
THE ACADIAN  
JT Meleck Vodka, Lemon Grass Syrup, 
Lemon Juice, Pineapple Juice, Ginger Beer  14

SUMMER FLING  
White Wine, Elderflower Liqueur, 
Peaches, Strawberries, Mint Leaves  14

SUGARFIELD SMASH  
JT Meleck Whiskey, Basil, Sugarfield Peach, 
‘Real Peach Syrup, Lemon Juice, Liquid Honey  14

APERO SPRITZ  
Aperol, Lemon, Prosecco, Club Soda  14

S P E C I A LT Y  C O C K TA I L S
classics with a twist
RUFFINO’S OLD FASHIONED  
Bourbon of Choice, Angostura Bitters, 
Orange Bitters, Simple Syrup

THE VINTAGE  
Mint Leaves, Flor De Cana 18, Fresh Lime 
Juice, Simple Syrup  14

BUBBLE BATH 
Three Olives Citrus Vodka, Lemon Juice, 
Blueberry Syrup  14

AVIATOR 
Bloody Shiraz Gin, Crème De Violette, Lemon 
Juice,Maraschino Liquor, Simple Syrup  14

BACK PORCH  
Three Olives Citrus Vodka, Saint Germain, 
Sweet and Sour, Hibiscus Ice Cube  14

LIQUID LUST 
Knob Creek, Chambord, Pomegranate Juice, 
Tres Agave, Lemon Juice, Angostura Bitters  14

PIOUS  Chai Tea, Angostura Bitters, Orange Bitters, 
                Brown Sugar Simple  8

LUCE   Limes, Water,  Lavender Syrup, Condensed Milk  8

A L C O H O L - F R E E

B E V E R A G E 
M E N U

red wineswhite wines
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DIRTY CHAI TINI Chai Tea, Espresso, Three Olives Vanilla Vodka, Brown Sugar Syrup  14

THE AFFOGATO COCKTAIL Flor de Cana, Disaronno Velvet, Luxardo Cherry Liquor, Cooled Espresso, Vanilla Ice Cream  14

RASPBERRY LIMONATA Titos Vodka, Chambord, Prosecco, Lemon Sorbet  14

ESPRESSO MARTINI  Three Olives Vanilla Vodka, Decaf Espresso, Brown Sugar Syrup, Amaro, Coffee Liqueur  14

LIMONCELLO   |   LAZZARONI ITALIAN AMARETTO  |  SAMBUCA  |  GRAPPA

W I N E  B Y  T H E  G L A S S  &  Q U A R T I N O

s pa r k l i n g 			 
Corvezzo, Prosecco, Extra Dry Organic	 10
Santa Margherita, Rose Brut	 14
J Cuvee, J Vineyards & Winery	 16

i n t e r e s t i n g  w h i t e s
Centorri, Moscato di Pavia	                      10           14
LVE, Rose		                       13            17
Pacific Rim, Riesling	                      12           16
Starling, Gewurtzraminer	 14           18
Beringer, White Zinfandel	                      8            11

p i n o t  g r i g i o
Benvolio	                	                      11           16
Santa Margherita	                      14         20

c h a r d o n n ay
J. Lohr  “Anoyo Vista” 	                      10           13
Sonoma Cutrer  “Russian River Ranches”         13           17
Frank Family Vineyards 	                      15          21

s a u v i g n o n  b l a n c
Matua	                      	                      8           11
Stout  “Granny Rae’s”	                     15         21

	

gl.            qt.gl.            qt.

D R I N K S
after dinner

p i n o t  n o i r
Comtesse Marion 	              10            14
La Crema 	                      	              13            17
En route “Les Pommiers”	              20           26
Cooper Hill		               12            16

c a b e r n e t  s a u v i g n o n
Seance	                      	              10           12
Goldschmidt	  	              16           20      
Le Vigne, Paso Robles	              14           20
Frank Family Vineyards 	              25          34
Penfolds “Max’s”	              12           14

c a b e r n e t  f r a n c
Limited Addition	              15           19

m e r l o t
Kendall-Jackson “Vinter ’s Reserve”       11            16
Oberon 		                13           17

z i n fa n d e l
Opolo     	  	               12           16

a m e r i c a n  b l e n d s
One Flock	 14	 18
Orin Swift  “8 Years in the Dessert ”      19          26
Cooper & Thief	 16	 21

i ta ly
Demarie	  	              12            16
Santa Margherita	              14           18

f r a n c e
Clovis, Cotes-du-Rhone	              12           16
Comtesse Marion 	              10            14

a u s t r a l i a
Molly Dooker  “ The Boxer” 	              13           18
Penfolds  “Max’s” 	              12           14
Pendee Farm  “Brothers at War”          13           18

a r g e n t i n a / c h i l e
Kilhix , Malbec		               11           15



D O M E S T I C
BUDWEISER  |  BUD LIGHT  |  MICHELOB ULTRA  | ODOULS ‘NA’

HEINEKEN  |  BLUE MOON

I M P O R T   
STELLA ARTOIS  |  MODELO ESPECIAL  |  MODELO NEGRA  

C R A F T    
CANEBRAKE   |  ENVIE  |  PARISH SIPS - PINOT NOIR GRAPE, BLACK CURRANT

D R A F T    
PARISH GHOST IN THE MACHINE  | GNARLY BARLEY JUCIFER IPA

B E E R
selection

H I G H  E N D  S P I R I T S
dinner delights
S C O T C H  W H I S K E Y 
CHIVAS REGAL, SCOTCH, BLENDED, 12 YR.  Wild Herbs, Honey, Orchard, Fruits Dry Nuttiness 

DALWHINNIE, SINGLE MALT, HIGHLANDS, SCOTLAND  Leather, Peat, Honey, Malted Bread, Sweet

DEWAR’S, SCOTCH, BLENDED, WHITE LABEL  Honey, Tasty Spices, Soft Vanilla, Hint of Peal 

GLENFIDDICH, SCOTCH, SINGLE MALT, RESERVE, 12 YR.  Orchard  Pea, Sweet Vanilla, Subtle Oak 

GLENLIVET, SCOTCH, SINGLE MALT, 12 YR.  Pineapple, Hazelnut, Honey, Spicy Notes

GLENLIVET, SINGLE MALT, SPEYSIDE, SCOTLAND Toffee, Rich Fruit , Raisin, Spicy Oak

GLENMORANGIE, SINGLE MALT, HIGHLANDS, SCOTLAND  Sugar, Cinnamon, Orange Marmalade, Nutmeg, Spice

JOHNNIE WALKER, SCOTCH, BLENDED, BLACK LABEL  Dry Smoke, Cedar, Dark Chocolate, Fruit Vanilla 

JOHNNIE WALKER, SCOTCH, BLENDED, BLUE LABEL  Sherry, Honey, Vanilla Peel, Dark Chocolate 

JOHNNIE WALKER, SCOTCH, BLENDED, RED LABEL  Clove, Butterscotch, Soft Spice, Light Smoke

LAGAVULIN, SINGLE MALT, ISLAY, SCOTLAND Peat Smoke, Iodine,  Seaweed, Deep Sweetness

LAPHROAIG, SINGLE MALT, ISLAY, SCOTLAND Tropical Fruits, Pear, Smoke,  Liquorice, Lemon Pepper 

OBAN, SINGLE MALT, WEST HIGHLANDS, SCOTLAND Light Smoke, Toffee, Oak, New Leather, Cooked Fruits 

MACALLAN, SCOTCH, SINGLE MALT, 12 YR.  Vanilla, Ginger, Dried Fruit , Sherry, Wood Smoke

BALVENIE, DOUBLEWOOD, 12 YR.  Honey, Soft Cinnamon, Vanilla Spice

MONKEY SHOULDER, WHISKEY, BLENDED, BATCH 27  Malt, Berry Fruit , Toasted Barley, Toast, Dried Apricot

W H I S K E Y
BRECKENRIDGE WHISKEY – PORT CASK FINISH  Sultana Raisin, Maple Syrup

CROWN ROYAL, CANADIAN WHISKEY, RESERVE  Baking Spices, Nutmeg, Cloves, Maple, Tobacco  

CROWN ROYAL, CANADIAN WHISKY, “APPLE”  Bakins Spices, Nutmeg, Cloves, Apple

CROWN ROYAL, CANADIAN WHISKY, XO  Ginger, Black Pepper, Subtle Pecan, Dried Fruit

HOCHSTADTER’S,“SLOW AND LOW ROCK AND RYE”  Lemon, Vanilla, Rock Candy, Honey

JACK DANIEL’S, TENNESSEE WHISKEY, “GENTLEMAN JACK”  Pepper, Corn, Pineapple, Wood, Vanilla

JACK DANIEL’S, TENNESSEE WHISKEY, “SINGLE BARREL”  Grain, Vanilla, Charcoal, Caramel

JAMESON, IRISH WHISKEY  Toasted Wood, Sherry, Nutty, Sweet Oak

K E N T U C K Y  B O U R B O N 
BRECKENRIDGE PX CASK FINISH  Fig Compote, Orange Marmalade, Licorice, Sweet Oak, Vanilla

BUFFALO TRACE  Molasses, Brown Sugar, Spice, Toffee, Anise, Dark Fruit

NOBLE OAK  Honey, Ripe Cherries, Spice, Dried Fruit

OAK & EDEN Butterscotch, Vanilla, Toasted Marshmallows

PEERLESS RYE  Maple, Brown Sugar, Sweet Citrus, Oak

RABBIT HOLE, CAVEHILL  Honey, Mint, Creamy Orange, Vanilla, Custard

RABBIT HOLE, DARERINGER  Sherry, Cherry, Raisins, Currants, Almond, Vanilla

WILD TURKEY, “101”  Vanilla, Caramel, Brown Sugar, Tobacco, Honey

WOODFORD RESERVE, “DISTILLER’S SELECT”  Citrus, Cinnamon, Cocoa, Hints of Toffee and Caramel

WOODFORD RYE  Clove, Rye, Mint, Molasses, Sorghum, Honey, Apple

JEFFERSON’S OCEAN  Caramel, Light Cinnamon, Sea Salt , Hint of Espresso

JEFFERSON’S OCEAN RYE  Toffee, Vanilla, Mild Tobacco

ANGEL’S ENVY, PORT FINISH  Vanilla, Ripe Fruit , Toast and Bitter Chocolate

ANGEL’S ENVY RYE, RUM FINISH  Sweet Rum, Sherry Wood, Soft Oak

F R E N C H  C O G N A C
REMY MARTIN, COGNAC, VSOP, FINE CHAMPAGNE  Ripe Fruits, Liquorice, Baked Apple, Floral, Ripe Apricot
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