
PREM IUM |  4 4
Hendrick’s Gin

  Patrón Silver Tequila

Johnnie Walker Black Label

Grey Goose Vodka 

Jameson Irish Whiskey

Bulleit Rye Whiskey 

CALL  |  34
Altos Reposado Tequila

Tito’s Vodka

Bacardí Silver Rum

Sailor Jerry Spiced Rum

Jack Daniel’s Tennessee Whiskey 

Tincup Mountain Whiskey 

WELL  |  24 .50
Lunazul Reposado Tequila 

Gilbey’s Vodka

Myers’s White Rum

Gilbey’s Gin

Evan Williams Bourbon 

Clan MacGregor Scotch

BEER +  W INE  |  20
House Craft Beer

J. Lohr Chardonnay

Starborough Sauvignon Blanc 

Angeline Pinot Noir

Dark Horse Cabernet Sauvignon

FULL  BAR  OPT ION

Minimums may apply, ask for details.

Old Pal® White Ale [abv 5.4%]
easy-drinkin’ American white 
ale with a crisp clean finish

Huckleberry Haze® IPA [abv 6.7%] 
refreshing notes of huckleberry, 
tropical fruit, citrus, + hints 
of strawberry

Sunspanked® Red Ale [abv 5.3%] 
medium-bodied, slightly toasty 
irish-style red ale

Ankle Buster® Blonde [abv 4.8%]
clean + refreshing, with just the 
right touch of sweetness

Whoa, Nellie Mexican-Style Lager 
[abv 5.0%] brewed with flaked 
corn, clean, refreshing + easy 
drinkin’, partner

Lightning Jack® Light Lager 
[abv 4.2%] a light-bodied 
lager; refreshing, crisp and 
goes down oh so smooth 

Bonita, Bonita Hoppy Pale Ale  
[abv 5.5%] dark yellow, hazy, 
mountain-style pale ale

Liquid Blanket® IPA [abv 6.5%]
hints of citrus, pine, with a 
medium malt build 

16oz pour from our House Craft Beer lineup:

HOUSE  CRAFT  BEER

BY-THE-HOUR RATES 
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