SPECIALTY DRINKS
THE FAMOUS MOONEY’S ICED TEA- vodka, gin, light rum, triple sec,

sour mix, & coca-cola. $12
COLD TODDY- bourbon, apple brandy, lemon, honey, cinnamon, clove, orange bitters $14

GINGER & BLOOD ORANGE SPRITZ- gin, ginger & blood orange liqueur
sparkling wine $14

BLACKBERRY SANGRIA- blackberry syrup, fresh blackberries, & red wine $14
MIDNIGHT OLD FASHIONED- sagamore rye, allspice, vanilla, orange bitters $14
TIRAMISU- kahlua, dark rum, cream, coco powder, simple, & lady finger $14
WINTER MARGARITA- tequila blanco, cointreau, cinnamon & orange sour mix,

orange zest, cinnamon salt rim, & orange garnish $14

TIJUANA SNOWSTORM- blanco tequila, coco lopez, triple, lime, soda $14
POM READER- tequila, allspice, pomegranate $14

SMOKED SAZERAC- sagamore rye, absinthe, & bitters smoked table side $16
SOUTHERN MULE- bourbon, lemon juice, & ginger beer. $14

SPECIALTY MARTINIS $16

NALU’S HAWAIIAN- pineapple vodka infused w/ fresh pineapple

DIRTY BLUE- vodka, olive brine, & blue cheese stuffed olives.

PERFECT MANHATTAN- makers mark, dolin sweet vermouth, & luxardo cherries
POMEGRANATE- gin, dry vermouth, pomegranate, & lemon twist

APPLE CIDER COSMO- apple cider, vodka, & cinnamon simple

LEMON MERINGUE- vodka, lemon, triple sec, simple, fee foam
S’MORE- vodka, chocolate liqueur, Irish cream

HOUSE ESPRESSO- hazelut vodka & kahlua

PEANUT BUTTER ESPRESSO- birddog whiskey & kahlua
CHOCOLATE ESPRESSO- chocolate liquor & vanilla vodka, kahlua

BEER LIST

BOTTLES CANNED

MILLER LITE GUINNESS

COORS LIGHT TWISTED TEA

BUD LIGHT BIG OYSTER HAMMER IPA

MICH ULTRA EVOLUTION LOT #3 IPA

HEINIKEN BALLAST GRAPEFRUIT IPA

CORONA DEWEY BEER SWISHY PANTS IPA

BLUE MOON BURLEY OAK LOST IPA

YUENLING UNION DUCKPIN PALE ALE
UNION DBL IPA

DRAFT FIRST STATE TRIANGLE THEORY LAGER

DOGFISH 60 MIN IPA
DOGFISH SEASONAL

SAM ADAMS SEASONAL
BUDWEISER

*ASK FOR ROTATING DRAFT

DOWN EAST CIDER ORIGINAL
WHITE CLAW (CHERRY OR LIME)
NUTRL (ORANGE OR PINEAPPLE)



WHITE WINE

Old Soul “Chardonnay” 10/32

Bogle “Sauvignon Blanc” 10/32

Cielo “Pinot Grigio” 10/32

Lone Birch “Riesling” 10/32

Old Zin Vines “Rose” 10/32

Matchbook “Arsonist” “Chardonnay” 12/42
Kim Crawford “Sauvignon Blanc” 13/44
Clos Cibone Temptations “Rose” 15/56
Duckhorn “Chardonnay” 16/56

Livon “Pinot Grigio” 52

Nigl “Grunner” 52

Duckhorn “Sauvignon Blanc” 59

Latour “Pouilly Fusse” “Chardonnay” 68
Cakebread “Chardonnay” 72

Joseph Drouchin Bourgogne “Chardonnay” 75
Kistler “Les Noisetiers” “Chardonnay” 119

RED WINE

Old Soul “Pinot Noir” 10/32

Simply Washington “Cabernet” 10/32
Bogle “Merlot” 10/32

Bonpas “Grenache” 10/32

Tiza “Tempranillo” 10/32

Miradouro da Vinha “Blend” 10/32
Renacer Punto Final “Malbec” 38

S. Sebastiano “Syrah” 38

Lucky Rock “Pinot Noir” 14/48

Maggio Estates “Cabernet” 15/56

Cherry Pie “Pinot Noir” 15/56

Saldo “Blend” 48

Alexander Valley Vineyards “Cabernet” 65
Duckhorn “Merlot” 89

Goldeneye “By Duckhorn” “Pinot Noir” 95
Trefethen “Dragons Tooth” “Blend” 101
Robert Biale “R.W. Moore” “Zinfandel” 105
Stag’s Leap “Artemis” “Cabernet” 105
Molly Dooker “Gigglepot” Cabernet”105
Duckhorn “Cabernet” 105

Pride Mountain “Merlot” 110
Spottswoode “Lyndenhurst” “Cabernet” 120
Kosta Browne “Pinot Noir 125

Caymus “Cabernet” 125

Cade Howell Mountain “Cabernet” 175
Plumpjack Estate “Cabernet” 300
Schafer Hillside Select “Cabernet” 650

SPARKLING

De Perrier Brut 10/32

De Perrier Rose 10/32

Veuve Clicquot (375ml) 49
Canard-Duchene Brut 85
Moet & Chandon “Imperial” 89
Dom Perignon $325






