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Mlchelob Ultra .- L4000 6,00 242000

Bl on Belgian White 500 7.00  25.00
 Stone Buenaveza Salt & Lime Lager 5.00  7.00  25.00
Rally Cap First Pitch IPA 1 8.00 12.00 40.00
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."ngh Noon Hard Seltzers 5 00 |
Black Cherry, Mango, Pmeopple, Won‘ermelon
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Cutwater Canned Coi:ki‘dils 8.00
 Tiki Rprﬁ Punch, Vodka Transfusion, Mango Margarita
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%%% §§ W %&% GLASS BOTTLE

" Upshot White Blend " 10.00  30.00

: La Mqr-cu»’brosecco 115.00  45.00 ; @)
el L e ! - % : ) R

" Fermina Rosé ' 11,00 33.00
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-~ Terra D’oro Pinot Grigio : 10:00  30.00

" . Joel Gott Sauvignon Blanc “: M11.00° 33,00
~ Whitehaven Sauvignon Blanc 16.00  48.00
 Taken Chardonnay 1400 42.00

J Vineyards “Black Label” Churdon_nqy S 146005142.00
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§ %%'%&% | GLASS  BOTTLE

“lasations CA Red'Blend ~ i 13.00  39.00

L

Joel Gott Cabernet Sauvignon 1:3:00 3900

Louis M. Martini Sonoma j :
Cabernet Sauvignon 17.00 - 51.00 =

.-::an_ﬂy Vines Cabernet Sauvié-non R 00 g0
~ Talbott Kali Hart Pinot Noir . et 19.00  57.00
~ - Seaglass Pinot Noir 9.00  30.00
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%@K?Mi% o BOTTLE & CAN BEERS

§TRAWBERRY FIELDS 8.75

“_Titd’schdmade,sfrawberries,canesugor,sodo ) oot-ooo--ooo--ooo-oooo.ooo-ooo--ooo-.oc--ooo.."lj'-“
 BARSTOOL LEMONADE 10.00 LOCAL CRAFT _
: New: Amsterdam Pink Whitney, lemon juice, simple syrup Abita Pirale Haze 5.00 :
HAIL BERRY LEMONADE 10.00 ] - Abita Boot ; .00
Clroc Red Berry, blackberry, acaf, lime juice, lemonade Gnarley Barley Catahoula Common 5.00
‘ : Great Raft Reasonably Corrupt ' 5.50
. MVP 12.50 i Tas
A,_ Patrén Silver, Grand Mqrnier, lemon and lime juice Great Raft Commotion 5.50
Great Raft Southern Drawl e =5¢50
PG SANGRIA 9.75 ' Nola Hoppyright Infringement _ 6.00
b . New Amsterdam Red Berry, New Amsterdam Lemon mango, Tin Roof Voodoo 6.00
‘orange juice, lemon, red blend wine
: ‘ 1 : Tin Roof Juke Joint 6.50
. COOLER THAN A CUCUMBER 10.75 Abita Andygator 8.00

Stoli Cucumber, simplé syrup, lime juice, cucumber,
topped with ginger beer

BLUEBERRY BLISS 12.25 :
Paitrén Reposado, Monin Blueberry, Angostura bitters,
rhubarb bitters

Bud Light 4.00
- FRENCH KISS 10.25 Budweiser el 4.00
- Bombay Sapphire, St-Germain, strawberry purée, lemonade, ; Coors Light ' 4.00
foppec i Frosaceo Michelob Ultra 4.00
v, : HOT ROLLER 10.50 : . Miller Lite 4.00
_Avién Silver, St-Germain, Monin Habanero Lime, : O’doul’s 4.00
pineapple juice - 3 Redd’s Apple Ale : 4.00
S Yuengling L 4.
. SEVEN YEARS SPRITZ 8.50 - | b il v
" Aperitivo Select, Prosecco, orange bitters Shiner Bock 5.00
A New Belgium Fat Tire 5.00
POMEGRANATE COSMOPOLITAN  11.25 e L
Grey Goose, Cointreau, Monin Pomegranate, cranberry, lime
‘ Lagunitas IPA 5.00
THE MAD OLD FASHIONED 10.25 Sierra Nevada Pale Ale 5.50
Woodford Reserve, orange bitters, simple syrup, Dogfish Head 60 Minute IPA 5.50
cherries, orange
SPICE OF THE NIGHT 9.75 :

Jameson, Ancho Reyes Chili, lemon juice, Monin Mango

“\1\ S SRS
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@ »\\\ \ . e, § Dos Equis Amber 4.75

NON-ALCOHOLIC MOCKTAILS ~  ameiom 500

‘ Corona Extra } p : 5.00

LOVE BlTES; - ; Corona Light : : o250

‘_’?Por.r?egr‘oncfe, ginger, lemon, apple, rosemary, tonic g Sl
'EYE OPENER 6.25 ot Modelo Especial 5.00

Tangerine, lemon, peach, basil, lemongrass Modelo Negra 5.00

: BARON VON BLUE 6.95 Stella Arh.ais' : . . : 5.00

Blueberry, mint, rosemary, soda water Guinness ' Sap A 6'25_' )
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