
SPECIALTY COCKTAILS   

Hot Honey Bee’s Knees $16​
Aviation Gin, Hot Honey Syrup, Fresh Lemon 

Blood Orange Storm $15​
Myers’s Dark Rum, Solerno Blood Orange 
Liqueur, Ginger Beer, Lime 

Corpse Reviver $18​
Bombay Sapphire, Cointreau, Lillet Blanc, 
Fresh Lemon, Absinthe 

Firecider $12​
Bad Seed Cider, Fireball, Optional 
Cinnamon-Sugar Rim 

Autumn Mocktail $7                                            
Bartender’s Seasonal Creation                         

 

CANNED BEVERAGES 
High Noon; Vodka or Tequila $8 

Nutrl Seltzer $8 

Surfside $8 

Bad Seed Cider $7 

Transfusion $9 

 

 

 

DESSERT & AFTER DINNER DRINKS 

Pumpkin Cheesecake $12​
Whipped Cream 

Chocolate Torte $11​
Orange-Liqueur Sauce 

Poached Apple Tartlet $12​
Vanilla Ice Cream, Bourbon Caramel 

Espresso Martini $14​
Vanilla & Espresso Vodkas, Baileys, Kahlúa 

Nutty Irishman $14​
Frangelico, Baileys, Jameson, Hot Coffee 

 

 
 

BEER    $5 Domestic, $6 Imported 

Bud Light​
Budweiser​
Coors Light                                                          
Corona                                                                  
Guinness​
Heineken​
Labatt Blue​
Michelob Ultra​
Miller Lite                               ​
Sam Adams Boston Lager​
Sloop Juice Bomb IPA                                      
Athletic N/A (Lite or IPA) 
*Ask your Server about today’s Draft Beers *          

WINE 

SPARKLING 

Prosecco  $12/35                                             
Torresella, Veneto Italy  

Sparkling Crémant d’Alsace $39/Bottle                  
Cui Cui,  Michel Nartz, Alsace France  

WHITE 

Riesling $12/35                                                   
Landhaus Mayer, Austria  

Pinot Grigio  $14/41                                               
Spasso, Veneto Italy  

Sauvignon Blanc  $15/44   ​                ​
Otto's Constant Dream, New Zealand 

Chardonnay $13/38  ​ ​ ​ ​  
Fess Parker, Santa Barbara County CA  

Albariño $14/41 ​ ​ ​ ​  
Burgáns, Rías Baixas Spain  

Chablis  $56/Bottle​​ ​ ​     
Jean Marc Brocard, Burgundy France 

 

 

ROSE 

Rosé $14/41                                                        
Routas, Provence France  

Sparkling Rosé 187ml $15                                 
La Marca, Italy  

 

RED 

Côtes du Rhône $12/34                                       
Delas Frères, Rhône Valley France  

Montepulciano  $14/43                                                  
Umani Ronchi, Abruzzo Italy 

Pinot Noir  $14/39                                                   
Violet Hill, Willamette Valley OR  

Malbec $13/37                                                      
Alamos, Mendoza Argentina 

Cabernet Sauvignon $15/43                       
Substance, Columbia Valley WA 

Cabernet Sauvignon $88/Bottle                      
St. Supery, Napa Valley CA 

Executive Chef Cassie Jarrin                                                             Sous Chef Stacy Ann Letford 
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