
cherriesnash

COCKTAILS

standards $12
Buck Cherry
DEL MAGUEY mezcal, ginger, house cherry cordial, lime

Thyme to Fly
Absolut vodka, lemon & lime, lavender, 
rosemary, thyme, bubbles 

HOUSE Old-Fashioned
four roses bourbon, demerara, angostura & orange bitters

before sunset
planteray rum, passionfruit, lime

margaritas $11
House Marg
altos plata, combier, sugar, lime

house Frozen Marg
altos plata, combier, sugar, lime

Spicy Marg
altos plata, combier, fresh jalapeños, lime

Mezcal Marg
banhez mezcal, combier, sugar, lime

seasonals  $13

MEDITERRANEAN SPRITZ
Italicus, mint, lemon, prosecco, mineragua

summer slam
altos plata, mango, red chile, lime, pineapple soda

OG Cosmo
absolut citron, combier, cranberry, lime

RUMMIN' On EMPTY
rum, watermelon, mint, mineragua

a blue world
stoli blueberry, basil, lemon, mineragua

sky high
Gin, elderflower, aperol, egg white, sugar, lemon

ESPRESSO MARTINI
vodka, subliminal cold brew, borghetti, sugar

ROTATING FROZEN
Sometimes boozy. sometimes tropical, always delicious.

cans
tecate $5
natty light $4
Bearded Iris ipa $9  
southern grist pils $9       
untitled arts n/a $8
high noon $7

virgins  $9
pineapple-mint fizz
pineapple, Lime, gomme syrup, mint, mineragua

doc's tonic
tonic, rosemary, thyme, lavender

afterburner
ginger, house cherry cordial, pineapple, lime, 
jalepeño gomme syrup

house cherry cola
coke, ginger, house cerry cordial

sodas $4
Coke
Diet Coke
Sprite
mineragua
pineapple jarritos
Red Bull  

by the glass $9

sparkling 

la marca, prosecco, italy

fruity notes of green appple, juicy peach, 
and ripe lemon framed by hints of minerality

unshackled,  rosE, california

bright notes of apricot and yellow peach

Red 

seeker, Pinot Noir, france

notes of sweet cherry fruit, earth, and spice

dona flor, Vinho Tinto, portugal

notes of black fruit, plum and truffles
   

White
 
bogle family, pinot grigio, california

fruity notes of green pear and citrus. light and crisp.

dona flor, vinho verde, portugal

notes of fruit and minerals. fresh and sweet finish.

by the bottle
2024 Vincent roussely 'vin orange $55

notes of orange zest, apricot, and citrus

glou glou, red blend, california $65

notes of black plum, red licorice, rasberry

  food
daily until 10pm
 

shares 
wood-roasted wings
chipotle-aoili * - $14

small batch guacamole
blue corn tortilla chips - $11

queso
pico, blue corn tortilla chips - $13

roasted tomato salsa
blue corn tortilla chips - $6

large plates
sandwiches served with sea salt crisps

cherries' wood-fired burger
american cheese, tomato, pickle, iceberg, onion, 
black pepper aioli * - $16

wood-fired fajita tacos (3 tacos)

marinated & flame roasted chicken thigh, cilantro, onion, 
salsa, avo-crema * -$15

Grilled cheese
3 cheeses on tuscan bread w/ chipotle aioli - $13

pesto chicken panini
chicken thigh, mozzarella, charred tomato, 
avocado aioli * - $14

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

happy hour
daily until 8pm
 

$8 cocktails
House Marg
altos plata, combier, sugar, lime

before sunset
planteray rum, passionfruit, lime

Buck Cherry
del maguey mezcal, ginger, house cherry cordial, lime

house Old-Fashioned
four roses bourbon, demerara, angostura & orange bitters

wine & cans
house red - $6
house white - $6
house bubbles - $6
tecate - $4

happy hour food 
small batch guacamole
blue corn tortilla chips - $8

wood-roasted wings
chipotle aioli * - $11

wood-fired fajita tacos (2 tacos)

marinated & flame roasted chicken thigh, cilantro, onion, 
salsa, avo-crema * -$10


