Swizzle

HAPPY HOUR

Available from 4:30pm - 6:30pm Daily

DRINK SPECIALS

$2 OFF Beer, $3 OFF Wines by the Glass,
and $5 OFF Signature Cocktails

FOOD SPECIALS

2 Prime Rib Sliders with Smoked
Mozzarella and Caramelized
Onion Aioli on Brioche Buns with
AuJus (17)

Spicy BBQ Seasoned Pork Rinds
with Pimento Cheese (8)

Crispy Gnocchi Tots with
Charred Cauliflower, Roasted Bell
Peppers, Smoked Blue Cheese,

Arrabiata Sauce (16)
(Add crab $12, bacon $4 or prime rib $7)

Fried Brussel Sprout Salad;
Pancetta, Sweet Potato, Fresh
Jalapeno, Capriole Farms Goat
Cheese, Candied Pecan, Apple
Cider Vinaigrette (15)

Shrimp Scampi Toast; Blackened Baked Feta; Sweet Pepper Jelly,
Jumbo Shrimp, White Wine Butter . Herbs, Smoked Paprika Oil,

Salfjce,. Grilled Puglciiese with House Fried Salt and Vinegar
Garlic Ricotta, Grated Pecorino Chips (13)

Romano (24)

PLEASE DRINK RESPONSIBLY



DESSERTS

Ask your server about dessert wine options

Apple Tiramisu (15)
Apple Compote, Earl Grey-Soaked Lady Fingers, Cinnamon
Mascarpone, Granola, Salted Caramel Sauce

Chefs’ Selection Cheesecake (14)

Swizzle Chocolate Blackout Cake (15)
Layers of Rich Chocolate Cake with Fudge Buttercream Icing, Chocolate
and Caramel Syrup, Chocolate Cookie Crumble

Cast Iron Banana Bread (14)
Pan Fried Banana Bread, Spiced Maple Ricotta, Bourbon Brown Sugar
Glaze, Bruleed Banana

Mixed Berried with Créme Fraiche (10)

Macerated Seasonal Berries, Whipped Lemon Créme Fraiche,
Dehydrated Strawberry, Picked Mint

Ice Cream (6)
Vanilla, Chocolate, or Strawberry

AFTER DINNER DRINKS

Abuelita’s Cafe (16)
Herradura Private Double Barrel Reposada, Licor 43, Cold Brew Coffee, Housemade
“Tea of Secrets” Syrup, Orange Bitters

Espresso Martini (16)
Absolut Vodka, Mr. Black Coffee Liqueur, Espresso, Frangelico

Kentucky Coffee (14)
Buffalo Trace Bourbon Cream, Coffee, Whipped Cream garnished with Coffee Grinds

SPECIALTY COFFEE

Espresso (3) | Latte (6) | Cappuccino (6)
Hot Chocolate (3) | Café Mocha (6)

PLEASE DRINK RESPONSIBLY




