>
NIC-JUNIORS

TAVERN

/== HAPPY HOUR TUE-SAT 4PM-6PM ———
COCKTAILS

OLD FASHIONED -+« vttt 12
Wild Turkey 101 Bourbon, Bitters
N+J'S MARTINI « o e e 12
N+J Gin Blend, Vermouth Blend, Gardienera N+J'S
ESPRESSO MARTINI. oot 12
Vodka, Mr. Blacks, Cold Brew MARTINI
GUAVA NOVA. e e e e e e e e 12
Rum, Guava, Morita, Lime
- L
RIO AFTER WORK CAIPIRINHA .o 10
Cachaca, Lime
BATIDA .o 12 CAIPIR’O$KA ............................ 10
Cachaca, Passionfruit, Lime, Coconut Vodka, Lime
SAKERINHA ... e 10
FERNET & COKE...evuvvinannnnnn. 10 Sake, Lime
at r
7 SNACKS
*OYSTERS ON THE HALF SHELL.............. 7 PASTELLE...................... 30
2 Smoked Mignonette Jumbo Lump Crab, Shrimp, Coconut Milk
BRAZILIAN CHEESE FRITTER................... 8
24-Month Prosciutto, Smoked Hot Sauce BURGER & FRIES ............ 15
STEAK TARTARE TOAST........coooiiiiii. . ) Old Fashioned, Tavern Burger
Smoked Cheddar, Giardiniera
a» GRILLED “BEACH" CHEESE ON A STICK....9 PAO DE QUEIJO .............. 20
Hot Honey, Oregano, Lime imitod 4 With Oxtail, Giardiniera, Cheddar
~ 0”4' 5 a cézy
JEIO PROSECCO. ... o DRAFT BEER........................... 6
PASQUA BLACK LABEL, PINOT GRIGIO..... 12 BRAMA .. 5
BANFI 'COL DI SASSO" TOSCANA ............ 12

3 CHEF'S PICK

Our kitchen frequently processes shellfish, wheat, dairy. egg. and nuts
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food borne iliness.




