
                    

 

BAR  BITES 
PLENTY TO SHARE, OR NOT   

.                                      

coconut shrimp | $13                                                   
SEVEN CRISPY, COCONUT BATTERED SHRIMP, HOUSE MADE 
PINA COLADA DIPPING SAUCE. 

brussels sprouts | $11                                                    
SKILLET-SEARED SPROUTS, BABY SPINACH, CRAISINS,                   
BALSAMIC REDUCTION, THYME, FETA CHEESE, DIJON AIOLI. 

smackers | $10                                                                     
CHICKEN, CHEESE AND ROASTED VEGETABLES STUFFED IN A 
CRISPY COATING, PARMESAN-PEPPERCORN RANCH                    
DIPPING SAUCE .  

baked artichoke dip | $11                                             
SAVORY, TANGY BLEND OF ARTICHOKES, ROASTED GARLIC 
AND PARMESAN CHEESE, CRUSTY,FLASH-FRIED PITA                    
BREAD  FOR DIPPING. 

catfish nuggets | $13                                                 
SOFT & FLAKY, BITE SIZED PIECES OF FARM-RAISED                     
AMERICAN CATFISH, SEASONED AND DEEP-FRIED IN A 
COARMEAL COATING, TARTAR SAUCE.  

cheddar skins | $12                                                                                                                                                                                                                                                                     
SHARP CHEDDAR CHEESE, FRESH CHIVES, CRISPY ONIONS, 
PICO DE GALLO, DRIZZLE OF SOUR CREAM. 
 

      ADD A PROTEIN:                                                                                                                                                                                                                                                                     

• GRILLED CHICKEN | $3                                                                                                                                                                                                                                                                 

• GROUND BEEF  | $3                                                                                                                                                                                                                                                                 

• BBQ PORK | $3                                                                                                                                                                                                                                                                 

                   

order at either                                   
bar,  your food will be                     

brought to your                                           
table when ready.                                                  

kitchen hours:                                                   
4 pm. — 9 pm.  

fried mushrooms | $9                                                                                               

BITE-SIZED, BUTTERMILK-MARINATED AND BEER-BATTERED 
MUSHROOMS, TANGY BISTRO DIPPING SAUCE.  

bavarian pretzel | $13                                               
CRUSTY ON THE OUTSIDE, WARM AND SOFT ON THE                           
INSIDE.  CREAMY BEER PUB CHEESE OR TANGY MUSTARD 
DIPPING SAUCE.  

spring rolls | $11                                                                                                                                                      

CRISPY FRIED VEGGIE, HERB AND SPICE FILLED WRAPPERS 
WASABI, RANCH OR CHILI-GINGER DIPPING SAUCE FOR                                   
DIPPING. 

hummus platter | $13                                                                                                 

ROASTED RED PEPPERS, BRINY OLIVES, CRISPY SLICED                 
CUCUMBERS, CARROT STICKS, WARM PITA BREAD. 

zucchini sticks | $12                                                                                                   

ITALIAN CHEESE AND SEASONED BREAD CRUMB COATED, 
FRIED LIGHT & CRISPY, SERVED WITHOUR HOUSE-                      
MADE TROPICAL APRICOT-PINEAPPLE                                                    
DIPPING SAUCE.   
 

 

 

BAD  ASS  WINGS 
6 CT. | $9      12 CT. | $16      18 CT. | $22                                        
TOSSED WITH CHOICE OF SAUCE OR RUB.  SERVED WITH 
CRISPY CARROTS, CELERY AND RANCH DIPPING SAUCE.  
 

      SAUCES: 

• SWEET HONEY BBQ SAUCE                                   
• GARLIC PARMESAN & PEPPERCORN SAUCE                                                                      
• BUFFALO HOT SAUCE                                                          
• ZESTY RANCH DRY RUB 
• THAI SWEET & TANGY CHILI SAUCE 
• EXTRA SAUCE | $1                                                                                                                                                     

two dozen wings, two sauces, a pitcher of      
select beer or soda, crispy veggies,                             

ranch or blue cheese                                                            
for veg. dipping . 

REVISED JUN. 2026 



         

sweet & salty                              
TABLE SALT, WHITE SUGAR, 

CANE SUGAR, CRACKED                  
PEPPER, GARLIC 

______________________ 

natcho mamas                     
SHARP CHEDDAR CHEESE,     

ZESTY TEX-MEX                                      
SPICES   

         

 

SANDWICHES 
SERVED WITH ONE HOUSE SIDE. 
 

french dip | $16                                                   
SLOW-ROASTED BEEF, SWISS CHEESE, CREAMY HORSE 
RADISH SAUCE, BANANA PEPPERS, RICH AU JUS                        
DIPPING SAUCE.          

oinka-doink | $12                                                                                                                                                                                                                                                                     
PULLED PORK, SIGNATURE BBQ SAUCE, FRIED JALAPENOS, 
CRUSTY ONIONS, SPREAD OF SLAW TOPPING.  

the charleston | $15                                                                                                     

GRILLED BREAST OF CHICKEN, LETTUCE, TOMATO, SWISS 
CHEESE, PEPPERCORN CRUSTED BACON, SMEAR                                
OF GARLIC-MAYO. 

griddled meatloaf | $14                                                                                                     

SLATHERED OF HOUSE SAUCE, WHITE CHEDDAR CHEESE, 
BACON-JAM, CRISPY ONIONS, OVER-EASY EGG.  SERVED 
ON CRUSTY SOUR DOUGH BREAD. 

nashville coocaroo | $15                                                                            

CRISPY FRIED BREAST OF CHICKEN, SWEET & SPICY HONEY 
SAUCE COATING, PEPPER- JACK CHEESE, PICKLES,        
SPREAD OF SLAW TOPPING. 
 

 

 
HOUSE  SIDES  
• plain jane fries | $4           

• shaker fries | $5           
• smokey potato salad | $4                                                                                                                                                                                                       

• cole slaw | $3 
              
 
 

flaming hot cheetos                                       
HEAT FROM CHILI PEPPERS,  

TANGY, CHEEZY                           
RICHNESS 

______________________ 

smoky cajun                            
PAPRIKA, GARLIC, ONION , 

BLACK PEPPER, WHITE  PEP-
PER, DRY MUSTARD, CAYENNE  

 

BIG MOUTH BURGERS 
SERVED WITH ONE HOUSE SIDE. 
 

peanut butter smash | $17                                                                                                      

DOUBLE BEEF PATTY, CHEESE, CRISPY ONIONS, CHUNKY         
PEANUT BUTTER & STRAWBERRY BACON-JAM.  

blazin’ blu blitz | $15                                                                                                                                                           

DOUBLE BEEF PATTY, PEPPERCORN CRUSTED BACON, GOOEY 
BLUE CHEESE, CARAMELIZED ONIONS, LETTUCE,                                     
GARLIC AIOLI. 

mushroom & swiss | $14                                                                                                       

DOUBLE BEEF PATTY, SAUTÉED MUSHROOMS, LETTUCE, 
SWISS CHEESE. 

whiskey creek tango | $17                                                                                                       

DOUBLE BEEF PATTY, LETTUCE, TOMATO, CRISPY ONION, 
PEPPERCORN-CRUSTED BACON, CHEDDAR BEER CHEESE, 
JAMESON IRISH WHISKEY GLAZE, CRUSTED JALAPENO. 

the big texan | $16                                                                                                                                                          
SINGLE BEEF PATTY, PULLED PORK TOPPING, CRUSTY                        
ONIONS, PEPPERCORN-CRUSTED BACON, PEPPER JACK 
CHEESE AND GARLIC AIOLI. SERVED ON TEXAS TOAST. 

hell hath no fury | $18                                                                                                                         

DOUBLE BEEF PATTIES TOPPED WITH A FULL-BLOWN FLAVOR 
ERUPTION OF CREAMY LAVA SAUCE, DRIPPY MOLTEN                                  
GHOST PEPPER CHEESE, LETTUCE, SLICED TOMATOES,                                             
CRUSTY FRIED JALAPENOS, FLAMING HOT CHEETO CRUNCH.  
YOU BETTER HAVE A COOL BEER WITH THIS ONE!                               
 

 

DELUXE  SIDES 
• crusted zucchini sticks| $6     

• carrot fries | $6   
• side salad | $6.50         
• SUB A DELUXE SIDE  FOR  | +$2        
 

 

 

 

$5                   
 

SHAKER  FRIES 
CHOOSE A DUST, SEAL IT AND SHAKE IT                                                                             

TILL EVERY FRY IS COATED. 

truffle & herb                               
SEA SALT, ROSEMARY, THYME, 

GARLIC ,PARMESAN,                          
SPRITZ OF TRUFFLE OIL   

______________________ 

garlic parmesan               
GARLIC, GRATED PARMESAN , 

PARSLEY, PINCH                                          
OF SALT  
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BASKETS  
SERVED WITH ONE HOUSE SIDE 

 

three finger tenders | $15                                                                                                                                                                                                                                                                       
CRISPY-FRIED  BUTTERMILK BATTERED CHICKEN...CHOICE 
OF DIPPING SAUCE. 

tavern-style icelandic cod | $16                                                                                                                                                                                                                                                                    
CRISPY FRIED, PALE ALE BEER BATTERED FILETS,                              
HUSHPUPPIES, TARTAR SAUCE, LEMON WEDGE, MALT                
VINEGAR UPON REQUEST.   

crispy coconut shrimp | $15                                                                                                                                                                                                                                                                       
CREAMY PIÑA COLADA DIPPING SAUCE, HUSHPUPPIES 
 

      

FARMHOUSE  SALAD | $11                                                                                                                                                                                                                                                                       
CRISP LETTUCE, FRESH TOMATOES, SHREDDED CHEDDAR 
CHEESE, SLICED CUCUMBERS, CARROTS, ONIONS, CRUSTY 
CROUTONS, CHOICE OF DRESSING.  
 

     dressings:                                                                                  
• RANCH | 1000 ISLAND | ITALIAN |BLUE CHEESE                                              
• HONEY MUSTARD | GREEN GODDESS 
• EXTRA DRESSING  | $1       
     salad proteins:                                                                            
• PEPPERCORN CRUSTED  BACON | $3                                                                                                                                                                                                                                                                      
• GRILLED CHICKEN | $3     

• CRUSTY FRIED CHICKEN | $3     
 
                                                                                                                                                                                                                                                                                                       
 

BUTT UGLY BUCKY BURGER                               
SERVED WITH ONE HOUSE SIDE 

1/4 LB. | $9      1/2 LB.  | $12       

 

                  NO BUTT SHOULD BE LEFT NAKED 
 

• LETTUCE, TOMATO, PICKLE, ONION | $0                                                                                                                                                                                                       
• AMERICAN, SWISS OR PEPPER JACK CHEESE | $1                                                                                                                                                                    
• SWEET & SALTY BACON-JAM | $3                                                                                                                                                                                                       
• CRUSTED JALAPENOS | $2                                                                                                                                                                                                       
• PEPPERCORN-CRUSTED BACON | $3                                                                                                                                                                                                       
• CRISPY HAYSTACK ONIONS | $2                                                                                                                                                                                                       
•  

 

                     
                               

LOADED STREET FRIES 
SORRY NO SUBSTITUTIONS 

 

tennessee squealers | $15                                                                                                     

CRUSTY FRIES, SMOKED PULLED PORK, BBQ SAUCE,                        
PEPPERCORN CRUSTED BACON, GREEN ONION, CHEDDAR 
CHEESE, CRUNCHY HAYSTACK ONIONS. 

what-the-cluck | $15                                                                                                          
CRUSTY FRIES, CRISPY HAND-BREADED CHICKEN, PEPPER-
CORN CRUSTED BACON, MELTED SHREDDED CHEDDAR 
CHEESE, CREAMY RANCH DRIZZLE.                               

don’t carrot all | $14                                                                                                                                                           
CARROT FRIES, SHREDDED CHEDDAR, BLACK BEANS, 
WHOLE KERNEL CORN, PICO DE GALLO, JALAPENO, GREEN 
ONION, ZESTY QUESO AND CHIPOTLE CREMA DRIZZLE. 

steak-tacular | $16                                                                                                                                                          
CRUSTY FRIES, SHAVED ANGUS STEAK, SAUTEED PEPPERS & 
ONIONS, PUB BEER CHEESE, CREAMY RANCH DRIZZLE.  

south of the border | $15                                                                                                  

CRUSTY FRIES, GRILLED CHICKEN, BLACK BEANS, PEPPERS 
AND ONIONS, KERNEL CORN, LETTUCE, PICO DE GALLO... 
CREAMY SPICY RANCH DRIZZLE   

the licken chicken | $15                                                                                                    

CRUSTY FRIES, FIERY HOT, SPICY, CAYENNE-INFUSED  
GLAZED FRIED CHICKEN, CRUNCHY PICKLES, CHEDDAR, 
COLE SLAW TOPPING, CREAMY RANCH DRIZZLE. 
 

 

CARNIVAL FRIES | $11                                                                                                     

CRISPY, GOLDEN–BROWN PANCAKE-LIKE FRIED  SWEET             
BATTER, HEAVY DUSTING OF  POWDERED SUGAR,                               
STRAWBERRY PUREE, CHOCOLATE SPRINKLES. 

                                                                          

                    



COCKTAILS  
saint. ignatius | $12                                                                                                                                                            
BOWLING & BIRCH GIN, AND ST. GERMAIN ELDERFLOWER 
LIQUEUR, BALANCED BY FRESH LEMON JUICE AND BAR                              
SYRUP, FINISHED WITH PROSECCO SPARKLING WINE,                      
LEMON TWIST. 

the owners club | $14                                                                                                     
A DOUBLE SHOT OF WOODFORD RESERVE KENTUCKY BOURBON, 
CROATIAN MAKASA ORAHOVAC WALNUT LIQUEUR, COFFEE LI-
QUEUR AND BAR SYRUP, STIRRED AND NOT SHAKEN, WITH A BITE 
OF CHOCOLATE ON THE SIDE.  

twisted sister | $11                                                                                                                                                            
BLUE ICE DOUBLE ESPRESSO POTATO VODKA, MR. BLACK COFFEE 
LIQUEUR, DEMERARA SYRUP AND COLD BREW CONCENTRATE, 
SHAKEN HARD FOR A FROTHY FINISH,  

raspberry lemon drop | $10                                                                                                     
CITRUS VODKA, SWEET RASPBERRY LIQUEUR, FRESH LEMON, A 
SPLASH OF SPRITE, FINISHED WITH SWEET & SOUR, SERVED IN A 
SUGAR-RIM GLASS WITH LEMON TWIST GARNISH.            

mojito | $10                                                                                                                                                            
BACARDI WHITE RUM, MUDDLED, FRESH MINT LEAVES, CLUB SO-
DA, ZESTY SQUEEZE OF LIMES AND A HINT OF SWEETNESS.                                                                             
FLAVORS  OPTIONS:  $2                                                                        

BLACKBERRY, PEACH, MANGO OR STRAWBERRY  

mango-habanero rita  | $11                                                                                                                                                

SMOKY, SPICY FLAVORS OF DEVIL’S RESERVE JALAPENO TEQUILA, 
WITH THE FRUITY SWEETNESS OF MANGO, INTENSE HEAT OF 
HABANERO AND JALAPENO AND THE BRIGHT ACIDITY OF LIME, 
SERVED IN A TAJIN & BLACK SALT RIM GLASS WITH ORANGE SLICE 
GARNISH. 

dark & partly cloudy mocktail  | $10           
CRISP GINGER BEER MEETS BOLD COLD BREW COFFEE WITH A 
SQUEEZE OF FRESH LIME. SWEET, SPICY, AND PERFECTLY CAF-
FEINATED  

hot sex in the cabana | $13      
HARD TRUTH TOASTED COCONUT RUM, PEACH SCHNAPPS, OR-
ANGE LIQUEUR, PINEAPPLE JUICE, ORANGE JUICE, AND A SPLASH 
OF GRENADINE, MARASCHINO CHERRY & ORANGE SLICE                  
GARNISH.  

house margarita | $8                             
SMOKY, SPICY FLAVORS OF DEVIL’S RESERVE JALAPENO TEQUI-
LA, WITH THE FRUITY SWEETNESS OF MANGO, INTENSE HEAT OF 
HABANERO AND JALAPENO AND THE BRIGHT ACIDITY OF LIME,  

the grouch | $13                                                          
EQUAL PARTS OF VODKA, GIN, RUM, TRIPLE SEC, PEACH 
SCHNAPPS, AND  BLUE CURACAO, FINISHED WITH A TOPSY–
TURVY CAN OF RED BULL, ORANGE SLICE GARNISH 

willy’s feeling good | $13                        
 

LOSE THE BOOZE AND KEEP THE BUZZ 





Wingstop dust 
Sweet 7 salty 
Table salt, white sugar, cane sugar, 
freshly cracked pepper, garlic powder 
Red robin 
Smoked paprika, garlic powder, celry 
salt, brown sugar, cumin, salt 
Garlic parmesan 
Garlic powder, vegan parmesan , 
dried parsley, pinch of salt 
Truffle & Herb 
Grind sea slat, dreid rosemary, 
thyme, garlic powder, finish with a 
spritz of truffle oil or dry truffle zesrt 
Smoky Cajun 
Paprika, garlic powder, onion powder, 
black pepper, white pepper, dry mus-
tard, cayenne sea salt 
Chipolte lime 
Chipolte chili powder, lime zest, dried 
in oven, onion owder, sea salt, pinch 
of brown sugar 
Tangy & Fun 
 



 

Buckwater  Handles 
HANCRAFTED IN-HOUSE 

Niner–Niner 263 Pilsner              18 oz. pour  
$6                                                                              

ABV: 5.6%   (1 to 1-1/2 finger head)                                        
A modern twist on a classic American lager.  Our most 
popular beer.  Pilsner malt and flaked corn create a light, 
smooth body with subtle sweetness, balanced by a clean                                  
crisp finish.                                            
 

Hazy Day Foggy Nights                   16 oz. pour  
$6                                       

ABV: 4.5%   (2 to 3 finger head)                                              
Bright, easy-drinking pale ale brewed with nearly half 
wheat for a soft, refreshing body and a natural haze.  
Light citrus notes from American hops compliment a 
smooth, bready malt character, finishing crisp and clean.                                                    
. 

 

 

Guest  Handles 
 

INDUSTRY BREWING, PEORIA, IL.                                                                                                                   

Red Star Burst Sour                    12 oz. pour  
$6                                                                              

ABV: 5.5%   (2 to 3 finger head)                                                       
Starburst flavor through additions of strawberry and 
cherry, offering a sweet-tart, juicy profile that blends 
tangy acidity with bright, confectionary candy.                                                            
 

SUNKING BREWERY, INDIANAPOLIS, IN.                                                                                                                              

Orange Vanilla Cream Ale       16 oz. pour  
$7                                                                                                                    

ABV: 5.3%   (1 to 1-1/2 finger head)                                                          
A creamsicle-like flavor profile.  A crisp, clean finish with 
bright  citrus orange notes and creamy sweet vanilla, 
making it  a light yet flavorful option.  
 

LEFT HAND BREWERING, LONGMONT, COLORADO                                                                                                    

Peanut Butter Milk Stout               12 oz. pour  
$8                                       

ABV:  6.2%   (2 to 3 finger head)                                                       
Classic milk stout blended with savory peanut butter, 
creating a flavor reminiscent of a liquid peanut butter 
cup.  It features a creamy, “nitro” mouthfeel, rich 
roasted coffee & milk chocolate notes, and a slightly 
dry finish .  .                                                                      

 

LEFT HAND BREWERING, LONGMONT, COLORADO                                                                                                                                                                  

Lemon Drop Shandy Ale                  16 oz. pour  
$7                                                                                                                   

ABV: 5.5%  (2 to 3 finger head)                                           
A fruited sour ale described as tangy, refreshing and 
slightly sweet brew with vibrant Meyer lemon, floral 
notes, and a robust malt backbone.  It pours hazy                       

Berry Illegal Sour                               12 oz. pour  
$7                                       

ABV: 5.3%   (1-1/2 to 1-1/2 finger head)                                                       
A vibrant wheat ale layered with real strawberry for a 
juicy burst of fresh fruit flavor. Lightly tart and refresh-
ing, with a soft body and a bright, slightly tangy finish 
that keeps you coming back for another sip. Crisp 
playful and dangerously crushable. 
         

Dark Side of the Pint 16 oz. pour  
$8                                      

ABV: 4.5%  (1 to 1-1/2 finger head)                                                              
A classic, no-frills nito Irish stout with deep roasted 
barley character, notes of coffee and dark chocolate, a 
smooth and dry creamy body and a clean finish.  This 
stout is rich in flavor without being heavy. Crafted for 
easy drinking pint after pint.  
 

 

 

YUENGLING BREWERY, POTTSVILLE, PA.                              

Yuengling                                                                   16 oz. pour  
$6                                       

ABV: 4.5%   (2 to 3 finger head)                                                           
Medium –bodied flavor, and roasted caramel malt sweetness.  
It offers a balanced, crisp, and slightly sweet taste using Clus-
ter and Cascade hops.    
  

SHOCKTOP BREWERY,                                                                                    

Belgian White                                    16 oz. pour  
$6                                       

ABV: 5.2%   (2 to 3 finger head)                                                    
spiced wheat ale unfiltered and naturally cloudy, pours with a 
light golden color and creamy head. Brewed with real lemon, 
orange and lime peels, along side coriander. Offers a refresh-
ing smooth, and zesty citrus finish. 
   .                                                                             

GOOD NEWS BREWING, ALTON, IL.                                              

Pub Stout                                           12 oz. pour 
$8                                      

ABV: 4.7%   (2 to 3 finger head)  (IBU: 39)                                      
Easy drinking American-style smooth stout that pours dark 
with a light tan head,  featuring hints of roasted malt, mild 
nuttiness, and a dry crisp finish. 

 

Growler-To-Go 
CARBONATED TO LAST 

ONLY AVAILABLE WITH OUR HOUSE CRAFTED BEERS  

32 OZ.  
$17  /  REFILL  

$11                                     
64 OZ.  

$27   /  REFILL 
$20                                     

OUR CRAFT BEER COLLECTION 



Ultra Violet Fog                     $10                       
Mc Queen Violet Gin, featuring notes of 
berries, hibiscus, jasmine, spices, and 
florals, finished with lemon, pineapple & 
cranberry juice, lemon twist garnish. 

Low Down Filthy Dirty Dog $13 
Your choice of any gin or vodka, dry                           
vermouth, a touch of blue cheese,                     
specialized trio of olive, pickle and     
cocktail onion brine, cracked black pep-
per, a hint of olive oil, blue cheese 
stuffed olives with lemon zest garnish.  

Spiced Pear Martini $10                     
Pear vodka, St. Germain Elderflower                          
Liqueur, bar syrup and fresh lemon juice, 
shaken until icy cold, finished with a cin-
namon dusting and sliced pear. 

Wheatley Black Mule $7                  
Wheatley Vodka, spicy ginger beer and 
fresh lime juice, shaken hard to balance 
the spice, the sweet and the zest, served 
ice-cold with a lime wedge.                      
FLAVORS  OPTIONS:  $2                                             
blackberry, peach, mango or strawberry 

Hot Sex in the  Cabana $13                     
Hard Truth Toasted Coconut Rum, peach 
schnapps, orange liqueur, pineapple 
juice, orange juice, and a splash of gren-
adine, maraschino cherry &                          
orange slice garnish. 

 

 

Rita by the Springs $11
Exotico smoked tequila, agave syrup, 
Naranja Orange Liqueur, lime juice, and 
sweet & sour, garnished with black salty 
rim and lime wedge.  

The Owner’s Club $14                     
A double shot of Woodford Reserve                          
Kentucky Bourbon, Croatian Markasa 
Orahovac Walnut Liqueur, Mr. Black 
Coffee Liqueur and bar syrup, stirred 
and not shaken, with a bite of chocolate                                                      
on the side. 

Mary’s Done Pickled $10                     
Pickled whiskey, spicy bourbon tomato 
blend and a hint of horseradish, offers a 
smoky, savory, perfect briny finish, with 
a zesty spiced rim, and garden spike.  

Hemingway Mojito               $11                     
A refreshing, blend of Bacardi White 
Rum, muddled, fresh mint leaves, club 
soda, zesty squeeze of limes and a hint 
of sweetness, topped with Bacardi Black               
FLAVORS  OPTIONS:  $2                                             
blackberry, peach, mango or strawberry 

Twisted Sister Espresso  $11
A velvety blend of Blue Ice Double           
Espresso Potato Vodka, Mr. Black Cof-
fee Liqueur, demerara syrup and cold 
brew concentrate, shaken hard for a 
frothy finish, topped with the traditional 
three coffee bean garnish. 

 

MOCKTAILS 

Dark & Partly Cloudy        $10 
Crisp ginger beer meets bold cold brew 
coffee with a squeeze of fresh lime.  
Sweet, spicy, and perfectly caffeinated. 

L’Orange Grand Cosmo          $11                       
Grey Goose L’Orange Vodka, St.                        
Germain Elderflower Liqueur, cranberry 
juice, orange juice, finished with club so-
da, orange wheel garnish,

Raspberry Lemon Drop        $10                   

Citrus vodka, sweet raspberry liqueur, 
fresh lemon, a splash of Sprite, finished 
with sweet & sour, served in a sugar-rim 
glass with lemon twist garnish.                  

Mango-Habanero Rita            $11  

Smoky, spicy flavors of Devil’s Reserve 
Jalapeno Tequila, with the fruity                
sweetness of mango, intense heat of                           
habanero and jalapeno and the bright 
acidity of lime, served in a tajin & black 
salt rim glass with orange slice garnish. 

The Grouch $13
Equal parts of vodka, gin, rum, triple sec, 
peach schnapps, and  blue curacao, fin-
ished with a topsy–turvy can of                  
Red Bull, orange slice garnish 

The Owner’s Club $14                     
A double shot of Woodford Reserve                          
Kentucky Bourbon, Croatian Makasa 
Orahovac walnut liqueur, Coffee liqueur 
and bar syrup, stirred and not shaken, 
with a bite of chocolate                                                      
on the side. 

Stiff As A Madhatter $12                   
A luxurious blend of Sazerac Rye Whis-
key, and Hennessey Cognac, stirred with 
Peychaud’s bitters, and bar syrup, served 
in an absinthe-rinsed glass with a lemon 
twist garnish.  

Saint Ignatius $12                     
Bowling & Birch Gin, and St. Germain                                         
elderflower liqueur, balanced by fresh 
lemon juice and bar syrup, finished with 
prosecco sparkling wine, lemon twist.

 

 

 

NON-ALCOHOLIC, THC-INFUSED, FAST ACTING,                                    
LOW CALORIE AND HANGOVER-FREE SOCIAL TONIC                                                        

Mixed with grapefruit juice, lime juice, and a bit of                                        
agave, finished with club soda, lime wedge                                                            

garnish,  and  a salted tajin rim. 

LOSE THE BOOZE AND KEEP THE BUZZ 

COCKTAILS  



Bombs                                      $6                                                                                                                              
Crown Apple Whiskey, peach 
schnapps & Diet Red Bull. 

                                    
$5                                   

Jameson Irish Whiskey, peach 
schnapps, Sprite and sour. 

Buttery Nipple                      
$3.75  

Bailey’s Irish Cream and butterscotch 

Lemon Drop                                $4            
Vodka, triple sec, lemon  juice, simple 

-rimmed, lemon                   

White Gummy Bear                $4    
Raspberry Vodka, peach schnapps, 
sweet & sour sprite. 

Pineapple Upside Down       $5                                                                
Vanilla Vodka, amaretto, pineapple 
juice, splash of grenadine.  

Scooby Snack                            $5 
Hard Truth Toasted Coconut Rum, 
melon liqueur, pineapple juice 
whipped cream topping. 

Mini Beer                                      $4 
Licor 43 Original Liqueur topped with 
a head of heavy cream. 

.           BENVOLIO                                                                                  

Pinot Grigio                                                          

A dry Italian white, flavors of green apple, pear and                 
citrus ,notes of lychee and rosewater, balanced acidity           
with a clean finish  
            .   

STONE CAP                                                                               

Chardonnay                                   
A rich bouquet of black cherry and raspberry, hints of 
spice and toast, a juicy palate of deep grapefruit flavors, 
fresh mineral lift, plum and brambly red berry notes,                          
a lively and satisfying finish. 
 

BENVOLIO                                                                         

Prosecco                                  
$8gl. /

A crisp, sparkling wine made form 100% grapes, features 
fine, persistent bubbles, the palate delivers refreshing 
acidity, characterized  by notes of green apple, ripe                 
citrus, fresh peaches, and a hint of honey.  
 

FRENCH CHIC ROSE CHAMPANGE-STYLE                                                     

Sparkling Wine                                         
A persistent mousse, dry yet fruit-forward profile with vi-
brant aromas of raspberry, strawberry and cherry, bal-
anced by crisp acidity with subtle floral notes. 

 

 

 
 

 

 
 

 

 

 
                                                                                                                

 

 

           .                                                                                                                     
CONUNDRUM                                                                                    

Blended Red                                     
$24btl.                                      

Fruit forward smooth finish, dark red aromas of berries, 
and plums, hints of cocoa, notes of dark chocolate and 
vanilla bean, flavors of dark chocolate, and dark plum, and 
with a hint of blackberry.  
 

FOX BROOK                                                                               

Merlot                                              $24btl.                                      
Medium-bodied wine, fruit forward, plum, cherry and 
jammy berries, notes of vanilla, chocolate & spice, with a 
smooth finish.  
 

LIBERTY SCHOOL                                                                  

Cabernet Sauvignon                
$10gl. / 

$35btl.                                     
Fruit-forward and with a surprising structure, a clean  
minerality, engaging flavors of plum, cherry and raspberry, 
from start to finish, signature velvety-fine tannins, long 
silky finish. 
 

SALT OF THE EARTH ” ROSITA”                                            

Moscato                                   
$8gl. / 

$24btl.                                      
Vibrant fruit aromas of peach, golden raisins and honey, 
sweet, medium-to-full body and long, mouthwatering 
flavors of citrus and apricot jam.  Balanced with fruit               
acidity with a clean finish. 
 

BUTTER                                                                                    

Chardonnay                             
$10gl. / 

$35btl.               
Ripe pear and pineapple lurk underneath the smoke, 
clove and nutmeg overlay, a bit of oak tannin combines 
with good acidity, a welcome bite to the texture. 

 

 

 

                                                                                         
 

 

 
 

 

 

$7 

House Pours                                                                                                                             

Chardonnay ~ Merlot ~ Pino Grigio                  
Pinot Noir ~ Cabernet                                     

Sangria  



 

BUCKWATER HANDLES 
 

REFRESHING, REFINED & ENDLESSLY DRINKABLE                                      

Niner–Niner 263                                  
$5/ 

$17                                      
A modern twist on a classic American lager.  Pilsner malt 
and flaked corn create a light, smooth body with subtle 
sweetness, balanced by a clean crisp finish.                                          
ABV: 5.6%   (1 to 1-1/2 finger head)  (18 oz. pour) 
. 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Spillway Sultan Wheat                             $6/ 
$19                                      

Bright, easy-drinking pale ale brewed with  nearly half wheat 
for a soft, refreshing body and a natural haze.  Light citrus 
notes from American hops compliment a smooth, bready 
malt character, finishing crisp and clean.                                                   
ABV: 4.5%   (2 to 3 finger head)   (16 oz. pour) 
 

 

 

 

 

GUEST HANDLES 
 

INDUSTRY BREWING, PEORIA, IL.                                                               

Red Star Burst Sour                           $6 / 
$19                                      

Starburst flavor through additions of strawberry and cherry, 
offering a sweet-tart, juicy profile that blends tangy acidity 
with bright, confectionary candy                                                           
ABV: 5.5%   (2 to 3 finger head)  (12 oz. pour) 
 

REFRESHING, HAZY AND LIGHTLY SPICED PALE ALE                         

Belgian White                                     
$6/ 

$19                                      
unmalted wheat, coriander, and curacao orange peel offers 
a creamy mouthfeel, low bitterness, and a crisp, dry finish 
and prominent, citrusy yeast notes                                              
ABV: 5.2%   (2 to 3 finger head)  (12 oz. pour) 

 

LEFT HAND BREWERING, LOMGMONT, COLORADO                                   

Peanut Butter Milk Stout                   $6/ 
$19                                

Classic Milk stout blended with savory peanut butter, creat-
ing a flavor reminiscent of a liquid peanut butter cup.  It fea-
tures a creamy, “nitro” mouthfeel, rich roasted coffee & milk 
chocolate notes, and a slightly dry finish .                                                                            
ABV:  6.2%   (2 to 3 finger head)  (12 oz. pour) 
 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Myer Lemon Drop Shandy Ale               $6 / 
$19                                                                                                          

A fruited, bright, tart, and refreshing hazy golden beer.  Nat-
ural lemon flavors, and wheat/oat malt base, finishes with a  
mix of sour, citrus and sweet notes .                                                    
ABV: 5.5%  (2 to 3 finger head)  (12 oz. pour) 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Berry Illegal Sour                               $6/ 
$19                                      

Bright, easy-drinking pale ale brewed with  nearly half 
wheat for a soft, refreshing body and a natural haze.  Light 
citrus notes from American hops compliment a smooth, 
bready malt character, finishing crisp and clean. ABV: 4.5%   
(2 to 3 finger head)  (12 oz. pour) 
 

BALANCED AND EFFORTLESSY DRINKABLE                                                       

Moylan’s Dragoon Snout                    $6 / 
$19                                      

Bright, easy-drinking pale ale brewed with  nearly half 
wheat for a soft, refreshing body and a natural haze.  Light 
citrus notes from American hops compliment a smooth, 
bready malt character, finishing crisp and clean.                             
ABV: 4.5%   (2 to 3 finger head)  (16 oz. pour) 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Pub Stout                           $6 / 
$19                                      

dark-fermented beer known for its roasted, coffee-like, 
and chocolate flavors, often featuring a smooth, creamy 
texture from the nitro pour, thick tan head and a mod-
erately bitter, dry finish.                                                                   
ABV: 4.7%   (2 to 3 finger head)  (12 oz. pour) 
 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Yuenuling                           
$6gl. / 

$19pitcher                                                                               
Medium –bodied flavor, and roasted caramel malt 
sweetness.  It offers a balanced, crisp, and slightly sweet 
taste using Cluster and Casacade hops.                         
ABV: 4.5%   (2 to 3 finger head)  (12 oz. pour) 
 

PERFECTLY BALANCED AND EFFORTLESSY DRINKABLE                        

Orange Vanilla Cream Ale  
$6gl. / 

$19pitcher                                      
a lioght bodied beer designed to emulate .                                                   
ABV: 5.3%   (1 to 1-1/2 finger head)  (12 oz. pour) 






