seltzers & vodka cocktails

STATESIDE 7
(pineapple, orange)

SURFSIDE 7
(Tea, lemonade, strawberry lemonade,)

TWISTED TEA 7
WHITE CLAW BLACK CHERRY 7

BAR MENU
draft beer

MILLER LITE 4.50
1664 KRONENBOURG 8
COORS LIGHT 4.50
YUENGLING 4.50
GUINESS 6
ALLIGASH 7
TONEWOOD FUEGO IPA 7
MICHELOB ULTRA 5

SAM SEASONAL 6
(3 rotating drafts)

house wines $8

chardonnay- pinot grigio- white zinfandel- cabernet sauvignon- merlot- pinot noir

white wines

glass

ALTA LUNA PINOT GRIGIO (ltaly) floral notes of peach & golden apple 10
SANTA MARGHERITA PINOT GRIGIO (/taly) dry crisp apples 14
OYSTER BAY SAUVIGNON BLANC (NEW ZEALAND) tropical fruits & bright citrus 14
CARL GRAFF RIESLING (Germany) green apples & honey 14
KENDALL-JACKSON CHARDONNAY (California) mineral honeycomb baked pie crust 12
DRY CREEK CHENIN BLANC (California) cucumber, lime, nectarine 14
DROUGHN VAUDON CHABLIS (France) dry, fruity citrus 15
red wines

LA CREMA PINOT NOIR (California) pomegranate silk plum 14
RUFFINO CHIANTI (ltaly) delicate violet plum, spicy finish 10
NOBLE VINES 337 CABERNET (California) soft red fruit 12
MONTEPULCIANO RESERVA (Italy) dried herbs, ripe berries, vanilla 12

FEDERALIST BOURBON BARREL CABERNET (California) toasted vanilla and spices 12

rose & sparkling wines

WHISPERING ANGEL ROSE (France) pale pink, red berry fruit & floral 14
THE PALE ROSE (France) peach & pink grapefruit 12
LUNETTA ROSE PROSECCO (ltaly) pale salmon color, fruity, red berries 12
BOLLA PROSECCO (ltaly) fruity, with lovely aromas of pear, apple, and peach 10

CORPSE REVIVAL NO. 2
aviation gin, lillet blanc, orange liquer,
lemon juice 12

CINNAMON TEQUILA SOUR
casamigos blanco, cinnamon liquer,
lemon juice, simple syrup 14

APPLE MARGARITA
espolon, apple liquer, apple juice, sour mix
cinnamon sugar rim 14

BLT
old Forrester bourbon, lime & tonic 14

TIE ME UP, TIE ME DOWN
absout citron, lemon, rosemary 12

spiked ice cold coffees

SMORES ICED COFFEE

Coffee, smores whiskey, baileys chocolate, whipped
cream, chocolate drizzle 10

CINNAMON WHISKEY COFFEE

Coffee, fireball, rumchata, whipped cream 10

LONG ISLAND ICED COFFEE

coffee, baileys, kahlua, vodka, rum & tequila 10

WAKE THE DEAD COFFEE
cold coffee, patron cafe, espresso, whipped cream,
cocoa powder 10

HIGH HEELS
absolut pear vodka, st. germain & club 12

LIMONCELLO MARTINI
caravello limoncello, vodka, triple sec 14

CHOCOLATE PRETZEL MARTINI

chocolate vodka,, hazelnut liquer, immed

with chocolate & salt 12

REXYS RELAXER
titos vodka, pineapple, cranberry, oj 12

LAVENDER LOVE
tito’s vodka, lavender syrup, elderflower ligeur,
fresh lemon juice, splash club 14

premium alcohol

vodkas-
ketel one- belvedere- grey goose- titos- stoli- absolut

tequilas-
casamigos (blanco, reposado, anejo, mezcal)
patron-patron cafe- espolon
scotch-

mcallen 12- Johnny walker black- Johnny walker blue-

oban- chivas

bourbon & whiskey-
bulleit- bulleit rye- knob creek- woodford reserve-
screwball- Buffalo trace- basil Hayden - red breast

in-
bombay- bombay sap%hire- aviation- hendricks

cordials-
courvoisier- b&b- grand marnier- drambuie-

remy martin- frangelico- sambuca- hennessy- baileys-

limoncello- Baileys almandine- baileys chocolate

bottle
38
54
54
54
46

58

54
38
46
46
46

54
46
n/a
38

sighature & seasonals

bottles & cans
ALLIGASH 6.50

ANGRY ORCHARD 7
BUD LIGHT 4.50
BUDWEISER 4.50
COORS LIGHT 5
CORONA 5

CORONA LIGHT 5
HEINEKEN 6

HEINEKEN LIGHT 6
HEINEKEN ZERO 6

MICH ULTRA 5.50
MILLER LITE 5

STELLA ARTOIS 6
YUENGLING 5

WICKED WEED HAZY IPA 6

HAPPY HOUR
EVERYDAY 3PM-6PM

throughout restaurant & bar

$3 domestic drafts
$6 house wines, cocktails,
cosmos, traditional martinis
apple cider mimosas

$5 TITO’S TUESDAY

all
Ucto ¢ /

BRUNCH

Saturday & Sandays
llam-2pm

WEDNESDAY
WHISKEY, WINE & WINGS

(ALL DAY)
$10 wings (12 wings),
$5 house wines,

$7 old fashions & manhattans
(four roses bourbon)

FRENCH KISS 75
bombay gin, lime, lunetta rose prosecco 12

CAFE MOCHA MARTINI

espresso, 3 olives espresso vodka, kahlua, simply

syrup, baileys 14

R-BAR SANGRIA
pinot noir, peach schnapps, triple sec, apple
pucker, oj, simple syrup 12

BUTTERFLY ME
butterfly pea flowers (lavender wildflower),
aviation gin, lemon,
simple syrup, Prosecco 14

BOOK YOUR SPECIAL
EVENT WITH US..

WE OFFER A BRUNCH,
LUNCH & DINNER
AND
SMALL PLATES
BANQUET MENUS..



