
I V Y  C A F E C O C K T A I L I V Y T A R T I N E S . C O M

H A P P Y  H O U R  
3 : 0 0  -  5 : 3 0

W E D N E S D A Y - F R I D A Y

$6.00

Housemade chai, lemon, na bitters,
cherry juice simple.

Chai Old Fashioned n/a

Lemon Basil Spritz n/a $6.00

Strawberry Spritzer
House-made strawberry simple, lemon,
club soda, mint . 

$6.00

Muddled basil, soda, lemon juice, simple.  

house-made hummus with
seasonal herbs and toppings.
served with cucumber. gf,v

$10.00Hummus Board

Locally sourced butter topped
with fresh herbs and seasonal
fruits.  *Contains tree nuts, gf.

$10.00Butter Board

Seasonal cheese served with almond
crackers and seasonal garnishments.
*Contains tree nuts, gf.  

$10.00Cheese Board

Meatballs
Served with a tomato mint sauce and
sourdough.

$10.00

$10.00Sourdough Sliders 
Beef sliders served with cheddar
cheese, bacon, and avocado
mayo. 

Espresso, local High Post Vodka,
Kahlua. Add seasonal flavors for
+$1.

$9.00The Shaw 

Cappelletti, lemon juice, prosecco, club
soda.  

$9.50The Vivian 

Tequila, Jalepeno and cucumber, spicy
honey, tajin, lime juice, triple sec, club soda.

$8.50The Hyde 

$9.00The Penrose 

$8.50

The Fairground $9.00

The Gateway Arch 

Bulleit Bourbon, simple, cherry juice,
orange bitters. 

The Franz 

Elderflower, Origin Gin & house
blueberry simple, lime, topped with
tonic. 

$9.50

Bacardi with a touch of coconut
simple, a splash of coconut milk,
lime juice, club soda, fresh mint. 

$8.50The Alaska 

Del Maguey Mezcal, spiced honey,
lime, Aperol.

$8.50The Cherokee 

The Forest 
Local High Post Vodka, homemade
strawberry simple, ginger beer.

$9.00

Origin Blue Gin, lemon juice, simple
syrup, champagne.

Maple, bourbon, lemon juice,
cinnamon, simple, champagne.

The Wilmore 
House-made lavender simple, High
Post Vodka (local to STL!), lemon
juice.  

$8.50

Salmon Skewers
Seared sushi grade salmon. served
with a mediterranean sauce. gf

$10.00

Allergy Notice:
Please inform your server of any food allergies. While
we take precautions to minimize cross-contact, we
are a small kitchen that prepares items containing

tree nuts, coconut, dairy, sesame, gluten, and other
common allergens. We cannot guarantee that any

item is completely free of allergens.


	HAPPY HOUR  3:00 - 5:30 WEDNESDAY-FRIDAY
	The Shaw
	Espresso, local High Post Vodka, Kahlua. Add seasonal flavors for +$1.
	$9.00
	Hummus Board
	$10.00


	The Vivian
	$9.50
	Cappelletti, lemon juice, prosecco, club soda.

	Butter Board
	$10.00

	Cheese Board
	$10.00


	The Hyde
	$8.50
	Tequila, Jalepeno and cucumber, spicy honey, tajin, lime juice, triple sec, club soda.

	Meatballs
	$10.00


	The Forest
	$9.00
	Local High Post Vodka, homemade strawberry simple, ginger beer.

	Sourdough Sliders
	$10.00

	$8.50

	The Alaska
	Bacardi with a touch of coconut simple, a splash of coconut milk, lime juice, club soda, fresh mint.
	Salmon Skewers
	$10.00

	$8.50

	The Cherokee
	Del Maguey Mezcal, spiced honey, lime, Aperol.

	The Penrose
	$9.00
	Maple, bourbon, lemon juice, cinnamon, simple, champagne.


	The Wilmore
	$8.50

	Strawberry Spritzer
	$6.00
	House-made lavender simple, High Post Vodka (local to STL!), lemon juice.

	$9.50
	$9.00
	$8.50

	Chai Old Fashioned n/a
	$6.00

	Lemon Basil Spritz n/a
	$6.00
	Allergy Notice: Please inform your server of any food allergies. While we take precautions to minimize cross-contact, we are a small kitchen that prepares items containing tree nuts, coconut, dairy, sesame, gluten, and other common allergens. We cannot guarantee that any item is completely free of allergens.
	COCKTAIL
	IVYTARTINES.COM


	The Franz
	Bulleit Bourbon, simple, cherry juice, orange bitters.

	The Fairground
	Origin Blue Gin, lemon juice, simple syrup, champagne.

	The Gateway Arch
	Elderflower, Origin Gin & house blueberry simple, lime, topped with tonic.
	IVY CAFE



