
 

 
C L O S I N G  B E L L  

 

The TRADEMARK Happy Hour 
 

Monday – Friday from 2:30 – 6:00 
 

 

 

Draft Beer  4. 
Anchor Steam, Guinness, Stella Artois, 

Widmer Heffeweizen and Speakeasy Ale 
 

 

Chimay on Tap  7. 
 

 

All Cocktails  2. - off 
 
 

C L O S I N G  B E L L   

$1.  O y s t e r s 

 
C L O S I N G  B E L L  B y - T h e - G l a s s   

 

NV J Vineyards & Winery Brut, Cuvee 20 12. 

 Russian River 
 

09 Matua Valley Sauvignon Blanc  4. 

 Marlborough, New Zealand 
 

07 Matanzas Creek Sauvignon Blanc  9. 

 Sonoma County 
 

07 Morro Bay Chardonnay                  7. 

 California 
 

08 Copain Viognier                               7. 

 Mendocino County 
 

06 Handley Pinot Blanc                           8. 

 Anderson Valley 
 

07 Langlois-Chateau Rose                      6.5 

 France 
 

08 Etude Pinot Gris     8. 

 Carneros 
 

06 Stag’s Leap Arcadia Chardonnay  11. 

 Napa, Ca 
 

06 Picket Fence Pinot Noir                       10. 

 Russian River 
 

07 Carmel Road Pinot Noir                     7.5 

 Monterey 
 

05 De Tierra Syrah                                8. 

 Monterey 
 

06 Filus Malbec                                 5.   

 Mendoza, Argentina 
 

07 Ridge Lytton Springs Zinfandel              11.   

 California 
 

07 Angeline Merlot                                  6. 

 Russian River 
 

07 Beckmen Vineyards Cuvee Le Bec  8. 

 Santa Ynez Valley 
 

07  Educated Guess Cabernet Sauvignon 8. 

 Napa 
 

 
CLOSING BELL FOOD SPECIALS 

Elite Cafe Garlic Chicken Wings  5. 

Crispy Fried Buttermilk Calamari  5.. 

Duck Confit Quesadilla  6. 

Buttermilk Vidalia Onion Rings  3. 

Spicy Cajun Fries  3. 

PEI Mussels and Clams  7. 

5 Cheese Mac and Cheese  4. 

Lunch Menu Available Until 6:00 

 
 

TRADEMARK HOUSE COCKTAILS  8888.    

 
Spencer Manhattan PK 

Maker’s Mark Bourbon, Punt E Mes,  
Angostura Bitters and a Cherry 

  
Obligatory PK 

Damrak Gin, Pomegranate Liqueur, Fresh Grapefruit  
and a Muddled Cucumber, Topped with 7-Up 

   
OH! Pear PK 

Grey Goose Le Poire, Fresh Sweet & Sour and a 
Splash of  

Orange Juice, Shaken with a Jalapeno Pepper 
 
  

Wild Orchid PK 

Malibu Rum and Hangar Mandarin Vodka  
with Pineapple & Cranberry Juices 

  
International Greyhound CT 

Bombay Sapphire, Campari, Patron Citronge,  
Simple Syrup & Fresh Grapefruit Juice 

  
Sazerac ED 

Rittenhouse Rye, Herbsaint, a Sugar Cube  
and Peychaud’s Bitters 

  
Vesper ED 

Stolichnaya Vodka, Bombay Gin, Lillet Blanc 
and Orange Bitters 

  
Alley Aviation ED 

Beefeater Gin, Luxardo Maraschino Liqueur  
and Fresh Lemon Juice, Shaken & Strained 

  
Deauville ED 

Brandy, Calvados, Cointreau, Orange Bitters  
and Fresh Lemon Juice ~ with a Sugared Rim 

  
Dark & Stormy MM 

Goslings’ Rum & Goslings’ Ginger Beer 
over Ice, Garnished with a Lime 

  
The Hemingway Daiquiri ED 

Flor de Cana Rum, Luxardo, Fresh Grapefruit Juice, 
Fresh Lime Juice and Simple Syrup  ~ with a Twist 


