
R E S T O R A T I O N

16 OZ TAPS
Miller Lite $6

Michelob Ultra $6
Basic City 6th Lord IPA $8

Devils Backbone Vienna Lager $7
Bold Rock Seasonal Hard Cider $7

Alewerks Tavern Brown Ale $7
Modelo Especial $7

Stella Artois $6
Three Notch’d Pilsner $7 
Alewerks Superb IPA $8

Blue Moon $7

BY THE BOTTLE
Miller Lite $5

Coors Light $5
Devils Backbone Vienna Lager $5

Bells Two-Hearted IPA $5

RED
Pinot Noir, Josh Cellars – California $13/42 

Cabernet Sauvignon, Klinker Brick – California $14/46 
Malbec Blend, Clos de Los Siete – Mendoza, Argentina $14/46 

Red Blend, Drop of Sunshine – California $14/46 
Chianti, Cavaliere d’Oro – Tuscany, Italy $13/42 

WHITE
Vinho Verde, Aveleda – Portugal $8/30 

Pinot Grigio, Benvolio – Italy $9/33 
Chardonnay, Wente – Colombia Valley $11/ 36 

Sauvignon Blanc, Whitehaven – New Zealand $14/46 
Rosé, Sauvion Rosé d’Anjou – France $12/38 

SPARKLING 
 Prosecco, Zonin 187ml – Italy $10

Brut, Schramesberg Mirabelle – California $60

BEER

WINE

Ask your server about seasonal offerings on tap  



MIMOSA
Crisp and Bubbly with your choice of Juice: “Classic,” Cranberry, 

Pineapple or Grapefruit. Carafe available for $30
$10

CARAMEL APPLE SPRITZ 
Caramel Vodka, Lemon and Apple Cider 
Topped with Bubbly and a Lemon Twist

$13 

MAKER’S MARK MANHATTAN  
Maker’s Mark, Rosso Vermouth and a Luxardo Cherry Garnish 

$15
 

HONEYCRISP RUM PUNCH
Captain Morgan Spiced Rum, Orange Juice, Lemon and 

Simple Syrup Topped with Apple Cider
$13 

PEPPER JELLY PALOMA
Jose Cuervo, Pepper Jelly, Lime Juice, 

Simple Syrup and Grapefruit
$13   

 
DIRTY CHERRY FIZZ

Absolut Vodka, Luxardo Cherries, Grenadine, 
Lemon Juice and Heavy Cream

$13 
 

MAPLE PECAN OLD FASHIONED
Ragged Branch Bourbon, Fresh Orange Peel, Bitters, 

House-Made Maple Pecan Simple Syrup
and a Luxardo Cherry Garnish

$14 

 SUGARED CRANBERRY TITO’S MULE
Tito’s Vodka, Lime Juice and Cranberry Topped with Ginger Beer 

$13 

BROWN SUGAR WHISKEY SOUR
Ragged Branch Bourbon, Egg White, House-Made Brown Sugar 

Cinnamon Simple Syrup and Sour Mix 
$14 

PEACHY BEE’S KNEES
Tanqueray Gin, Peach Purée, Honey and Fresh Lemon Juice 

$14

SEASONAL MARTINI
Ask your Server for Details!  

$14 

SIGNATURE COCKTAILS

R E S T O R A T I O N


