
THURSDAY-SATURDAY: 5PM-10PMTHURSDAY-SATURDAY: 5PM-10PM
KITCHEN CLOSES AT 9PM

     
  cockta ils

     
     b e er  l ist

Salted Caramel  
White Russian – $11

Salted Caramel Vodka, Kahlua, topped with Cream 
and Salted Caramel Drizzle

Blood Orange Margarita – $11
Silver Tequila, Homemade Blood Orange  

Margarita Mix

Blackberry Bees Knees – $12
Honey Blackberry Lemon Simple Syrup,

Tanqueray, served Martini Style

Red Sangria – $10
Smooth Red Wine, mixed with Fruit Juices,  

Apricot Brandy topped with Soda

Mary Pickford – $12
White Rum, Pineapples Juice, Luxardo Grenadine, 

Luxardo Liqueur, served Martini Style

The Pear Mule  – $10
Absolut Pear, Ginger Beer

Harvest Old Fashioned  – $13
Apple Cider Cinnamon Simple Syrup and Makers

Cody Road Old Fashioned  – $10
Mississippi Distillery Bottled Old Fashioned

Traditional Old Fashioned – $12
House Syrup, Your Choice of Poison, served on the 

rocks with an Orange Slice and Good Cherries

Bad Apple – $11
Crown Apple, Cranberry juice and a splash of Sprite

Cranberry Orange G+T – $11
Cranberry Orange Simple Syrup, Gin and Soda Water

     
    W ine  l i st

Seasonal Specials 
Attitude Czech Pilsner – $6 
Just Friends Hazy IPA – $6

Miller Lite – $5
Dos Equis – $5
Blue Moon – $5

Hamms – $4

moscato – $10
sauVignon blanc – $10

 chardonnay – $12
austin hope cab – $15

pinot noir – $10
malbec – $10



THURSDAY-SATURDAY: 5PM-10PMTHURSDAY-SATURDAY: 5PM-10PM
KITCHEN CLOSES AT 9PM

     
appet izers

     
     D ESSERTS

     
           DR INKS

Beef Tenderloin Crostini: – $16
Roast Beef Tenderloin, Horseradish Sauce, 

Caramelized Onions, Provolone Cheese,  
Toasted on a Crostini

Italian Flatbread – $16
Alfredo and Sausage Pizza Sauce, Banana

Peppers, Red Onion, Mushrooms and Mozzarella

Pear Blue Cheese Flatbread – $16
Blue Cheese spread, Freshly Sliced Pears,  
Candied Walnuts, Homemade Hot Honey  

and Balsamic dressed greens

crab cakes – $16 
Homemade Crab Cakes served with a  

Spicy Rémoulade Sauce

Feta Artichoke Dip – $12
Homemade Dip served with Toasted Pita Bread

Apricot Pistachio Goat Cheese
with Toasted Baguette – $12

Goat Cheese based Cheese Ball, rolled in  
Pistachio Crumbles, topped with a  
Spicy Apricot Sauce, served chilled

BBQ Pork and Cheddar
Quesadilla – $12

Served with Ranch

House Half Salad  – $6
Spring Mix, Apples, Fresh Berries, Feta,

Candied Walnuts, with a Choice of Dressing; 
accompanied with a Slice of Bread

Apple Cake with Bourbon Sauce
and Whipped Cream – $9

OG Cheesecake – $9
Vanilla Cheesecake with Amaretto Creme

Anglaise and Berry Sauce

PEPSI PRODUCTS – $3
Coffee with Sweet Cream – $3

 Variety of Hot Tea – $2


