








COCKTAILS

DRINK MENU

RUCKER RELAXER
Smooth vodka blended with peach schnapps,
cranberry, pineapple, and a kiss of grenadine.

Lightly sweet, refreshing, and dangerously easy
to sip—your go -to wind-down drink.

BLACKBERRYLEMON BREEZE
Malibu rum with fresh-squeez ed lemon,

sparklin g  blac kberry lemonade, and a splash of
Sprite. Bright, bubbly, and sunshine-sweet with a

berry finish.

HONEY OLD FASHIONED
A co zy c lassic with a modern twist— bourbon,

honey simple syrup, and aromatic bitters served
over ice with an orange peel. Smooth, warm, and

effortlessly classy.

WATERMELON MARTINI
Fresh watermelon jui ce shaken with vodka and

triple sec for a crisp, juicy finish. Try it with a
Tajín rim for a sweet-meets-spicy kick.

APEROL SPRITZ

Light, bubbly, and  beautifully bittersweet.
Ape rol, sparklin g  w ine, and soda water make

this Itali an favorite  refreshing and  
brunch-to-happy-hour perfect.

RASPBERRY MOSCOW MULE

Vodka, rasp berry purée, fresh li me, and 
ginger beer served i ce-cold in a copper 
mug. Sweet, tangy, and refreshingly bold.

MANGO MARGARITA
A trop ic al ble nd  of tequila, rip e mango purée,

fre sh lime, and s im p le syrup. Served  over ice with
a Tají n rim for a sweet-spicy finish.

CORONITA MARGARITA

A bold margarita top ped with an upside-d own
Coroni ta. Sweet, tangy, and refreshingly 

smooth with a fizzy cerveza finish— the perfect 
c oc ktail- beer combo.

PRICKLY PEAR PALOMA
A vibrant twist on the c lassic  Paloma, blend ing

tequila w ith tart grapefruit soda, z esty lime, and
subtly sweet p rickly pear flavors. Finished  with a

salted rim and served over ice.

DRAFT  BEER

DOMESTIC BEER

HOUSE WINE

SOFT DRINKS

Busch Light - Coors Light - Coo rs Banquet - 
Michelo b Ult ra  -  Miller Lite -

Yuenglin g  -  PBR

Chardonna y - Cabernet -  Mer lot - 
Mosca to- Pi not Grigio - Champagne

Sprite - Cok e -   Coke Zero -  Lemona de - 
Sweet Tea - Uns weet Tea -  Mr. Pipp - 

Ging er Ale - Root Beer - Red B ull -  
Cho ice of Soda  Floa ts  

Our taps are always changing,
featuring familiar favorites and
local brews. Served ice-cold in a 
16 oz glass, just ask what’s on tap.

WHISKEY

Bulleit -  Crown Royal (Orignal & Appl e) -  
Evan Williams -  Jim Bean -  Knob Creek - 
Jack Daniels - Jameson - Mak er’s Mark - 
Woodfo rd Reserve - South ern Comfo rt     

VODKA

New Ams terda m  -  Tito’s -  Grey G oose

GIN

Seagram s - Bomb ay Sapphi re - Hendrick’ s 

RUM

Bac ardi  -  Mali bu -  Capta in Morg an

TEQUILA

Jose Cuervo -  El Jim ador - Casado res

DRINK MENU


