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DIRTY DRINKS

Flirty

I'm Solo
Patron tequila reposado, Peach Schnapps,

Lemon, Strawberry with a Prosecco Float.

D’ussé Island

Rum, Pineapple, Sour, Lemon, Lime, Cherry with a
D'ussé Float.

Don‘tLychee on Me
Grey Goose vodka, Lychee, Hibiscus, Lime.

Our Espresso Martini
3708 American Agave silver, espresso liqueur
shaken vigorously, three espresso beans.

Tﬂp to Bottom
Bacardi rum, triple sec, cranberry, orange,
pineapple, float dark rum.
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Sexy

Ol' Fashioned 2.0

3708 American Agave gold, bitters, simple
syrup, orange peel garnishment.

American 85

Gin, lemon, lavender syrup, topped with
champagne.

Red Jolly Rancher

Vodka, apple pucker, cranberry, simple syrup.

Wild Strawberry Smash
Wild Turkey 101, Muddled Strawberry, Maple,

Lemon garnished with strawberries.

Cumbersome
Vodka, triple sec, simple syrup, lemon, cucumber
and mint.
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Grown

BlackWing Mule 17
Sagamore Rye, ginger syrup, lime and ginger
beer garnished with a roasted ginger chunk.

Long Peninsula 19

Whiskey, cognac, bourbon, Disorano, lemaon,
simple syrup.

Grand Peach Float 19

D'ussé, peach schnapps, lemon, peach syrup, with
a Grand Marnier float.

Nice Side Car 19

Remy Martin cognac, Cointreau, lemon juice,
sugar rim, orange peel garnishment.

Negroni League 17
Gin, Campari, hibiscus sweet vermouth, orange

bitter, orange peel garnish.

69 HAPPY HOUR (Wed, Thu & Fri 4p-6p)

$6 Classic Cocktails 6

Classic Margaritas and Lemon Drop Martinis
only $6 weekdays from 4pm to 6pm

$9 Maple Glazed Brussels 9
Everyone's go-to menu item at two thirds the
normal price weekdays from 4pm to 6pm

$6 Premium Draft Beers 6

Union Goat, Stella Artois, Goose Island IPA, Coronag,
Modelo & Natty Boh $6 weekdays 4pm to 6pm

$9 Rest My “Ques” Adilla 9

Enjoy our top selling quesadilla for half the normal
price weekdays from 4pm to 6pm

$6 House Wines 6
Your favorite red and white wines by the glass
only $6 weekdays from 4pm to 6pm

$9 Potstickers 9

Our fan favorite potstickers at half the normal
price weekdays from 4pm to 6pm
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BRUNCH COCKTAILS (Sat & Sun 12p-4p)

Bottomless Mimosa or Sangria 19

Saturdays & Sundays enjoy bottomless delicious
mimosa or sangria noon to 4pm.

Did someone say DESSERT? Ask your server about the Chef’'s Dessert of the Day!

2424 Distillery Street | Baltimore, MD 21230
@Barv2.0

BarV2pointO0.com
410.805.7873
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CLEANEATS

Asian

Potstickers 18
Sauteed veggie stuffed dumplings in a sweet &

savory Asian sauce

Bang Bang Shrymp 17
Shrymp in sweet chilli aioli, topped with sesame

seeds & scallions.

General Tso's Chik’'n 24
Crispy Chik'n & stir fried veggies in a sweet &

savory sauce with seasoned rice.

Fried Rice 17
In sesame oil, sweet pineapple, savory rice & crisp
veggies. (Add Chik’'N +6 or Shrymp +9)

Lo Mein 18

Stir-fried noodles, fresh vegetables, and a savory
sauce.(Add Chik’'N +6 or Shrymp +9)

Golden Dragon Mango Roll

A vibrant roll with avocado, cucumber, and
shrymp with golden mango slices.

California Love Roll
Classic nori roll with avocado, cucumber,
sesame seeds and rice.

Shroom Roll
Savory mushroom rolled with rice, avocad,
cucumber in oyster mushroom sauce.
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Latin

Guac & Chips

Housemade guacamole & pico served with crisp
tortilla chips.

Rest my “Ques”adilla

onions, peppers, pickled jalapenos & cheese
served with salsa and pico on a flour tortilla.

Street Corn “Elote”
Charred corn seasoned with a smoky spice blend,
drizzled with lime and fresh cilantro.
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Mediterranean

Chopped Salad 16

spring mix, olives, cucumber, pepperoncini, red
onion, feta cheeze and chickpea croutons.

Sea Harvest Wrap 18
Sea-style fried oyster mushrooms, spring mix,

tomatoes, and crab sauce, in a flour tortilla &

your choice of fried potato

Pesto Fusilli 19
Pesto sauce made with basil, and yeast, with al

dente fusilli pasta, cherry tomatoes, peppers,
onion & parmesan

American

Maple Glazed Brussels 12

Charred sprouts, tossed in a sriracha agave,
seasonings & sesame seed topped

Slutty Sliders 19
Mini impossible Patties between toasted pretzel

buns, provolone cheese, fresh spring greens,

tomatoes, red onions & house sauce

Philly CheezSteak 29
Classic Philly hoagie loaded with Impossible beef

or chik’'n, onion, mushroom & pepper medley with

your choice of fried potato

CheezSteak Eggroliz 18

Hand rolled wontons with impossible beef, onions,
peppers & cheeze.

French Fries 7
Tell us how you like your fries; steak fries, tots or
sweet potato waffle fries - we got you.

Onion Rings 9
Sliced oinons beer battered and fried to
perfection.
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BRUNCH (Sat & Sun 12p-4p)

Sweet Potato Pancackes 17
Fluffy sweet potato pancakes topped with
candied walnuts and a drizzle of vanilla icing.

Shrymp and Grits 21

Breaded shrymp served atop savory grits with a
Cajun style red-eye gravy.

Avocado Toast 14
Creamy avocado on French béatard, sea salt,
cherry tomatoes, basil and a balsamic glaze
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