CULINARY DROPOUT

AFTERNOON
DELIGHTS

MONDAY - FRIDAY SPM-6PM

BAR ONLY

SUSHI

CALIFORNIA ROLL 12
spicy crab, avocado, cucumber,
toasted sesame

SPICY TUNA CRISPY RICE’ 13
fresno chili, cilantro, yuzu soy caramel

SHRIMP TEMPURA CRUNCH 12
avocado, radish, miso aioli, sweet soy

SPICY AVOCADO ROLL 10
cucumber, sriracha, cashew, togarashi

SNACKS

SOFT PRETZELS & MEATLOAF
PROVOLONE FONDUE 11 SLOPPY JOE 10
sea salt fontina, crispy onions,
pickle
ANTIPASTI PLATE 13
chef’s selection of NACHOS 11
thinly sliced meats, black bean, guacamole,
cheese & snacks sour cream, pico de gallo
CHEAP
HOUSE SALAD 6 feieghran ELaU
heirloom vegetables, honey mustard créme
buttermilk ranch P,
CRISPY BRUSSELS

SPICY KOREAN
PORK RIBS 9
sesame slaw

SPROUTS 9
gochujang, mint, cilantro

HOUSE POTATO CHIPS 6
famous onion dip FROSTY FRIES 6

"/Wé%‘[{i, ................................................

CKEN TACOS
$5e£w/7/

queso oaxaca, roasted corn slaw,
salsa borracha

*These items may be served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

18% gratuity will be added to parties of eight or more.




/
MEXICAN CANDY
tequila, watermelon, summer salt

DROPOUT WHISKEY
100 proof bonded ky bourbon,
cinnamon, vanilla

FANCY GREEN TEA
irish whiskey, peach, lemon

SPARKPLUG
vodka, espresso, spiced cold foam

YT S 8

EAST OF MANHATTAN
5 spirit blend, 23 spice soda, fresh lemon

MAUI WOWIE
white rum, guava, pineapple, mango

DUBLIN GREEN
jameson irish whiskey, peach liqueur,
fresh house sour

EL BEE SI
5 spirit blend, cranberry cocktail, citrus soda

THE CLASSICS 8

PERFECT MARGARITA
blanco tequila, three citrus sour, orange cordial

DAIQUIRI
white rum, lime, cane sugar

OLD FASHIONED AMERICAN SPIRIT
ky bourbon, burnt demerara, spiced cacao,
bitter trio

SUMMER TAN SANGRIA
watermelon pineapple rum, strawberry & kiwi,
brandy, lemon, white wine

GLASS OF WHITE, RED, OR BUBBLES




