K & K 5-week Anniversary
Happy Hour
Saturday, October 26th

Farm to Table, Bro: Cucumber, basil,
habanero, vodia, lemonade, Lime juice

Wills Brownout: Grapefrui& Juice, Eagle
Rare Bourbon, home-made local honey
syrup, gro\p@fruﬁ&

Shimmers: Maraschine Liquer, orange bitters,
French dry vermouth, Bombay Sapphire dry
qin, silver

RBownus: Shimmer shots!
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