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BarBar



The Leona | $15
Blended Scotch, Allspice Dram, Lemon, Simple Syrup, 
Angostura Bitters 	

Cherry Bomb | $14
Bourbon, Cherry Heering, Lemon, Simple Syrup, Aquafaba	

Lavender Menace | $12
Gin or Vodka, Creme de Violette, Lemon, Butterfly Pea Flower 
Syrup, Lavender Bitters, Soda		

Palo-ma Santo | $13
Mezcal, Palo Santo, Grapefruit, Lime, Agave, Soda  		

Pussy Riot | $14
Beetroot-infused Vodka, Lime, Ginger Kombucha

New-Fangled | $16
Rye, Maple, Orange and Black Walnut Bitters

Shiso Unusual | $11
Cut Above ZP Gin, Shiso Syrup, Lemon, Aquafaba

Palm Reader | $11
Cut Above ZP Whiskey, Peach, Lemon, Lapsang Souchong Tea

Pillow Princess | $10
Cut Above ZP Mezcal, Pineapple, Lime, Palo Santo

Just a Little Green | $6 
Cucumber Juice, Lime, Saline, Mint, Agave, Soda

Shiso Heavy | $6
Shiso Syrup, Lemon, Soda

Casamara Negroni | $8
Bottled Mocktail on the Rocks with an Orange Twist

Cocktails

Mocktails



Talea Al Dente • Pilsner • 5% ABV 
Crisp, notes of jasmine, toast, wildflower honey, herbs

Port City Optimal Wit • Belgian • 4.9% ABV
Belgian witbier brewed with orange and coriander

Blue Point Toasted Lager • Lager • 5.5% ABV
Amber lager with balanced sweet malt and hops

Sloop Juice Bomb • NEIPA • 6.5% ABV
Hazy, citrus, tropical aromas, moderately hoppy

Central Waters Iconic • Tart Sour • 6.5% ABV
Reminiscent of a cherry limeade

Ghostfish Grapefruit IPA • IPA • 5.5% ABV
Gluten-free, brewed with grapefruit peel  	

Citizen Dirty Mayor • Cider • 5.2% ABV
Off-dry with cold-pressed ginger 	

Jiant Original Hard Kombucha • 12 oz. • 5% ABV �| $9
Crafted with organic green tea and sustainable honey, 
passionfruit and elderflower	

High Noon (Peach or Pineapple) • 12 oz. • 4.5% ABV | $10
Fruit-flavored vodka seltzer

Urban Artifact Sugar Plum • 12 oz. • 7.2% ABV | $8
Sour with plums and vanilla

Untitled art n/A WEST COAST IPA • 12 oz. • 0.5% ABV | $9
Non-alcoholic IPA, citrus and pine

Lagunitas IPA • 12 oz. • 6.2% ABV | $7
Caramel malted barley, citrus, and pine

Half $5 | Full $9

Bottled & Canned

rotating draught



Cline Cellars • Pinot Noir • $6 | $13 | $54 
Seven Ranchlands, Sonoma County, CA
Dark cherries, smooth tannins, hint of vanilla

Bela Winery • Tempranillo • $6 | $12 | $52 
Ribera Del Duero, Spain
Currants, coffee, wood, rich and medium 
to full-bodied, spicy finish

Kaiken Estate • Cabernet Sauvignon • $5 | $9 | $37
Mendoza, Argentina
Ripe blackberries, dark chocolate, low acidity, silky finish

Bogle Vineyards • Petite Syrah • $5 | $10 | $41
California
Blue fruits, boysenberry, black pepper, spice, soft tannins

wine

red

Narragansett • Lager • 12 oz. • 5% ABV | $6
Light, crisp, refreshing

rosé

(1/2 Glass | Glass | Bottle)

Protea • Dry Rosé • $6 | $12 | $52 
Coastal Region, South Africa
Crisp, bright cherry, juicy strawberry, peppery finish

Service Top Special | $10 
Narragansett and shot of Old Overholt

molasses, vanilla

Industrial Arts • Stout of the Art • 16 oz. • 5% ABV | $12
Coffee stout with aromas of cocoa, pumpernickel,



Fleur du Cap • Chenin Blanc • $5 | $10 | $43 
Essence du Cap, South Africa
Delicate apricot, touch of oak spice, round finish

Bird in Hand • Sauvignon Blanc • $7 | $14 | $57 
Adelaide Hills, Australia
Fresh passionfruit, kiwi, subtle citrus acidity, dry

La Playa • Viognier • $5 | $9 | $35
Colchagua Valley, Chile
Oaky, buttery, caramel, orange zest, honeycrisp apple

Poema • Poema Brut Cava • $5 | $10 | $43 
Spain
Dry, ripe peach, pear, toasted bread

white

sparkling

Scan this QR code to visit our 
website for more information 
about upcoming events!

@unicornkingston

@unicornkingston

FOLLOW THE RAINBOW!

food on LAST page



Veggie Snack Tray (VG, GF option available) | $12

Mixed seasonal veggies, pita bread, ranch dip 
(Contains: Wheat, Milk)

sandwiches (served with pickle spear) | $16

Cheese Snack Tray (V, GF option available) | $18

Three cheeses, olives, marcona almonds, fig jam, dried fruit, 
sourdough crackers (Contains: Milk, Wheat, Tree Nuts)

Cheese & Charcuterie Snack Tray (GF option available) | $22

Two cheeses, two cured meats, cornichons, corn nuts, mustard, 
dried fruit, sourdough crackers (Contains: Milk, Wheat)

Hummus Snack Tray (VG, GF option available) | $14

Hummus, cucumber, pita, dolmas, olives (Contains: Wheat, Sesame)

V = VEGETARIAN | VG = VEGAN | GF = GLUTEN FREE

FOOD
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•	 Caprese (V) - Fresh mozzarella, roasted tomatoes, pesto 
(nut free), balsamic glaze

•	 Turkey Reuben - Applewood smoked turkey, swiss, 
sauerkraut, Russian dressing

•	 Italian - Mortadella (contains nuts), salami, ham, 
provolone, giardiniera, greens, oil & vinegar

•	 Ploughman - Maple ham, gruyère, apples, greens, 
mustard & apricot chutney


