
COCKTAILS

WINES | BOTTLE

WINES | GLASS - $8

DRAFTS

BOTTLES & CANS

COFFEE

Montecristo - $10 
Our take on a Negroni 

Tanqueray Gin | Campari | Vermouth Rosso

The Catcher in the Rye - $12 
Our take on a Manhattan 

Basil Hayden Rye | Vermouth Rosso  
| Angostura bitters | Luxardo cherry garnish

The Alchemist* - $12 
Pisco | lime | simple syrup | egg white | bitters

The Rum Diaries - $10 
Kingfly Spiced Rum | White Rum | banana liquor blended 

with fresh squeezed fruit juice

Lemony Snickets - $9 
Kingfly Limoncello | Vodka | lemon juice | simple syrup 

The Little Prince - $10 
Rum | Cognac | pineapple juice | basil leaf garnish

Don Quixote - $10 
Choice of Tequilla or Vida Mezcal | lime | honey syrup  

| bitters | Tajin rim | jalapeño garnish

Annabel Lee - $10 
Empress Gin | St-Germain | lemon | prosecco 

War and Peace - $8 
Our take on a Moscow Mule 

Tito’s Vodka | ginger beer | lime 

Black Beauty - $12 
Housemade espresso martini 

Choice of Tito’s Vodka or Espalon Tequila | coffee liquor  
| one shot of espresso | simple syrup | coffee bean garnish

House White - Chardonnay | Pinot Grigio | Moscato 
| Sauvignon Blanc | Riesling

House Red - Cabernet | Merlot | Pinot Noir

House Rosé - Pomelo Rose

Wines on Draft - Laluca Prosecco

Reserve St Marc Chardonnay (South France) ....$26
Sassi Pino Grigio (Italy)...................................$26
Villiera Jasmine Moscato ................................$26 
/Riesling blend (South Africa)

Reserve St Marc Cabernet (South France) .........$32
Bellula Pino Noir (France) ................................$32
Viejo Isaias Malbec Classico (Argentina) ..........$32 

IC Light  ........................................................... $3.75
Yuengling  ......................................................... $3.75
Blue Moon ............................................................. $4
Guinness ................................................................ $5
Southern Tier 2X IPA .........................................$6
Founders All Day IPA .........................................$6
Dancing Gnome Lustra Pale Ale  ..................... $7 
Southern Tier Pumking ...................................... $7
Samuel Adams Octoberfest  .............................. $7 
BrewDog Passionfruit Gose  .............................. $7 
Ask about our rotating lines 

$4 - Miller Light | Bud Light | Coors Light | Budweiser  
| Michelob ultra | Corona | PBR Pounder | IC Light Mango 
| Modelo | Coors Edge (non-alcoholic)

$5 - Heineken | White claw | Angry Orchard 
| Twisted Tea | Turner’s IC’D Tea

$7 - High Noon Vodka | High Noon Tequilla

Irish coffee  ...........................................................$8
Espresso  ............................................................. $2.5
Espresso Shakerato  ............................................. $3 
double shot espresso shaken over ice with light sugar
Americano  ............................................................ $3 
Add $3 - Sambuca | Baileys | Coffee Liquor | Bourbon

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

Happy Hour - 4-7pm Monday - Friday
$1 off draft beer | $2 off signature cocktails | 

$5 glass of house wine | $2 off select appetizers


