
** Please see our dessert menu for a list of after-dinner cocktails **

PORT,  Quinta do Noval 10-Year Tawny, Gaia, Portugal...................................................      $12

MOSCATO D’ASTI, Ceretto Vignaioli di San Stefano, Piedmont, Italy 375mL.....................     $25
 
LAMBRUSCO, Medici Ermete Dolce, Emilia Romagna, Italy.............................................  $9 / $26
 

Pallini Limoncello - Made from Amalfi Lemons.
Try it in a cocktail or by itself!  Also available in Peach and Raspberry flavors....   $7

Dessert

Vodka
Stoli

 Tito’s
Ketel One
Belvedere

Chopin
Grey Goose

Gin
Boodles

Beefeater
Bombay Sapphire

Tanqueray
Hendrick’s

Scotch
Johnnie Walker Red
Dewar’s White Label

Johnnie Walker Black
Macallan 12
Glenlivet 14

Tequila
Milagro

Maestro Dobel
Hornitos Reposado

Coramino Reposado

Bourbon & Whiskey
1972

Jim Beam
Knob Creek

Basil Hayden
Maker’s Mark
Buffalo Trace

Woodford Reserve
Bulleit & Bulleit Rye
Whistle Pig Rye 6 yr

Rittenhouse Rye
Elijah Craig

Jack Daniel’s
Crown Royal

Jameson

White Winter Mocktail - White Grapefruit Juice, Cinnamon Simple Syrup and Ginger Beer....  $6

Sparkling Cranberry Ginger Mocktail - Crafted with Cranberry Juice and Ginger Beer..........   $6

Positive Culture Local Kombucha, 12 oz. - Assorted Flavors.................................................   $8   

Mockly ‘Eye Opener’- A refreshing blend of Tangerine, Basil, Lemon, Peach and 
                                                     Lemongrass, crafted with love in New Orleans....................................   $8

Non-Alcoholic

** Please ask your server for our current seasonal drink creations **

Blueberry Lemonade - Tito’s, Blueberry Purée, Simple Syrup, Fresh Lemon Juice..............    $12

Honeybee Prosecco - Drambuie, St. Germaine, Prosecco..................................................     $12

Aperol Spritz - Aperol, Prosecco, Soda, Orange Wheel......................................................    $12

Top Shelf Margarita - Coramino Reposado, Cointreau, Fresh Citrus Juices, Agave Nectar....   $14

Sbagliato - Sweet Vermouth, Campari, Prosecco, Fresh Orange Peel...................................   $10

Negroni - Choice of Gin, Campari, Sweet Vermouth, Fresh Orange Peel

Boulevardier - Choice of Bourbon, Campari, Sweet Vermouth, Fresh Orange Peel

Old Fashioned - Choice of Bourbon or Whiskey, Simple Syrup, Bitters, Orange, Luxardo Cherry 

Manhattan - Choice of Bourbon or Whiskey, Sweet Vermouth, Bitters, Luxardo Cherry

Martini - Choice of Vodka or Gin, Dry Vermouth and/or Olive Juice as Desired

Cocktails

Absolut Pear, Muddled Blueberries and Basil, Fresh Lemon Juice, Lambrusco 
$14

Crepe Myrtle 
Named for the iconic, ancient tree gracing our patio area

Rum
Bacardi Light

Mount Gay
Captain Morgan

Beer
Peroni

Moretti
Stella Artois
 Canebrake

Shiner Bock
Michelob Ultra

Bud Light
Miller Lite

Coors Light
Stella Liberte (NA)


