SixX89

the BAR menu

MARINATED OLIVES, 4

CRUDO, daily a.q.
ROASTED RADISHES, FETA, SABA 4
DEVILS ON HORSEBACK 5
ROASTED ALMONDS 4
ROASTED FINGERLINGS, ROMESCO 4
HOUSE SALUMI, MUSTARD 5

BURRATA, ROASTED ROMAS, BASIL. 6
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large plates $12

STEAK FRITES
hanger steak, blue chz butter, garlic fries

DUCKARONI
confit, blue cheese, fontina, bacon bread crumbs

RED CURRY MUSSEL STEW
coconut, cilantro, tomato

8oz MILAGRO RANCH BURGER
fries, greens
add pancetta, shrooms, cheese, rtoms $lea

TRUFFLED RISOTTO with FRIED DUCK EGG
wild mushrooms, reggiano

Six89

ADULT BEVERAGES

SUZIE’S ORANGE DROP $10

fresh orange muddled with grey goose orange,
pranier orange ligueur, housemade orange bitters.
up. sugar rim.

DARK & STORMY $8
Myer’s dark rum, lime, angostura bitters, Bryce’s
ginger beer. rocks.

GREENWICH $15
Stranaban’s Colorado Whiskey infused with
vanilla, Carpano Antica Vermouth, Jason’s
house-made cherry vanilla bitters. up.

HIBISCUS MARG $9
Hornitos Plata, orange, lime, cranberry, house-
made hibiscus syrup. rocks. salt?

GINGERED PEAR MARTINI $12
Hanger One spiced pear vodka, house-made
ginger lemon simple syrup, spritg of seltger. up.
CUCUMBER GIMLET $11
Leopold’s Small Batch Gin infused with
cucumber, fresh lime juice and a dash of St
Germain Elderflower Ligqueunr. up.

HIGHLAND’S SPRING $16
Johnnie Walker Black Label blended scotch,
lemon, St Germaine Elderflower Liquenr served
up in a Laphroaig coated martini glass. spring is
here.

STRAWBERRY RHUBARB PIE $12
cap rock organic vodka infused with local
rhubarb, lightly sweetened with strawberry
cinnamon simple syrup. up.

INSOLENT COSMO 14
jalapeno-infused mescal, prunier liguenr d’orange,
lime, cranberry. sugar rim. up.

BEERS & ALES

ska true blonde ale can 4
coors banquet beer (also in light) 4
iron city 4
new belgium sunshine wheat 4%
avery white rascal 4%
avety ipa 4%
avery karma ale 4%
o’dell levity amber ale 4%
oskar blues dale’s pale ale 4%
steam engine lager 5
chimay red label 12
NO PROOF

thomas brau paulaner 4%

six89 riit beer 4



