
LOW LIT, GLOSSY,  
AND ALIVE.

Thursday – Sunday | 7pm – 1am | @thehoteyebar



WHAT’S GOOD HERE 17 
Gin, Coconut, Fennel, 
Caraway, Lime 

DIRTY TALK 15 
Mignonette Gin, Olive 
Brine, Sherry 

HOT LIKE SAUCE 15 
Tequila, Green Chile, 
Pineapple, Tonic

TREE TAPPIN 17 
Rye, Maple, Walnut,  
Aged Cachaça

GROWN-UPS TABLE 16
Bourbon, Ruby Port, 
Raspberry, Amaro

LOOSE LIPS 15 
Vodka, Apple, Sherry, 
Bubbles

CHERRY THRILL 16 
Rye, Eno Amaro, Cherries, 
Mexican Coke

AGUACERO 16 
Tequila, Mezcal, Smoked 
Pineapple, Aloe, Lime

SPARKLERS

Cleto Chiarli Lambrusco 12 
Red, fizzy & fresh. Party wine

WHITE

Saint Clair Sauvignon Blanc 17 
Tart grapefruit and lemongrass  

Lioco Chardonnay 14 
Like fresh picked golden apples

IN BETWEENS

G.D. Vajra, Rosa Bella Vino Rosato 16 
Pink & pretty

Casal de Ventozela, Contatto Orange Vinho Verde 16 
Dried apricots, salinity, melon

RED

Bloodlines Cabernet 17 
Boysenberry and black pepper

COCKTAILS
COCKTAILS
COCKTAILS

SOFT 
BEVS
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SPAGHETT 8 
High Life Pony + Aperol

COMBOSCOMBOS

SNACKSSNACKS
INDUSTRY STANDARD 12 

Guinness + Fernet

CHIPS 5 

BREAKFAST BURRITO 15 
Egg, Hashbrown, Cheese, 
Sausage optional

OLD N’GOLD 12 
Old Grand-Dad Bonded  

+ Golden Ale

WINESWINES

COCA-COLA 4 

PHONY NEGRONI 12 
       → Classico  
         or Espresso  

CLOUD NINE 12 
N/A Aperitivo,  
Coconut, Lime

HIGH LIFE PONY 4
MODELITO 4 
AVAL CIDER 7
SCOFFLAW BASEMENT IPA 7
SOMETHING COLD BLONDE ALE 7
BIBO PILSNER 7
GUINNESS 6
          ATHLETIC LITE  
          N/A 6
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MIND ERASER 8 
Vodka + Coffee → 
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11PM – CLOSE

BARTENDERS BRUNCH 

BURRITO + PONY
12


