
BAR MENU 
	 	 	 


DRAFT BEER  
(3 rotating drafts)   
MILLER LITE    4.50          
1664 KRONENBOURG  (pale lager) 8 

COORS LIGHT  4.50 
YUENGLING.   4.50 
GUINESS.    6  
ALLIGASH    7 
TONEWOOD FUEGO IPA   7 
MICHELOB ULTRA  5  
SAM SEASONAL.     6 




SELTZERS & VODKA 
COCKTAILS 

STATESIDE  
(orange, cucumber) 7 

SURFSIDE  
(Tea, lemonade) 7 

TWISTED TEA.    7 
  WHITE CLAW BLACK CHERRY 7  

BOTTLES & CANS 
ALLIGASH    6.50 

ANGRY ORCHARD CIDER  7 
BLUE MOON 6.50 

    BUD LIGHT     4.50  
 BUDWEISER    4.50 

 COORS LIGHT   5 
 CORONA    5 

                CORONA LIGHT   5 
 FIDDLEHEAD IPA  6 

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 

  

white wines           glass  bottle 
SANTA MARGHERITA PINOT GRIGIO (Italy) dry crisp apples        15   56 
OYSTER BAY SAUVIGNON BLANC (New Zealand)  tropical fruits & bright citrus      14   52  
CARL GRAFF RIESLING (Germany) green apples & honey         14  52 
KENDALL-JACKSON CHARDONNAY (California) mineral honeycomb baked pie crust      13   48 
RENAISSANCE SANCERRE MAGIE DES CAILLOTTES (France) citrus, floral notes     18   68 
DROUGHN VAUDON CHABLIS (France) dry, fruity citrus         16  60  
    
red wines  
LA CREMA PINOT NOIR (California) pomegranate silk plum        14  52 
RUFFINO CHIANTI (Italy) delicate violet plum, spicy finish         12  44 
NOBLE VINES 337 CABERNET (California) soft red fruit        12  44 
MONTEPULCIANO RESERVA (Italy) dried herbs, ripe berries, vanilla       12  44 
FEDERALIST BOURBON BARREL CABERNET (California) toasted vanilla and spices      15   56     

rose & sparkling wines  
WHISPERING ANGEL ROSE (France) pale pink, red berry fruit & floral       14  52 
LES SARRINS ROSE COTES DE PROVENCE (France) floral, citrus, white peach     12  44 
LUNETTA ROSE PROSECCO (Italy) pale salmon color, fruity, red berries      12  n/a 
BOLLA PROSECCO (Italy)  fruity, with lovely aromas of pear, apple, and peach       12  44

house wines $9 
chardonnay- pinot grigio- white zinfandel- cabernet sauvignon- merlot- pinot noir

HAPPY HOUR  EVERYDAY 3PM-6PM 
throughout restaurant & bar 

$3.50 domestic drafts  
$6 house wines, cocktails, cosmos, 

 traditional martinis & pomegranate martinis 

$5 TITO’S TUESDAY  all day, tito’s cocktails 
BRUNCH  Saturdays & Sundays (11am-2pm) 

WWW- WEDNESDAY(ALL DAY) 
WHISKEY, WINE & WINGS  

$10 wings (12 wings),  $5 house wines,  
$7 old fashions & manhattans  

(four roses bourbon)

PREMIUM ALCOHOL 
vodkas- 

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

tequilas- 
 casamigos (blanco, reposado, anejo, mezcal)  

patron- espolon 

scotch-  
mcallen 12- Johnny walker black- oban- chivas 

bourbon & whiskey-  
bulleit- bulleit rye- knob creek- woodford reserve -buffalo trace- basil 

hayden -red breast-  angels envy- 

gin-  
tangueray- bombay- bombay sapphire- aviation- hendricks- tangueray 

10 

cordials-  
courvoisier- b&b- grand marnier- drambuie- remy martin- frangelico- 
sambuca- baileys- limoncello- Baileys almandine- baileys chocolate

______________________________________________________________________________________________________


