Fat Tire” Amber Ale 5.3% 7/9 Fort
7 Collins, CO
T

Heavy Seas “Peg Leg” Imperial Stout 8.0%
Baltimore, MD 7/9

Rotating #1 {12 oz. pour)

Rotating #2 {120z. pour}

recyclables

Bud Light {4} Coors Light {4} Miller Lite {4}
Corona %S} Heineken {5} Michelob Ukra {5} Allagash White 5.0% {7}
Angry Orchard 5.0% {6} Augustiner-Brau Edelstoff Lager 5.2% {8}
Dogfish Head “60 Minute” IPA 6.0% {7}
Troegs Java Head Stout 8.9% {10}
Victory Golden Monkey 9.5% {10}

the BAR At Rip’s.



