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“ENJOY EVERY SANDWICH.” –WARREN ZEVON     “I COULD GIVE UP CHOCOLATE BUT I’M NOT A QUITTER.” –STEVIE WONDER     “I DON’T DRINK ANYMORE... I FREEZE IT AND EAT IT LIKE A POPSICLE.” –DEAN MARTIN     “I’LL EAT ANYTHING, AS LONG AS IT’S NOT MOVING.” –DAVE MUSTAINE     “SWEET DREAMS ARE MADE OF CHEESE.” –NICKI MINAJ
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CRAFT COCKTAILS

Princess Peach
Absolut Vanilia Vodka, 

Disaronno Amaretto, Fresh 
Peach Nectar, Peach Bitters, 

Cream $12

Gin Blossom
Aviation Gin, House-made 

Raspberry Shrub, Lemon, Mint, 
Soda $13

Smoke & Bramble
Xicaru Mezcal, House-made 

Blackberry Syrup, Cherry 
Liqueur, Sour mix $13

The Pirates Life
Diplimatico Extra Anejo Rum, 

Grand Marnier, Cynar, Angostura 
bitters, Lime bitters $13

OLD FASHIONED

Smokestack Lightning
Sazerac Rye, Brown Sugar, Molasses Bitters, 

Pecan Wood Smoked, Burnt Orange $15

Ruby Slipper
Diplomatico Extra Anejo rum, Blackstrap 

Molasses Banana Syrup, Black Walnut Bitters, 
Angostura Bitters, Caramelized Banana $15 

Barrel Proof
Monkey Shoulders Scotch, Oleo Saccharum, 

Drambuie Rinse, Angostura Bitters, Burnt 
Lemon $15 

Frenchmans Street
Buffalo Trace Bourbon, Brown Sugar, Old 

Fashioned Bitters, Burnt Orange, Cherry $15

Born On The Bayou
Xicaru Joven Mezcal, Passionfruit Agave 

Reduction, Aztec Chocolate Bitters, Burnt 
Orange $15 

The Cure
Barr Hill Barrel Aged Gin, Honey Lavender 

Syrup, Old Fashioned Bitters, Burnt Lemon $15

CLASSICS

Hurricane
Clear Rum, Dark Rum, Spiced 

Rum, Fresh Orange and 
Passionfruit Juice, Lime, Fee 

Brothers Grenadine $12

Sazerac
Sazerac Rye, Lemon, Brown 

Sugar, Peychaud & Angostura 
Bitters, Absinthe $13

Vieux Carre
Bulleit Rye, Cognac, Carpano 

Antica, B&B, Angostura Bitters, 
Peychaud Bitters $14

Brandy Crusta
Courvoisier VS Brandy, Dry 

Curacao, Luxardo Cherry Liqueur, 
Fresh Lemon, Brown Sugar, 

Angostura Bitters, Sugar Rim $14

Ask about our rotating selection of 8 beers on tap!

BOTTLED

BEVERAGES

DRAFT BEER

Pepsi $3.50
Diet Pepsi $3.50
Ginger Ale $3.50

Starry $3.50
Pink Lemonade $3.50
Raspberry Tea $3.50

Ice Tea $3.50
Ithaca Root Beer $5
Ithaca Ginger Beer $5

Blue Moon $5, Coors Light $5, Corona $6, Labatt Blue $5, 
Labatt Blue Light $5, Heineken $6, Heineken Zero $6, Michelob 

Ultra $5, Bud Light $5, High Noon Peach $6, High Noon 
Pineapple $6, Hazlittt Hard Cider $5

Cabernet Sauvignon Hess Select [California] $13 / $40

Cabernet Sauvignon Bogle [California] $10/ $30

Cabernet Sauvignon The Vice Nappa [California] $16 / $50

Pinot Noir Talbot Kali Hart [California] $13 / $40

Rioja Vina Real Crianza [Spain] $12 / $38

Malbec Alta Vista Estate [Argentina] $12 / $38

Zinfandel Alexander Valley [California] $13 / $40

Cabernet Sauvignon Silver Oak AV [California] $135/$270 1.5L

Cabernet Sauvignon Mullan Road [Washington] $69

Cabernet Sauvignon Groth Napa [California] $100

Cabernet Sauvignon Cakebread Napa Valley [California] $130

Super-Tuscan Banfi Cum Laude [Italy] $72

Pinot Noir J Vineyards RRV [California] $65

Pinot Noir Ken Wright Canary Hill [Oregon] $96

Cabernet Franc Ryan William [FLX] $32

Grenache Blend Orin Swift Abstract [California] $59

Merlot St. Francis Reserve [California] $75

Zinfandel Mount Peak Rattlesnake [California] $68

Amarone Della Valpolicella Masi [Italy] $99

Barolo M. Chiarlo Tortoniano [Italy] $92

REDS

B O T T L E  O N L Y

Chardonnay Louis Jadot [France] $13 / $40

Chardonnay Carmenet [California] $10 / $30

Sauvignon Blanc Whitehaven [New Zealand] $13 / $40

Pinot Grigio Bollini [Italy] $10 / $30

Semi Dry Riesling Dr Konstanstin Frank [FLX] $12 / $38

Moscato Caposaldo [Italy] $10 / $30

Rose AIX [France] $13 / $40

Sparkling Cune Cava [Spain] $10 / $30

Chardonnay Stags’ Leap [California] $57

Chardonnay Jayson by Pahlmeyer [California] $90

Sauvignon Blanc Cloudy Bay [New Zealand] $58

Pinot Grigio Santa Margherita [Italy] $57

Rose Whispering Angel [France] $49

Prosecco La Marca [Italy] $44

Champagne Veuve Clicquot [France] $119

WHITES

B O T T L E  O N L Y


