
SPEC I A L T Y 

COCKTA I L S  $10

THE WORLDO  
plantain washed mezcal, chai demerara, 
grapefruit

ULTRA JUMP  
bourbon, apple, vanilla syrup, cherry 
bark bitters, bay leaf

SILVER CHARIOT  
basil infused gin, luxardo, genepy, 
lime, chartreuse

TOWARDS THE BRINK 
bourbon, tamari, black sugar, orange, 
bitters

UNBREAKABLE
house rum blend,tumeric, ginger, 
grapefruit, cardamaro,lime 

STONE OCEAN 
reposado tequila,pineapple, cinnamon, 
grapefruit, absinthe 

TORRENTIAL DOWNPOUR  
sake, korean chili flake, yuzu, lime

BEER  $5

SOLACE CRAZY PILS (TALL BOY)
bohemian pils 5.2% - virginia

SLOOP NO SANTA (TALL BOY)
new england ipa 6.5% - virginia

ZERO GRAVITY LITTLE WOLF(TALL BOY)
pale ale 5.7% - vermont

LOST GENERATION 
peppercorn saison  6.4% - dc

WINES  $10

s p a r k l i n g
PINOT BLANC  belle jardin, alsace NV

w h i t e
VERDICCHIO sartarelli, marche 2021 
NOSIOLA/PINOT BLANC furlani,’bianco blend’ alto adige 2022 
CHENIN BLANC lieu dit, santa barbara 2022
CHARDONNAY mt eden, wolffe vineyards 2020 

s k i n  c o n t a c t
CARBONO/ZINFANDEL/CARIGNAN 
las jaras ‘sipper slippers’, madera county 2022 

PINOT GRIS/PINOT NOIR 
the marginay ‘mixed emotions’, willamette valley 2022

r o s e
CINSAULT radley & finch, western cape 2022
CAB FRANC/GAMAY gaspard, touraine 2022

r e d
GRENACH/SYRAH/MOUVEDRE merkin,wilcox 2022 
CABERNET SAUVIGNON mill keeper, california  2019 
SANGIOVESE caparsa, chianti 2019 

$10 
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DAYTIME: 7am - 5pm / NIGHTTIME: 5pm - 9pm 

closed for dinner: Tues/Wed

WEB: anydaynowdc.com / SOCIAL: @anydaynowdc

happy hour 
5 to 630pm daily 

ONLY  AVA I L AB LE  A T  THE  BAR


