


~

OPEN EVERYDAY 11:30AM 1AM

Summer House (Closed Thanksgiving, Christmas Eve, & Christmas)

Libation Room reservations available on open table **Full food menu & food specials until midnght

SPECIALTY MARTINIS: CERRY SIECAR SPECIALTY DRINKS

cognac, lemon, contreau, maraschino ,
NALU’S HAWAIIAN THE FAMOUS MOONEY'S ICED TEA

liqueur & cherry bitters . . .
pineapple vodka infused w/ fresh pineapple q y vodka, gin, light rum, triple sec, sour mix, & coca-cola

BONFIRE S'MORE

KEY LIME COCONUT vodka, chocolate liqueur, & Irish cream
coconut vodka, coconut creme, pineapple & lime

SMOKED ROSEMARY
OLD FASHIONED

BLACK MANHATTAN sagamore rye whiskey, rosemary simple & orange bitte

DIRTY BLUE rye whiskey, amaro, angostura bitters,
vodka, olive brine, & blue cheese stuffed olives & orange bitters BRG?MVCE\IESRU&A'\_%“%QGE

blanco tequila, brown sugar sage simple syrup,
LEMON. MERINQUE C_OSMO 1934 grapefruit, lime & ginger beer 14
vodka, lemon, triple sec, simple, & fee foam vodka, cointreau, lemon, & chambord

ROSEMARY POMEGRANATE GIMLET HOUSE ESPRESSO : SPICED NEGRON-I ;

gin, rosemary syrup, pomegranate juice, & lime juice espresso, hazelnut vodka & kahlua gin, sweet vermouth, campati, cinnamon,
! ' ’ p ' clove, anise & orangel4

APPLE 75 PEANUT BUTTER ESPRESSO

lemon vodka, honey, & sparkling apple cider espresso, birddog peanut butter whiskey & kahlya LIMONCELLO SPRITZ

limoncello, sparkling wine, soda, simple, mint, & lemd

R E D WI N E glass/bottle WH IT E WI N E glass/bottle / \
Collier Creek Pinot Noir 10/32 Collier Creek Chardonnay 10/32 SU M M E R HOUS E

The Applicant Cabernet 10/32 Bogle Sauvignon Blanc 10/32 S P E C lAI—S
Bogle Merlot” 10/32 Cielo Pinot Grigio 10/32 5125 BIAl26
Little Mad Bird Malbec 10/32 Fritz Fisk Riesling 10/32 M O N DAY
Aldelsheim Vineyards Pinot Noir ~ 15/56 Lionel Osmin Rose Rosé 10/32 THE FAMOUS HALF PRICE BURGER
Greenwing Cabernet 15/56 Matchbook Arsonist Chardonnay — 12/42 SPECIAISINCE 1977

Saldo Blend 16/55 Kim Crawford Sauvignon Blanc 13/44

Alexander Valley Vineyards Cabernet 65 Chateau d Esclaws The Beach Rosél4/48 TUESDAY
$20 PRIME RIB PLATTER

$6 MOONEY'S ICED TEA
Karaoke 9pm-11:30pm

The Prisoner Blend 65 Duckhorn Chardonnay 16/56
Duckhorn Merlot 89 Duckhorn Sauvignon Blanc 16/59
Goldeneye By Duckhorn Pinot Noir 28/95 Latour Pouilly Fusse Chardonnay 68
Pride Mountain Merlot 99 Cakebread Chardonnay 72 WEDNESDAY

Molly Dooker Gigglepot Cabernet 105 $12 GRILLED CHEESE & SOUP MENL
HALF PRICE SPECIALTY MARTINIS

Duckhorn Cabernet 105

Trefethen Dragons Tooth Blend 10 T H U RS DAY
Stag’s Leap Artemis Cabernet 19 S PAR K I_I N G glass/bottle HALF PRICE POT Rthicken or lobster)
Spottswoode Lyndenhurst Cabernet 120 | Castelli Prosecco 10/32 HALF PRICE BOTTLES OF WINE

Kosta Browne Pinot Noir 125 Veuve Clicquot(375ml) 49 (UNDER $100)

Caymus Cabernet 39/125 Canard-Duchene Brut 85 F R | DAY/SATU R DAY

DJ9pm-1AM

Cade Howell Mountain Cabernet 175 Moet & Chandon Imperial 89
Plumpjack Estate Cabernet 300 Dom Perignon

Schafer Hillside Select Cabernet 350 S U N DAY

ALL DAY HAPPY HOUR
$20 STEAK FRITES

& SUNDAE SUNDAY'’S

BEER LIST A 4

BOTTLES CANNED

Miller Lite Guinness Corona High Noon Seltzer (Cherry or Pineapple) Hap py r
Coors Light Lagunitas Ipa Blue Moon Athletic Run Wild N/A
Bud Light Sun Cruiser Iced Tea Yuengling

11:30 5:30PM MONDAY FRIDAY
25% OFF APPETIZERS
HALF PRICE SPECIALTY MARTINIS
$6 MOONEY ICED TEAS
$6 HOUSE WINE BY THE GLASS
$5 DRAFTS
$4 MILLER LITE BOTTLES

Mich Ultra Sun Cruiser Half Tea & Half Lemonade Budweiser

Stella Artois Sun Cruiser Pink Lemonade Strongbow Cider

DRAFT
*ASK FOR ROTATING DRAFT

**All specials are dine in only and not available in the libation roo
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