
 

 

 

  

 

 

 

 

Craft cocktail Features 
 

 
All the Thyme    14 
Magellan Iris Gin, lime, thyme simple syrup, cranberry 
 
Manisteeni   14 
Hypnotiq, Blueberry Stoli, lemonade  
 
Empress 75   14 
Empress Indigo Gin, lemon, simple syrup, champagne 
 
Shot In the Dark   14 
Stoli Vanilla, espresso, crème de cacao  
 
Up Town   16 
Four Roses Bourbon, Tawny Port, sweet vermouth 
 
Spicy Peach Paloma   14 
Jose Cuervo, peach puree, Four Sixes mango habanero 
 
Blood Orange Bourbon Mule   12 
Bourbon, lime, Blood Orange San Pellegrino, ginger beer 
 
Black Raspberry Margarita   14 
Banhez Mezcal or Jose Cuervo 
Chambord, lime, simple syrup, sour, salt rim 
 
Old Fashioned Forest Festival   16 
Makers Mark or Jose Cuervo 
Thyme simple syrup, cherry, orange, bitters, *smoked* 
 
Citrus Mistress     14 
Titos Vodka or Four Roses Bourbon 
St. Germain, Pama, orange juice, ginger beer 
 
New York, New York    14 
Bulleit 95 Rye, sour, red wine float 
 
Sassy Root Beer Float   10 
Not Your Fathers Root Beer, vanilla bean gelato 
 
 
Zero Proof Cocktails  
Citrus Ginger Spritzer   7 
Ginger beer, grapefruit juice, soda water, lime, thyme 
simple syrup 
 
Cucumber Cooler    7 
Muddled cucumber, lime, cucumber simple syrup, soda 
 

Reds 
Waterbrook, 
Merlot    8 
 
Hahn,  
Cabernet Sauvignon   10 
 
*Feature,  
Cabernet Sauvignon   12 
Ask your server about 
today’s pour 
 
Terra d’oro, 
Zinfandel    9 
 
*Feature,  
Pinot Noir   10 
Ask your server about 
today’s pour 
 
La Tancia,  
Sangiovese    8 
 
 
Dessert Wines 
 
Royal Oporto,  
Tawny Port   11 
 
St. Julien,  
Solera Port   8 
 
Round Barn,  
Devine Black Walnut 
Cream   8 
 

Wines by the glass 

 

 
Bottled Beer and seltzer 

             
         Bud Light              3.50 
       Budweiser                  3.50 

Coors Light              3.75  
     Corona Light              5.00 
         Kaliber (NA)              4.00 
            Michelob Ultra             3.50 

Miller Lite                  3.50 
          Nutrl Hard Seltzer                                6.00 
           Not Your Father’s Root Beer            5.00 
 Sapporo                   5.00 

Whites 
Dark Harvest, 
Chardonnay    8 
 
*Feature,  
Chardonnay   10 
Ask your server about 
today’s pour 
 
Matua,  
Sauvignon Blanc   9 
 
*Feature,  
Pinot Grigio   9 
Ask your server about 
today’s pour  
 
Grand Traverse,  
Late Harvest Riesling   
10 
 
Beringer,  
White Zinfandel    6 
 
Chevalier, Rose   11 
 
 
Bubbles 
 
La ‘ Marca 
Prosecco, split   9 
 
Juame Serra Cristalino, 
Brut   6 

 

Beverages 
Pepsi, Diet Pepsi, Sierra Mist, Mt. Dew, Club Soda, Root 
Beer, Ginger Ale, Dr. Pepper 3.69 
 
Tea – Republic of Tea -Mango Ceylon, Cardamon 
Cinnamon, Blackberry Sage, Double Red Rooibos, Earl 
Grey, Green   3.50 
 
San Pellegrino – Limonata, Aranciata and Sparkling 
mineral water  4.50 
 
Fruit Juices- Orange, Cranberry, Pineapple, Grapefruit   3 

 
Coffee  and Espresso  from Owl Eye Coffee Roasters 
Fair Trade Organic French Roast or Decaf   4.00 
Espresso shot, Latte, Mocha and Cappuccino 5.50  
 
 

D r a f t  B e e r  

Ask your server about our eight rotating draft 
selections 

 
 
  

 


