
T H E  H I V E  7 5 
 South Fork Good Morning Gin, Lemon juice, OHB Honey syrup, ST. Elderflower, 

Wycliff Brut Rose’ Sparkling wine | 10

L A V E N D E R  L E M O N D R O P
Keepers Lemon Spirit, Combier, lemon juice, Monin lavender syrup,

 Hive-made sweet & sour  | 10

S A I N T S  M U L E  
 Ketel One Cucumber Mint Vodka, lime juice, Fentiman's ginger beer, 

ST.Elder Elderflower liqueur  | 12

  B E E  B L O S S O M   
Ketel One Orange Peach Vodka, lemon juice, OHB CA orange honey syrup, 

Reagan's orange bitters, Caposaldo Prosecco  | 12

M A N G O  T A N G O 
 Herradura Silver Tequila, Combier, lime juice, Hive made sweet & sour, 

Re’al mango puree, honey habanero rim |11

T H E  B E S T  F I G G I N  M A N H A T T A N 
Whiskey infused with fig, ginger & vanilla bean, Lo-Fi Sweet Vermouth, 

Angostura bitters | 11

 S A Z E R A C
Basil Hayden dark Rye, sugar cube, Peychauds bitters, St.George Absinthe | 12

T H E  H I V E  E S P R E S S O  M A R T I N I
House-made espresso with cream, Van Gogh vanilla, espresso & chocolate vodka,

simple syrup | 12

E N T E R  T H E  D R A G O N
 Hiro Sake, South Fork watermelon-infused vodka, dragon fruit syrup, 

lime juice, Fentiman's ginger beer | 14

 SIGNATURE COCKTAILSH



S U M M E R   G O O S E 
 Grey Goose watermelon basil vodka, Lime juice, simple syrup, Combier, 

Hive-made sweet & sour | 13

W A T E R M E L O N   L E M O N D R O P
South Fork Vodka infused with watermelon, Combier, lemon juice, 

Re’al watermelon puree, Hive-made sweet & sour, OHB CA honey syrup  | 11

H A V E N L Y  M O J I T O  
Rum Haven coconut water rum, muddled mint, lime juice, simple syrup, club soda| 10

  N A K E D  &  F A M O U S   
Ilegal Mezcal Anjeo, lime juice, Select Aperitivo, Yellow Chartruese, 

  OHB CA Honey Srup | 16.50

Q U E E N   C H A R L O T T E 
 Empress Gin, lemon juice, ST. Elder Pamplemousse, Lavender syrup, 

Caposaldo Prosecco |12

S M O K I N  H O T  P I N A   
Fortaleza Blanco Tequila, illegal Mezcal, OHB CA honey syrup, lime juice, jalapeno, 

pineapple juice, Hive-made sweet & sour, salt & lime rim  | 14

 E S M E R A L D A
Fortaleza Blanco tequila infused with cucumber, Combier, lime juice, 
Hive-made sweet & sour, re’al kiwi puree, honey habanero rim | 13

 I R O N  R A N G E R
                           Knob Creek bourbon, lemon juice, pineapple juice, 

Falernum, simple syrup, Angostura bitters  | 15

G O O D  S A M A R I T A N
Green River bourbon, Amontillado sherry, Combier banane liqueur, lemon juice  | 13   

H SEASONAL COCKTAILS



E S P R E S S O  M A R T I N I  
 House-made espresso, Van Gogh vanilla, chocolate, & espresso vodka, 

OHB CA  honey syrup | 1 2

T H E  B L O O D Y  S T I N G E R
Keepers jalapeno-infused spirit, Hansons of Sonoma cucumber vodka,  

Hive-made mary mix, with a BLT waffle  | 22

G L A S S  O F  C H A M P A G N E  
Wycliff  Brut or Brut Rose’ | 6

Caposaldo Prosecco | 9

M I M O S A   
Wycliff  Brut or Brut Rose’ with choice of juice | 7

Caposaldo Prosecco | 9 

M I M O S A  F L I G H T  
Wycliff Champagne with choice of 4 juices | 15

M I M O S A  D I Y  
 Choose your bottle of champagne & choice of 3 juices

Wycliff Brut or Brut Rose’ | 26
Caposaldo Prosecco | 36 

Taittinger Brut La Francaise | 80                              

B L O O D Y  M A R Y  F L I G H T  
Choice of 4 spirits | Gin | Tequila | Mezcal | Vodka | or OHB Keepers infused

 jalapeno, Hive-made mary mix 
| 17

 J U I C E  O P T I O N S
Orange  juice, orange lavender, cranberry, grapefruit, mango, watermelon, guava, 

peach, strawberry, pomegranate, prickly pear, lychee, blackberry.

 BRUNCH BAR

H



CABERNET SAUVIGNON
ANGELINE (SONOMA) |  7 .25 |  22

SERIAL (PASO ROBLES) |  12 |  36

JLC HERITAGE (2019 ESTATE GROWN MENDOCINO) |  15 |  49 

SILVER OAK 2018 (aLEXANDER VALLEY) |  58 |  172

PINOT NOIR
ANGELINE (SONOMA) |  8 |  24

LAURIER (CARNEROS) |  12 |  38

ZINFANDEL
BELLA GRACE (AMADOR) |  9 |  27

SEGHESIO (SONOMA) |  14 |  42

MERLOT
CANNONBALL (HEALDSBURG) |  9 .50 |  28

TREFETHEN MERLOT (NAPA) |  16 .50 |  45

INTERESTING REDS
JLC hERITAGE RED BLEND (ESTATE GROWN MENDOCINO) |  15 |  49

THE FABELIST TEMPRANILLO (CENTRAL COAST) |  12 |  36

DESSERT NEW CLAIRVAUX VINO DOLCE (VINA) |  9 .50

Red Wine



Chardonnay
ANGELINE (SONOMA) |  7 .25 |  22

the fabelist (edna valley) |  1 1  |  33

rose’
BELLE GLOS (SONOMA) |  15 |  45

sauvignon blanc
Stoneleigh (new zealand) |  1 1  |  33

INTERESTING whites
ALGER white DRESS blend (MANTON) |  15 |  44

CAPOSALDO PINOT GRIGIO (italy) |  9 |  27

foris moscato (oregon) |  8 |  23

canyon road white zin (modesto) |  7 |  21

DESSERT NEW CLAIRVAUX angelica (VINA) |  9

Sparkling
wycliff brut |  6 |  16

wycliff brut rose’ |  6 |  16

caposaldo prosecco (vento) |  9 |  27

taittinger brut la franchise |  70 

White Wine



bottles
Coors light |  4

Coors Banquet |  4

Budweiser |  4

bud light |  4

corona |  4 .75

modelo |  4 .75

cans
stem cider |  7

high noon |  8

long drink (peach) |  7 .50

BOTtLeS  & CANS

H


