
W O O D F I R E  G R I L L E  C R A F T E D  C O C K T A I L  M E N U
Woodfire Grille features a crafted cocktail program unmatched in the tri-state area. Developed by our team of creative 
mixologists, this cocktail menu is a collection of classic cocktails and modern creations.

In a world where people are turning to pre-mixed, pre-packaged, and manufactured options for their cocktails, the 
Woodfire Grille maintains a strong commitment to our community through locally grown fresh ingredients, house made 
mixers, and the highest level of service for its customers.

C R A F T E D  C O C K T A I L S
BACON BLOODY MARY
Homemade Bloody Mary mix, in-house bacon infused Absolut vodka, asparagus, pickle, lemon, 
olives, salt rim with bacon and molasses

 PREMIUM BACON BLOODY MARY
 Homemade Bloody Mary mix, in-house bacon infused Absolut vodka, jumbo black tiger shrimp, 
        asparagus, pickle, lemon, Maytag bleu cheese stuffed olives, salt rim with bacon and molasses

BLACKBERRY GINGER REFRESHER
Vodka, blue afave nectar, ginger beer, fresh lemon juice, blackberries, cucumber

BLUE AGAVE MARGARITA
Tequila, homemade margarita mix, blue agave nectar

CHATA COLADA 
RumChata, Dr. McGillicuddy’s Vanilla, cream of coconut, nutmeg, half & half, pineapple juice

CUCUMBER SAGE COCKTAIL 
Gin, fresh lemon juice, sage, cucumber

LEMON RASPBERRY MOJITO
Rum, fresh raspberries, lemon, mint

RASPBERRY MARGARITA
Tequila, pomegranate liqueur, homemade margarita mix, cranberry juice, fresh raspberries

RED SANGRIA
Vodka, triple sec, red wine, fresh berries 

ROSEMARY’S FLING 
Moscato, rosemary simple syrup, pear juice

STRAWBERRY MANGO SANGRIA
Citron vodka, triple sec, white wine, fresh strawberries, mango

WHITE SANGRIA
Vodka, triple sec, white wine, fresh berries
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M A R T I N I
CHAMPAGNE DREAM
Champagne, triple sec, pomegranate liqueur, orange juice

DREAMY ESPRESSO MARTINI
RumChata, espresso

PEACH-BURST MARTINI
In-house peach infused Absolut vodka, Cointreau, cranberry juice, Sprite

PEAR GRAPEFRUIT MARTINI
Pomegranate vodka, elderflower liqueur, fresh grapefruit, pear

PREMIUM LEMON DROP MARTINI
Grey Goose vodka, fresh lemon juice

RASPBERRY POMEGRANATE MARTINI
Pomegranate Vodka, pomegranate liqueur, fresh raspberries

ST. POET JUNMAI MARTINI
Junmai Wandering Poet sake, elderflower liqueur

WHITE CHOCOLATE MARTINI
Chocolate vodka, Godiva White Liqueur, Crème de Cacao, half & half

S A K E
TENTAKA KUNI-HAWK IN THE HEAVENS, JUNMAI SAKE, TOCHIGI 
Brewed with water from an underground mountain spring.  300 ML    19

NANBU BIJIN-SOUTHERN BEAUTY, JUNMAI GINJO SAKE, IWATE 
Made from Ginginga rice, a sweeter sake.   300 ML      23

RIHAKU-DREAMY CLOUDS, TOKUBETSU JUNMAI SAKE, SHIMANE  
720 ML          35

RIHAKU-WANDERING POET, JUNMAI GINJO SAKE, SHIMANE 
Well-rounded flavor with a solidness to the flavor and fragrance, and clean finish.  300 ML  17

ISOJIMAN, JUNMAI DAIGINJO ‘50’, SEASHORE PRIDE 
Made from Yamadanishiki rice.  720ML       63

FUKUCHO JUNMAIGINJO, MOON ON THE WATER, HIROSHIMA 
Made with famous soft water of Hiroshima, prefecture which gives it a rich and lasting flavor.   
300ML          22
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B E E R

DOMESTIC 
Bud Light
Budweiser
Coors Light
Michelob Ultra  
Miller Lite

IMPORTS, CRAFTS AND SPECIALTIES
BACKPOCKET PENNY WHISTLE HEFEWEIZEN (CORALVILLE, IOWA)
Bavarian style wheat ale, hints of clove, a touch of cinnamon 

BACKPOCKET WOODEN NICKEL PEATED BOCK (CORALVILLE, IOWA)
Scottish style lager, roasted malts, smoky flavors, amber color

BELL’S TWO HEARTED ALE
Defined by its intense hop aroma and malt balance, crisp finish and an incredibly floral hop aroma

BLUE MOON - Unfiltered, full flavor, smooth finish, citrus flavor, served with an orange slice

BRECKENRIDGE LUCKY U IPA - Well-balanced, clean, refreshing

BRECKENRIDGE OATMEAL STOUT - Rich, round, roasted, bold, smooth-bodied,  
flavors of espresso and chocolate

BRECKENRIDGE VANILLA PORTER - Chocolate, roasted nut, real vanilla bean

BROUWERJU WEST BLONDE ALE (1 PINT, 0.9 FL OZ) - Belgian Pale Ale, medium-bodied, a bit of  
citrus peel and spice
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IMPORTS, CRAFTS AND SPECIALTIES

CHIMAY BLUE (750ML) - Fresh yeast, light flowery rosy touch, roasted malt

CLAUSTHALER NA GOLDEN AMBER - Non-Alcoholic

CORONA - Crisp, light, refreshing, citrus fruit 

DESCHUTES BLACK BUTTE PORTER - A slight hop bitterness up front enhances the distinctive 
chocolate and roasted finish

DESCHUTES FRESH SQUEEZED IPA - This mouthwateringly delicious IPA gets its flavor from 
citra and mosaic hops

DESCHUTES MIRROR POND PALE ALE - Tawny colored ale delicious hop-forward aroma and flavor

HEINEKEN - Light to medium bodied, made with purified water

MILLSTREAM WINDMILL WHEAT (AMANA, IOWA) - American malted wheat, light and zesty, 
served with a lemon slice

REDBRIDGE GLUTEN-FREE SORGHUM - Rich, full-bodied lager, well balanced, moderately hopped

SAM ADAMS BOSTON LAGER - Brief malt opening, quickly followed by hop spiciness

SAM ADAMS SEASONAL - Please ask your server

SIERRA NEVADA SEASONAL - Please ask your server

STELLA ARTOIS - A pale lager, full of characteristic flavor

STELLA ARTOIS CIDRE - Belgian hard cider, crisp and refreshing

TENUTE COLLESI IMPER ALE TRIPLO MALTO (1 PINT, 0.9 FL OZ) 
Blonde, unpasteurized, Italian beer, traces of peach and apricot
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L I Q U O R / L I Q U E U R S / C O R D I A L S

VODKA 
Absolut     
Absolut Citron     
Absolut Currant
Absolut Vanilla 
Absolut Wild Tea   
Belvedere (Rye)   
Chopin (Potato)   
Grey Goose
Ketel One   
Pearl Blueberry
Pearl Pomegranate 
Stoli Raspberry   
Three Olives Cake   
Three Olives Chocolate 

GIN 
Beefeater
Bombay Sapphire
Tanqueray
Hendrick’s

RUM
Bacardi 151 
Bacardi Light 
Bacardi Limón
Captain Morgan
Cruzan Aged Light Rum
Kraken Black
Malibu
RumChata

TEQUILA
Don Julio Añejo
Patrón Silver

LIQUEUR  
B&B
Bailey’s Irish Cream
Campari    
Chambord   
Cinnamon Schnapps 
Cointreau
Crème de Cacao
Crème de Menthe
Disaronno Amaretto   
Drambuie
Dr. McGillicuddy’s Vanilla
Frangelico
Grand Marnier
Godiva Dark
Godiva White
Kahlúa
Peach Schnapps
Sambuca
Southern Comfort
St-Germain Elderflower
Veev Acaí Spirit

COGNAC 
Courvoisier VSOP
Courvoisier XO
Hennessey

574Fsv_DL_Woodfire Grille Cocktail Menu (Resturant)_MNU_Width: 7 Inches - Height: 8.5 Inches_4C_Revision: June 2014



SCOTCH WHISKEY 
Dewar’s
Johnnie Walker Blue 

IRISH WHISKEY 
Bushmills
Jameson 

SINGLE MALT 
SCOTCH WHISKEY 
Glenlivet (Aged 18 years)
Oban (Aged 14 years) 
Macallan (Aged 18 years)

CANADIAN WHISKEY 
Canadian Club (Aged 6 year)
Crown Royal Black
Crown Royal Reserve
Crown Royal XR 
Seagram’s VO
Seagram’s 7

RYE WHISKEY 
Templeton Rye 
(made in Templeton, IA)

TENNESSEE WHISKEY
Jack Daniel’s

SINGLE-BARREL 
WHISKEY
Gentleman Jack
Jack Daniel’s Single-Barrel

L I Q U O R / L I Q U E U R S / C O R D I A L S
 

BOURBON  
Bookers (Aged 7 years)
Jim Beam
Knob Creek (Aged 9 years)
Makers Mark
Woodford Reserve

BRANDY
Korbel

   L O C A L L Y  G R O W N
To reinforce our commitment to our community, look for this symbol to designate 
menu items that are locally grown or locally produced.

   G L U T E N  F R E E  P R E P A R A T I O N  A V A I L A B L E
Look for this symbol to designate menu items that can be prepared gluten free. 
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