
SIGNATURE MARTINIS
Pamatini......................................................................7
Our #1 Martini! Pama Pomegranate Liqueur, Absolut Citron Vodka, 
and Cranberry Juice, Garnished with a Lime

Bloody Mary Tini......................................................7
Absolut Peppar vodka with Hair of the Dawg bloody mary mix and a 
pepperoncini with a celery salt rim

Irishman-Hatten.......................................................8
Jameson with Sweet Vermouth, Bitters and a Cherry Garnish

Caramel Cookie........................................................7
Stoli Vanil Vodka, Buttershots, Bailey’s Irish Cream and Caramel in a 
Graham Cracker-Rimmed Glass

Raspberry Lemon Drop...........................................8
Stoli RaspberryVodka and Triple Sec with Raspberry Puree in a Sugar-
Rimmed Glass, Garnished with a Slice of Fresh Lemon

Lemon Drop...............................................................7
Absolut Citron Vodka, Cointreau and Sour garnished with a slice of 
Fresh Lemon in a Sugar-Rimmed Glass

Strawberry Tini........................................................7
Opulent Vodka and Strawberry Puree in a Sugar-Rimmed Glass

Mango Martini..........................................................7
Three Olives Mango Vodka, Mango puree and a splash of Cranberry Juice

Black Cherry Cosmo...............................................8
Effen Black Cherry Vodka and Cointreau with Cranberry and Lime Juices

007 Classic................................................................8
Ketel One Vodka or Tanqueray Gin traditionally prepared with Dry Vermouth

Hot and Dirty ...........................................................8
Ketel One Vodka with Olive Juice and Jalapeno Stuffed Olives

French Martini.........................................................8
Opulent Vodka, Chambord Liqueur Infused with Pineapple Juice

Al Capone Manhattan.............................................8
Rye Whiskey and Sweet Vermouth Garnished with a Maraschino Cherry

Masterpiece Blue.....................................................9
Grey Goose Vodka served as you wish, with Three Blue Cheese Stuffed Olives

Peartini......................................................................7
Absolute Pears Vodka, Apple Pucker, and Triple Sec with Sour & Tonic

Miami Vice...................................................................7
Not the Cruise Ship Cocktail! Bacardi Rum, Crème De Banana, and 
Malibu Liqueur with Strawberry Puree

Forbidden Tequini....................................................7
Jose Cuervo Tequila, Pama Pomegranate Liqueur, and Triple Sec with 
Sprite and Margarita Mix

Gin Blossom...............................................................8
Tanqueray Gin and St. Germain Elderflower  Liqueur with White 
Grapefruit & Fresh  Lime Juices

Simply Lime.................................................................7
Bombay Sapphire Gin and Ketel One Vodka with Fresh Lime Juice

Mint Chocolate Chip Cake.....................................7
UV Cake Vodka with Cocoa and Mint Liqueurs in a Chocolate Drizzled 
Glass with a Graham Cracker Rim

Wild Flower Tea-ni..................................................8
Absolute Wild Tea vodka and St. Germain Elderflower Liqueur with Fresh 
Lemon Juice

Surfer’s Sunrise......................................................7
Three Olives Mango and Malibu Rum with Pineapple & Cranberry Juices

Blood Orange Sangrini..........................................8
Moscato D’Asti ,Blood Orange Liqueur, and a Dash of Brandy with Lime 
Juice

Balsamic Berry Bliss..............................................7
Absolute Berry Acai & Stoli Blueberry Vodkas with Strawberry Puree and 
a Balsamic Drizzle



WINE 
SELECTION

BY THE GLASS OR BOTTLE
CK Mondavi White Zinfandel, California..................................5/18

JJ Muller Riesling, Germany .......................................................6/21

Monte Maria Moscato D’Asti, Italy............................................ 8/28

Campanile Pinot Grigio, Italy ..................................................... 7/25

Cartlidge & Browne Chardonnay, California....................... 8/28

Clifford Bay Sauvignon Blanc, New Zealand....................... 8/28

McManis Pinot Noir, California................................................. 8/28

14 Hands Cabernet Sauvignon, Washington ........................ 7/25

Maipe Malbec, Argentina.............................................................. 7/25

Chasing Lions Napa Valley Red.................................................. 8/28 

Excelsior Shiraz, South Africa................................................. 7/25

Indaba Merlot, South Africa...................................................... 7/25

HALF BOTTLES
Astoria Prosecco, Italy......................................................................16 

Kenwood Pinot Noir, California.....................................................19 

J. Lohr Cabernet Sauvignon, California......................................20

Sin Zin Zinfandel, Alexander Valley...............................................20

LIGHT AND WHITE BOTTLES
Segura Viudas Brut Reserva Cava, Spain ......................................20

Casa Di Roco Moscato D’ Asti, Italy...............................................30

Helfrich Pinot Gris, France..............................................................32

Sonoma Cutrer Chardonnay, California .....................................44

Cakebread Chardonnay, California ..............................................70

Mulderbosch Chenin Blanc, South Africa..................................32

RICH AND RED BOTTLES
Eola Hills Pinot Noir, Oregon.........................................................34

Pascual Toso Malbec, Argentina....................................................35

Chateau St. Baulery St. Chinian Red Blend, France.................28

Lar de Sotomayor Rioja, Spain.........................................................30

Silver Oak Cabernet Sauvignon, Alexander Valley .................90

Jordan Cabernet Sauvignon, Alexander Valley .......................66

Earthquake Cabernet Sauvignon, California.............................40

Zonin Ripasso, Valpolicella..............................................................37

Hazard Hill Shiraz, Australia...........................................................32

Michael David Petite Petit Sirah , California...............................35 

Foppiano Petite Sirah, California...................................................35 

Sebastiani Merlot, California .........................................................32

DAILY DRINK SPECIALS
MONDAY: HALF PRICE DRAFT BEER

TUESDAY: HALF PRICE MARTINIS

WEDNESDAY: HALF PRICE WINE

HAPPY HOUR DAILY 3-6
$2.75 DOMESTIC BIG BOYS

HALF PRICE MARTINIS



BREWSKIES

On Tap
5 ROTATING TAPS

FRESH & STIMULATING 
BEERS THAT WILL 
CHANGE FREQUENTLY

DOMESTIC LAGERS
BUD LIGHT 
COORS LIGHT 
MILLER LITE 

Specialty Taps
BELL’S TWO HEARTED ALE 
JOHN’S WHITE ALE 

Bottles

BELGIAN ALES
COMPLEX • REFRESHING • 
FRUITY FINISH

GOOSE ISLAND MATILDA 

GOOSE ISLAND PERE    
    JACQUES 

GOOSE ISLAND SOFIE

PIRAAT 

ST. BENARDUS ABT 12

UNIBROUE LA FIN DU 
     MONDE

 

BAVARIAN 
HEFFEWEIZENS
ZESTY • SPICED • REFRESHING

AYINGER BRAU-WEISS 

PAULANER HEFE-WEIZEN

INDIA PALE ALES (IPA’S)
HOPPY BITTERNESS • PINEY • 
FLORAL

NEW BELGIUM RANGER IPA 

SIERRA NEVADA TORPEDO
    EXTRA IPA

PALE ALES
HOPPY • FLORAL • AROMATIC

BASS 

SCHLAFLY APA 

SIERRA NEVADA PALE ALE 

AMBER & RED ALES
MALTY • CARAMEL • BALANCED

BELL’S AMBER 

NEW BELGIUM FAT TIRE 

SMITHWICK’S 

BROWN ALES
MALTED • ROASTED • AROMATIC

SAMUEL SMITH NUT   
    BROWN ALE

PORTERS
RICH • CHOCOLATE • COFFEE

DARK SIDE VANILLA 
   PORTER 

FULLER’S LONDON PORTER 

MEANTIME COFFEE PORTER 

STOUTS & BLACK BEERS
HEARTY • FULLY ROASTED • 
CREAMY

GUINNESS 

NORTH COAST OLD 
   RASPUTIN  STOUT 

XINGU BLACK BEER 

LAGERS
CRISP • REFRESHING

BUD LIGHT 

BUD LIGHT LIME 

BUDWEISER 

BUDWEISER SELECT 

BUDWEISER SELECT 55 

BUSCH LIGHT 

COORS LIGHT 

CORONA EXTRA 

CORONA LIGHT 

DOS EQUIS 

HEINEKEN 

MICHELOB ULTRA 

MILLER LITE 

PABST BLUE RIBBON 

SAMUEL ADAMS BOSTON      
    LAGER 

STELLA ARTOIS 

GLUTEN FREE

LAKEFRONT NEW GRIST

WOODPECKER CIDER 

NON ALCOHOLIC
KALIBER NA



LIQUID
THERAPY

Southern Belle Sangria.........................................7
Three Olives Orange Vodka, White Wine and Passion Fruit Syrup with 
Pineapple Juice

Russian Rootbeer....................................................5
Stoli Vanil Vodka, Kahlua and Root Beer Schnapps with Cream, Topped 
with Root Beer

Pear Mojito ...............................................................6
Absolut Pears, Bacardi Limon, and Pineapple Juice with Fresh Mint 
Leaves and Limes

Strawberry Mojito..................................................6
Bacardi Limon with Sprite, Fresh Strawberry Puree and Mint Leaves

Vanilla-Raspberry Mojito......................................6
Bacardi Razz Rum, Vanilla Bean Simple Syrup and Raspberry Puree with 
Soda Water

Antioxidant Mojito...................................................6
Pama Liqueur and Absolut Acai Vodka with Simple Syrup, Sprite, Fresh 
Mint Leaves and Limes

Scotch 		
MACALLAN 18		
GLENMORANGIE 	
LAPHROAIG		
GLENFIDDICH		
GLENLIVET 12		   
JOHNNY WALKER BLACK LABEL  
JOHNNY WALKER RED LABEL 	
J&B 				  
DEWARS
			 
Vodka	 	
CRYSTAL HEAD		
ULTIMAT 
GREY GOOSE			 
EFFEN BLACK CHERRY 		
EFFEN CUCUMBER
KETEL ONE 

Cognac
HENNESSEY

Tequila
CABO WABO ANEJO
DON JULIO ANEJO
PATRON SILVER
MILAGRO

Gin
TANQUERAY 10
BOMBAY SAPPHIRE
HENDRICKS

Whiskey
JAMESON 12
RUSSELL’S RESERVE RYE 
JAMESON
CEDAR RIDGE

Bourbon
WOODFORD RESERVE
WILD TURKEY
MAKER’S MARK	  		
	

ONLY THE FINEST

MOCKTAILS
Flavored Lemonade:................................................3
Strawberry, Mango, Raspberry, Peach

Virgin Pear Mojito...................................................4

Shirley Temple or Roy Rogers........................ 2.25

Virgin Daiquiri:..........................................................4
Strawberry, Mango, Raspberry, Peach

DON’T FORGET OUR 
SUNDAY BRUNCH

STARTS AT 10A.M. AND INCLUDES:
OMELETS, BLACKSTONE POTATOES, MAC & CHEESE

APPLEWOOD BACON, SCRAMBLED EGGS, FRENCH TOAST,
SAUSAGE LINKS, SLICED ROAST BEEF AU JUS

FRESH FRUIT, BISCUITS & GRAVY, 
HONEY CHIPOTLE CHICKEN, 
AND ASSORTED DESSERTS


