
SPECIALTY 
COCKTAILS 

VODKA ESPRESSO ELEVATED . . . . . . . . . . . $14
ABSOLUT VANILIA VODKA, KAHLUA, ESPRESSO, 
FINISHED WITH PERNOD ABSINTHE

VIVA LAS VEGAS LEMONADE . . . . . . . . . . $12
SKYY INFUSION RASPBERRY VODKA, DEEP EDDY 
LEMON VODKA, FRESH MUDDLED RASPBERRIES AND 
LEMONADE

CUCUMBER REFRESHER .. . . . . . . . . . . . $13
KETEL ONE BOTANICAL CUCUMBER AND MINT 
VODKA, FRESH CUCUMBER, LIME, SODA WATER, 
FINISHED WITH A PINCH OF SALT.

PEACH COSMO . . . . . . . . . . . . . . . . . . $13
KETEL ONE BOTANICAL PEACH AND ORANGE 
BLOSSOM VODKA, ORANGE CURACAO, PEACH 
PUREE, FINISHED WITH A SPLASH OF LIME JUICE. 
UPGRADE TO CIROC PEACH ADD $3

STRAWBERRY EMPRESS.. . . . . . . . . . . . .  $13
EMPRESS 1908 GIN, FRESH STRAWBERRIES AND 
BASIL, FINISHED WITH MIST TWST.

CADILLAC MARGARITA .. . . . . . . . . . . . . . $13
DON JULIO BLANCO TEQUILA, PATRÓN CITRÓNGE, 
LIME JUICE, FRESH SOUR MIX AND GRAND MARNIER

SANDIA FRESCA PICANTE MARGARITA $14
PATRÓN ROCA TEQUILA, PATRÓN CITRÓNGE, 

LIME JUICE, JALAPEÑO SIMPLE SYRUP,  
AND WATERMELON SYRUP,  FINISHED  

WITH A TAJIN SPICED RIM.



BOTTLED BEER
DOMESTIC

$7
Bud Light • Bud Light Lime 

 Bud Light Platinum • Budweiser • Coors 
Coors Light • Michelob Amber Bock  

Michelob Ultra • Miller Lite
MGD • O’Douls • Shock Top

IMPORTED & PREMIUM
$8

Blue Moon • Corona •  Corona Light 
Fat Tire • Goose Island IPA • Guinness • Heineken
Heineken Light • Hop Knot IPA • Modelo Especial

Negra Modelo • Newcastle • Sam Adams Boston Lager 
 Sculpin IPA • Sierra Nevada

BEER BUCKETS
DOMESTIC 5 FOR $25

Budweiser, Bud Light, Hop knot IPA, 
Michelob Ultra & Shock Top

PREMIUM 4 FOR $20
Ask Your Bartender or Server for Details

SPECIALTY 
COCKTAILS

SIREN’S STRAWBERRY MOJITO . . . . . . . . . $11
CRUZAN STRAWBERRY RUM, FRESH STRAWBERRIES, 
ROCK CANDY SYRUP, FRESH MINT AND LIME JUICE

GINGER MOJITO .. . . . . . . . . . . . . . . . . . $12
BACARDI LIGHT RUM, X-RATED FUSION LIQUEUR, 
FRESH MINT LEAVES, SIMPLE SYRUP AND GINGER 
PUREE  UPGRADE TO STARR AFRICAN RUM ADD $3

GOLDEN STARR PUNCH . . . . . . . . . . . . . . $12
STARR AFRICAN RUM, AMARETTO DISARONNO, 
CRÈME DE BANANA, PINEAPPLE JUICE, AND 
POMEGRANATE JUICE

LIGHT & STORMY .. . . . . . . . . . . . . . . . . $12
CAPTAIN MORGAN SPICED RUM, GUAVA NECTAR, 
LIME JUICE, AGAVE SYRUP AND GINGER BEER

WILD BOAR . . . . . . . . . . . . . . . . . . . . . $13
KNOB CREEK SMOKED MAPLE BOURBON, LEMON 
JUICE, SIMPLE SYRUP, FINISHED WITH A FLOAT OF 
GRAND MARNIER AND A BACON GARNISH.

THE KENTUCKY SOUR . . . . . . . . . . . . . . . $13
WILD TURKEY RARE BREED BOURBON WHISKEY, 
LEMON JUICE, SAN PELLEGRINO BLOOD ORANGE 
AND AGAVE NECTAR

THE MULE $12
MADE WITH YOUR CHOICE: 

 TITO’S HANDMADE VODKA, PATRÓN SILVER 
TEQUILA OR JACK DANIEL’S WHISKEY, FRESHLY 

SQUEEZED LIME JUICE AND GINGER BEER 
 UPGRADE TO GREY GOOSE VODKA,  

PATRÓN ROCA OR JD SINATRA ADD $3



FROM THE TAP
16oz. PINT $8 | 23OZ. PILSNER $11

FROM THE TAP
16oz. PINT $8 | 23OZ. PILSNER $11

Ask your server about our 
seasonal draft options.

ALASKAN AMBER
Richly malty and long on the palate, with just 
enough hop backing to make this beautiful amber 
color “alt” style beer notably well balanced. 

ALASKAN ICY BAY
This  medium body IPA is made from glacier-fed water and a 
blend of Summit, Bravo, Calypso, Apollo and Cascade hops.

ANGRY ORCHARD CRISP APPLE
This crisp and refreshing cider mixes the sweetness of the 
apples with a subtle dryness for a balanced cider taste.

BUD LIGHT 
A light-bodied lager with a fresh, clean and subtle hop 
aroma, delicate malt sweetness and crisp finish for  
ultimate refreshment.

DOS EQUIS LAGER ESPECIAL
A crisp, refreshing, light-bodied malt-flavored beer with a 
well-balanced finish. A Lager that drinks like a Pilsner.

FOUR PEAKS KILT LIFTER
Crafted in the tradition and honor of the great strong 
ales of Scotland.  Take one sip and you would swear it had 
been brewed by men in kilts, and maybe it was......it is a full 
bodied ale with strong caramel and roasted barely flavors.

GOOSE ISLAND HONKER’S ALE
Inspired by visits to English country pubs, Honker’s 
Ale combines a fruity hop aroma with a rich malt 
middle to create a perfectly balanced beer.

REBEL IPA
Big citrus and grapefruit flavors with subtle 
pine notes for a flavorful, refreshing brew.

SAMUEL ADAMS BOSTON LAGER
Roasted and caramel malts impart a rounded 
sweetness and full, smooth body while hops create an 
unmistakable earthy, piney and citrus character. 

SHOCK TOP 
Citrus peels and coriander produces a crisp and 
distinctive taste. It’s naturally cloudy with a light, 
golden color and smooth, refreshing finish.

STELLA ARTOIS
Pleasantly bitter with a unique taste and refreshing 
finish. The fresh , pale malt aromas offer a sweet 
herbal note and lingering hoppiness.



FROM  
THE VINE

RED
MERLOT	 $8 	 |	$30
Robert Mondavi, Central Coast, CA

CABERNET SAUVIGNON	 $8 	 |	$30
Robert Mondavi, Central Coast, CA

CABERNET SAUVIGNON	 $10 	|	$36
 The Dreaming Tree, North Coast, CA

CABERNET SAUVIGNON	 $12 	|	$42
 Educated Guess, Napa Valley, CA

PINOT NOIR	 $8 	 |	$30
Robert Mondavi, Central Coast, CA

PINOT NOIR	 $13 	|	$48
Meiomi, Central Coast, CA	

MALBEC	 $9 	 |	$32
Cigar Box, Argentina	

SANGRIA
EPPA SUPRAFRUTA 
ORGANIC SANGRIA

$9 GLASS | $30 CARAFE

WHITE OR RED 
(SERVED CHILLED)

GLASS  |  BOTTLE

FROM  
THE VINE

BUBBLES GLASS  |  BOTTLE

CHANDON BRUT, SPLIT	 $12	| 
Napa Valley, CA

BELLAFINA PROSECCO	 $8	 |	$30
Venteo, IT

WHITE GLASS  |  BOTTLE

WHITE ZINFANDEL, $7	 | 	$25
Woodbridge, CA

CHARDONNAY	 $8	 |	$30
Robert Mondavi, Central Coast, CA

CHARDONNAY	 $10	|	$36
The Dreaming Tree, Central Coast, CA

CHARDONNAY	 $13	|	$48
Ferrari-Carano, Sonoma, CA

SAUVIGNON BLANC	 $10	|	$36 Kim
Crawford, Marlborough, New Zealand	

FUME BLANC	 $9 	|	$32
Ferrari-Carano, Sonoma, CA

PINOT GRIGIO	 $8 	|	$30
Ruffino Lumina, Venezia-Giulia, IT

RIESLING	 $8 	|	$30
Blufeld, Mosel, Germany

MOSCATO	 $9 	|	$32
SIP, CA




