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Featured 
 

Ten Dollars 
 

Moscow Mule  
A refreshing cocktail the became popular during the vodka craze of the 1950’s, made with vodka, ginger beer, lime and s 

sprig of mint. Kudos to the Russians 
 

Grasshopper  
Smooth as silk, made of vodka, green crème de menthe, crème de coco and fresh cream, topped with crushed Andes mints. 

Originated in the New Orleans French Quarters during the 50’s and 60’s  
 

Gentleman Jack Old Fashioned  
The classic cocktail mixed with Gentleman Jack 

Whiskey, Angostura bitters, simple syrup, muddled with a cherry and an orange wedge 
 

Honey-Bourbon Toddy 
House infused Woodford Reserve bourbon with flavors of cinnamon, apple and honey served with hot tea 

 

Butterscotch Eggnog  
House-made eggnog flavored with butterscotch, garnished with whipped cream and a cinnamon stick 

 

Spiced Apple Sangria   
Bollini Pinot-Grigio infused with cider, apple, orange, cinnamon, cloves, allspice and finished with ginger beer garnished 

with fresh thin sliced apple      

Barley, Wheat,  
 

Four Fifty 
 

Stella Artois 
 

Blue Moon 
 

Sam Adams Seasonal Brew 
 

New Belgium Fat Tire 
 

Lazy Magnolia Southern Pecan 
 

Rouge Hazelnut Brown Ale 
 

Magic Hat #9 
 

Guinness 

 
 


