
ROSEMARY G+T 
Engine gin, rosemary syrup, tonic

SPICY MANGO MARG 
Corazon Blanco tequila, jalapeños, mango syrup, lime juice

CUP O’ FUN 
Wheatley vodka, limoncello, ginger berry lemonade

THE OLD FASHIONED 
Benchmark bourbon, orange bitters, simple syrup, cherry

CUCUMBER MINT COOLER
Engine gin, fresh cucumber, fresh mint, simple syrup, lime juice, soda water

STRAWBERRY BASIL SPRITZ
Wheatley vodka, Aperol, fresh strawberries, fresh basil, lemon juice, soda water

THE DISTRICT BEE 
Redemption rye, Engine gin, simple syrup, lemon juice, bitters, ginger ale

BEE STING 
Corazon Blanco tequila, Gran Gala, lime juice, Mike’s Hot Honey

PINEAPPLE MOJITO
Parrot Bay rum, fresh mint, pineapple juice, simple syrup, lime juice

COCONUT DAIQUIRI 
Parrot Bay white & coconut rums, simple syrup, lime juice

DRAFT $9
Unite the Hive - Pilsner
Just Another Day IPA - Hazy IPA
Manor Hill Farm Fuzz - Witbier
Manor Hill Amber - Amber Ale
Manor Hill – Seasonal Rotator
Manor Hill – European Rotator
Manor Hill – 1 st Friday Limited Release
Downeast Cider – Seasonal Rotator

WINE $9 
Chateau Vartely – Codru, Moldova
Rotating house reds & whites - ask server for details

COCKTAILS $11

NA BEERS $8

HIVE BAR
SPRING - SUMMER 2025

IPA
Pale Ale
Hazy IPA
Blonde
Peach Gose

*20% SERVICE CHARGE WILL BE 
ADDED TO ALL PARTIES 6 OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS


