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Let us pour you something 
                           marvelous.

D R A F TD R A F T

TEMPEST    |   20
white rum, dark rum, passionfruit liquor, blend of juices

CAN’T, NEVER COULD    |   16
bourbon, lemon, fresh blackberries, sugar

HISSY FIT    |   16
gin, lychee liquer, lavender, lemon

FIT TO BE TIED    |   16
mezcal, campari, pineapple, lime, agave, bitters

AS I LIVE  & BREATHE    |   16
vodka, st. germaine, pineapple, grapefruit, sugar

IN BLOOM    |   16
vodka, hibiscus, fresh strawberries, lemon

PORCH SWING LIMONADA    |   16
white rum, lemon, lime, sweetened condensed milk

PRET T Y BIG DILL    |   16
blanco tequila, pickle, lime, sugar, habanero

GIMME SOME SUGAR    |   8
blanco tequila, strawberry, lime, tajin

DINK SHOT    |   8
jameson, pickle back 

Z E R O  P R O O FZ E R O  P R O O F

GOOD HEAVENS    |   10
lavender, lemon, mint, bubbles

HOLD YOUR HORSES    |  10
grapefruit, lime, agave, basil, pinch of salt

PALOMA PRECEDENT    |   12
blanco tequila, grapefruit, lime, strawberry, fennel

NASH BLONDE    |   12
gin, grapefruit,, lemon, elderflower, honey

CHERRY SOUR    |   12
whiskey, lime, lemon, black cherries

GOLDEN SUMMER    |  12
gold rum, lime, green tea, brown sugar

Bud Light 
Miller Lite
Michelob Ultra
PBR
Tailgate Orange Wheat
Modelo

Rhinodart
Diskin “Bob’s Your Uncle” Cider
High Noon Vodka Seltzer
High Noon Tequila Selzer
Honky Tonk Hazefest IPA
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Bearded Iris Homestyle New Heights “Bobby’s Brew”9 9



A P P E T I Z E RA P P E T I Z E R
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D E S S E R TD E S S E R T

W I N EW I N E

LOBSTER EMPANADAS    |   21
mascarpone cheese, corn, green onion, lobster, mango dipping sauce

FRIED BURRATA    |   14
crostini, fire roasted tomato basil sauce

NASHVILLE WINGS    |   16
dry rubbed, bbq sauce, ranch dressing

TUNA POKE*    |   21
ahi tuna, cucumber, pistachio, sesame seed, red onion, cilantro, 
orange ginger soy glaze

CORN & BLACK BEAN SALAD    |   16
grape tomato, cilantro, red onion, scallions, avocado, grilled cajun 
chicken breast, lime vinaigrette

WATERMELON  & FETA SALAD    |   14
cucumber, mint, basil, lime honey vinaigrette

WHISKE Y BURGER    |   19
slab bacon, cheddar cheese, frizzled onions, bourbon bbq sauce & fries.

TURKE Y CLUB WRAP    |   16
bacon, lettuce, tomato, swiss cheese, herb aioli sauce & fries

BBQ BABY BACK RIBS    |   26
honey & garlic bbq sauce, homemade cole slaw

CRISP Y CHICKEN    |   22
panko breaded, baby arugula, fresh mozzarella, grape tomato, 
red wine lemon vinaigrette

ICE CREAM SANDWICH    |   10
chocolate chip cookie, vanilla ice cream

YOGURT & FRUIT POPS    |   12
strawberry, blueberry, & mango

SPARKLING 
House Sparkling 13/45

Chandon Brut 15/60

Veuve “Yellow Label” 140
Moet & Chandon Imperial Brut 120

ROSE
Whispering Angel 16/65
Chandon Sparkling Rose 15/60

ROTATING WHITES
Sauvignon Blanc 14/45
Chardonnay 14/45
Rotating Seasonal 15/55

ROTATING REDS
Pinot Noir 15/55
Cabernet Sauvignon 15/55
Rotating Seasonal 16/65

 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
 *These items may be served raw or undercooked.


