CRAFTED COCKTAILS =7

MODERN MANHATTAN

Amaretto Disaronno, Maker’s Mark, Sweet Vermouth,
Angostura Bitters, Garnished with a Cherry

PRICKLY PEAR MARGARITA

Patron Silver, Triple Sec, Grand Marnier, Prickly Pear Lemonade,

Sour Mix, Lime

GREEN APPLE DELIGHT

Absolut Vodka, Riondo Prosecco, Cinnamon Syrup,
Sour Apple Schnapps

BLUEBERRY COOLER

Preserve Liquor, Vinig, Blueberry Syrup, Lychee Liquor, Soda

COCONUT MARTINI

Van Gogh Espresso, Godiva, Myer’s Platinum, Coconut Syrup,
Gingerbread Syrup, Coconut Shavings

PEACH MOSCOW MULE

Tito’s Vodka, Peach Syrup, Ginger Beer, Splash of Lime, Mint

FLORIDA OLD FASHIONED

Buffalo Trace Bourbon, Citron Syrup, Angostura Bitters,
Orange Bitters, Cherries, Grapefruit Peel

NON-ALCOHOLIC DRINKS 1

COKE PRODUCTS

|CED TEA

BADOIT STILL

BADOIT SPARKLING
RED BULL

RED BULL SUGAR FREE

DESSERTS &2

WHITE CHOCOLATE RASPBERRY CHEESE CAKE
CHOCOLATE EXPLOSION CAKE
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STARTERS 11

CHIPS & SALSA 19
CRISPY FRIED BRUSSEL SPROUTS 950
Applewood Smoked Bacon with Spicy Mayo

PULLED CHICKEN NACHOS 16.25

Braised Chipotle Chicken, Black Beans, Japapefnos,
House Queso Sauce, Pico de Gallo, Scallions
Add Guacamole - 2.00

JUMBO SOFT BAKED PRETZEL 10.25
Beer Cheese Sauce
CHOPPED CAESAR SALAD 119

Focaccia Croutons, Shaved Parmesan Cheese,
Caesar Dressing, Cracked Black Pepper
Add Chicken - 5.00

BUFFALD WINGS 13.75

Frank’s Red Hot Buffalo Sauce, Celery and Carrots,
Blue Cheese or Ranch Dressing

MARGHERITA PIZIA 10.26

Crushed California Tomatoes, Fresh Mozzarella, Basil,
Extra Virgin Olive Oil - Add Pepperoni 2.00

MAIN PLATES & SANDWICHES 1

FISH AND CHIPS 2
Beer Battered Cod, Crispy French Fries and Tartar Sauce
CLASSIC STEAKHOUSE CHEESE BURGER 1750

Butcher Blend Angus Beef, Lettuce, Tomato, Onion with choice of
American, Cheddar or Swiss Cheese, served with Fries

CRISPY CHICKEN SANDWICH 16.75
Crispy Fried Chicken, Lettuce, Tomato, Pickle and Roasted Jalapeno Aioli
CHICKEN TENDER BASKET 15.95

Crispy Fried Chicken Tenders served with Fries

A suggested gratuity of 18% will be added to groups of 6 or more.

For guests with food allergies or specific dietary requirements, please inform your server when ordering.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness



ON DRAHT

LOCAL

High Stepper American IPA
Crooked Can, Winter Garden, FL

South Coast IPA
Veza Sur Brewing Co., Miami, FL

Frost Proof Belgian-style White Ale
Cigar City Brewing, Tampa, FL

Key West Sunset Ale
Florida Beer Co., Cape Canaveral, FL

SPECIALTY

Stella Artois
Belgian Lager, Leuven, Belgium

Guinness Draught
Dublin, Ireland

Blue Moon Belgian White
Belgian Style Wheat Ale, Denver, CO

DOMESTIC

Bud Light
American Light Lager, St. Louis, MO

Michelob Ultra
American Light Lager, St. Louis, MO
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BUTILES & CANS

SPECIALTY

Guinness Draught - Dublin, Ireland
Samuel Adams Boston Lager - Boston, MA
Blue Moon Belgian White - Denver, CO
Lagunitas IPA - Petaluma, CA

Sierra Nevada Hazy Little Thing IPA - Chico, CA

Stella Artois - Leuven, Belgium
Heineken - Amsterdam, Netherlands
Heineken 0.0 Amsterdam, Netherlands
Corona Extra - Mexico City, Mexico

Dos Equis Lager - Monterrey, Mexico

DOMESTIC

Budweiser - St. Louis, MO

Bud Light Seltzer Black Cherry - St. Louis, MO

Truly Wild Berry Seltzer - Boston, MA
Miller Lite - Milwaukee, WI

Bud Light - St. Louis, MO

Coors Light - Golden, CO

Michelob Ultra - St. Louis, MO

WINES

CHAMPAGNE & SPARKLING %"G@*

Riondo, Prosecco 11 16 49
DOC, ltaly

Domaine Ste. Michelle, Brut, Sparkling 49
Columbia Valley, Washington

Chandon, Brut, Sparkling 66
California

Moét & Chandon, Imperial, Champagne 187 m| 28
Epernay, France

Veuve Clicquot Yellow Label, Champagne 140
Reims, France

Ruinart Rose, Champagne 195
Reims, France

Dom Perignon, Champagne 320
Champagne, France

Veuve Clicquot NV Rose, Champagne 160
Reims, France

WHITES & ROSES

Terlato Family, Pinot Grigio 14 20 60
Fruili, Italy

Chateau Ste. Michelle, Riesling 10 14 42
Columbia Valley, Washington

Wairau River, Sauvignon Blanc 13 19 58
Marlborough, New Zealand

Langlois-Chateau, Sancerre 65
Loire Valley, France

Decoy by Duckhorn, Chardonnay 12 17 56
Sonoma County, California

Sonoma-Cutrer, Chardonnay 16 22 70

Russian River Ranches, California

Sanford Estate, Chardonnay 74
Santa Rita Hills, California

Fleur de Mer, Rosé 13 19 58
Cotes de Provence, France
Whispering Angel, Rosé 66

Cotes de Provence, France

" REDS

Meiomi, Pinot Noir 13
Central Coast, California

Cambria “Julia’s Vineyard”, Pinot Noir 15
Santa Maria Valley, California

Ponzi Vineyards Tavola, Pinot Noir
Willamette Valley, Oregon

Wente, Sandstone, Merlot 12
Livermore Valley, California

Columbia Crest H3,

Cabernet Sauvignon 12

Horse Heaven Hills, Washington

DAOU, Cabernet Sauvignon
Paso Robles, California

Conn Creek, Cabernet Sauvignon
Napa Valley, California

Bodega Norton Barrel Select, Malbec 10
Mendoza, Argentina

Murrietta’s Well “The Spur”,
Red Blend 13
Livermore Valley, California

The Prisoner, Red Blend
Napa Valley, California
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