The Hive Happy Hour

Monday — Thursday 4pm - 6pm

COCKTAILS

Bicycle Messenger 11
Avua Cachaca, St. Germain, Aperol, grapefruit and honey

X Marks the Spot 11

Coconut infused Plantary Rum, hibiscus tincture, demerara

The Compass 11

New Amsterdam Gin, Genepy, cucumber, jalapeno and lime

Fancy Nancy 9

Cocchi rosa, rose vodka, blood orange, lime & club soda

Aperol Spritz 9
Aperol, Blancs de Blancs & club soda

Paper Plane 11

Old Forester Bourbon, Aperol, Amaro Nonino & lemon

EATS

Sweet & Spicy Fries 8

local honey, cayenne & marash pepper

Pimento Cheese 8
bacon jam & toasted white bread

Spiced Lentil Hummus 9
lemon vinaigrette, crispy seeds and cilantro

Mixed Lettuce 8
spiced black walnuts and sorghum vinaigrette

The Hive Burger* 18

pimento cheese, tomato jam, b&b pickles & fries

Wine By The Bottle

WHITES

Domaine La Cadeniere, Rose 45
Provence 2023

Louis Latour, Ardeche, Chardonnay 40
Rhone Valley 2022

Le Coeur de la Reine, Sauvignon Blanc 47
Touraine 2023

REDS

Oraison, Grenache/Syrah/Mourvedre 40
Rhone 2020

Erta e China, Sangiovese/Cabernet 45
Tuscany 2020

Montecillo, Tempranillo 50
Rioja Reserva, Spain 2019

*Qur full wine, cocktail and spirits lists are
available. Just ask your bartender!

*consuming raw or undercooked eggs, fish, pork and beef may result in foodborne illness.
Special thanks to our local partners.



