
                                                                   
        

CO C K T A I L S  • B E E R  • SP I R I T S  • W I N E  

HOUSE ORIGINAL COCKTAILS      $8.95 
 

T HE  V IO LE T  B EA U RE GA RD  
Violet Liqueur, Blueberry Vodka, Sparkling Wine, Blueberries 
 

‘PEP E ’ ,  MY  L I TTL E  M UL E  
Watermelon Tequila, Lime, Fresh Mint, House Ginger Beer 
 

C O CO  P ICA N TE  
Pineapple Tequila, Coconut & Lime muddled with Jalapeños  

 

ST RA Y  HO UN D  
Grapefruit Vodka, Hibiscus Syrup, Grapefruit Juice, Fresh Basil 
 

SUM M E R S L IN G  
Cucumber Vodka, Lemon, Yellow Chartreuse,  

Lavender, Mint, Rose Essence  
 

G EO R G IA  G IN GE R JU LE P  
House Peach Bourbon, Fresh Mint, Ginger, Iced Tea, Bitters 
 

PA N D EM I C  PA N A CE A   
Orange Vodka, Lime Gin, Chamomile, White Cranberry,  
Orange Essence 
 

L IB ER A CE ’S  LA V EN DE R WA IS TCO A T  
Blackberry infused Gin with Lavender Syrup, Lemon & Soda 
 

“DO N ’T  MES S  W IT H M Y  MO JO”  
Strawberry infused Vodka, Lemongrass, Lemon,  
Mint, Strawberry Puree  

  

G IN  OA K -FA S HIO N E D  
Lime Gin w/ Cucumber, Lime, Celery Bitters, Cracked Pepper 
 

W EL L  FA S H IO N ED   
Cherry Bourbon muddled with Oranges, Cherry Bitters, Vanilla 
 

MA N GO  SO M B RE RO  
Mango & Jalapeno Tequila, Cilantro, Lime, Agave 
 

RA S PBE R RY  RU M  R I CK E Y  
Raspberry Rum, Fresh Lime, Simple Syrup, Splash Soda 
 

B LU EG RA S S  F ES T IV A L  
Blueberry Vodka, Lemongrass Syrup, Lemon, Berries 

 

S M O K E  &  O A K   
 

Apple & Wood Smoke Bourbon, Vanilla,  
Hickory Syrup, Black Walnut Bitters   

 

 
PREMIUM COCKTAILS 

 

AP ER O L  SP RI TZ ER    9 
Aperol, Lemon, Splash Simple, Sparkling Wine 
 
AV IA T IO N     13 
Sapphire Gin, Lemon, Maraschino Liqueur, Crème de Violette 
 
B I G  AL ’S  PEN IC IL L I N     14 
Bulleit Rye, Grand Marnier, Honey, Lemon, Angostura Bitters,  

served up with an Orange Twist 

 
B LA C K  MA N HA TTA N   13 
Basil Hayden Bourbon, Amaro, Black Walnut Bitters, Orange  
 

N I T T I ’S  NEG RO N I   13 
Gunpowder Gin, Campari, Sweet Vermouth, muddled Orange 

 

SA Z E RA C     12 
Knob Creek Rye, splash Simple Syrup, Peychaud’s Bitters,  
Absinthe Rinse, served chilled-neat with Lemon twist 

 
G RA N  TO RIN O   12 
Orange Vodka, Lemon Juice, Agave Syrup, Fernet-Branca, Twist 

 
B O UL EV A RD IE R   13 
Maker’s Mark, Campari, Sweet Vermouth, with Orange Twist 

 
V IE UX  CA RR E     14 
Benedictine, Brandy, Bulleit Rye, Sweet Vermouth, Luxardo Cherry  
 

T HE  LA S T  WO RD     13 
Bombay Sapphire, Chartreuse, Maraschino Liqueur, Lime 

BOURBON, WHISKEY, SCOTCH & TEQUILA 
Basil Hayden ............................................................... 9 

Bulleit Bourbon ............................................................ 9 

Bulleit Rye ................................................................... 9 

Knob Creek Rye ........................................................... 9 

Woodford Reserve........................................................ 9 

Bare Knuckle ............................................................. 10 

Fillibuster .................................................................. 10 

Woodford Double Oak ................................................ 12 

Michter’s Rye ............................................................ 12 

Booker’s Bourbon ...................................................... 14 

Glen Livet 12 ............................................................. 10 

Laphroaig .................................................................. 10 

Glenmorangie 12 Port Wood Finish ............................. 11 

Macallan 12 .............................................................. 13 

Oban ......................................................................... 14 

Corralejo ..................................................................... 8 

Corazon Blanco............................................................ 8 

Casamigos................................................................. 10 

Patron Silver .............................................................. 12 

Herradura Anjeo ........................................................ 12 

 

DOMESTIC BOTTLED BEER $4.75 
 

Miller Lite, Bud Light, Coors Light, Michelob Ultra 

 

PREMIUM BOTTLED BEER 
Stella, 12 oz ................................................................ 6 

Stone ‘Delicious’ IPA (Gluten Free) ................................ 6 

Guiness 16oz Pub Draught Can ..................................... 6 

Delerium Tremens 12oz, abv 8.5%...................  .............. 9 

Straffe Hendrik Burgess Tripel, 12oz, abv 9% ................ 9 

Schneider Weisse Aventinus,16.9oz, abv 8.2%  ............. 9 

Andech’s Dopplebock Dunkel, 16.9oz, abv 7.2%.  ........... 9 
 
 

DRAFT BEERS: SEE SEPARATE LIST 
 

S P A R K L I N G  &  W H I T E S  
Simonet Blanc de Blancs, NV France .............................. 6/30 

Francois Montand Brut Rose, NV France ......................... 8/38 

***Boet Le Roux, White Blend, 2017, S. Africa .......... 4/6/24 

Villa Wolf Gewurztraminer, 2018, WA ............................ 7/28 

Sea Pearl Sauvignon Blanc, 2018, NZ ........................... 8/32 

Stemmari Pinot Grigio 2018, Italy ................................. 8/32 

Cline Cellars Viognier 2018, CA..................................... 9/36 

Black’s Station Chardonnay 2018 CA  ........................... 9/36 

Mer Soleil Chardonnay, 2017, CA.................. .............. 12/48 

Calera Chardonnay, 2016 CA ............................................ 42 

Talley Chardonnay, 2015  CA ............................................ 55 
 

B L U S H  &  S A N G R I A   
Oak Stone House-Made Red Sangria ............................... 4/6 

Beauvignac, Rose, 2017 France ............................... 4/7/28 
 

R E D  W I N E  
***Tinto ‘Figaro’, Red Blend, 2017, Spain .................. 4/6/24 

Camila Malbec, 2018, Argentina .................................... 8/34 

Black’s Station Cabernet-Sauvignon, 2017CA ................. 9/36 

Cline ‘Ancient Vine’ Zinfandel 2018, CA ........................ 10/40 

Sanford Pinot Noir 2018, CA ........................................ 13/49 

Duckhorn Decoy Cabernet-Sauvignon, 2018 CA ............ 14/52 

Tortoise Creek Merlot, 2017, CA ........................................ 42 

L’Ecole No.41 Merlot, 2016 WA ......................................... 45 

Qupe Syrah, 2017, CA ....................................................... 45 

Frog’s Leap Zinfandel, 2016, CA ........................................ 58 

Ridge Ponzo Zinfandel, 2016, CA ....................................... 68 

Joseph Carr, , Cabernet-Sauvignon, 2016, CA ..................... 44 

Caymus ‘Quilt’, Cabernet-Sauvignon, 2016, CA ................... 64 

Paul Hobbs, Cabernet-Sauvignon, 2014, CA ........................ 75 

Stag’s Leap ‘Artemis’ Cabernet, 2015, CA .......................... 88 

Chateau de Beaucastel, Chateauneuf-du-Pape 2015 ......... 125 
 

Happy Hour wines $4.00 a glass or $18 a bottle Mon-Fri, 3-6pm  


