
We welcome our guests to bring wine, please note there is a $15 corkage fee. 

Wine 
WHITES 

Pinot Grigio/ Maso Canali/ Italy                     10/35 

Pinot Grigio/ Belle Ambiance/ Italy                       6/20 

Riesling/ Polkadot/ Germany                                                7/24 

Albarino/ Martin Codax/ Spain                                         8/28 

Chard/ Kendall Jackson/ California                                 9/30 

Chard/ Carmenet/ California         7/22 

Chard/ Copperidge/ California                                        5/- 

White Zin/ Copperidge/ California                                 5/- 

Moscato/ Bella Sera/ Italy                                                   7/24 

Sauvignon Blanc/ Whitehaven/ New Zealand              9/30 

Blend/Primal Roots/California                                            7/22 

Champagne/ Korbel Brut/ California                               8/28 

REDS 

Pinot Noir/ Handcraft/ California                                     7/24 

Pinot Noir/ Francis Ford Coppola/ California          10/35 

Merlot/ Copperidge/ California                                        5/- 

Shiraz/ Paringa/ Australia                                                     8/28 

Cabernet/ Louis M. Martini/ California                          8/28 

Cabernet/ Noble Vines 337/ California                         8/28 

Cabernet/ Copperidge/ California                                  5/- 

Zin/ Bogle Old Vine/ California                                        8/28 

Malbec/ Gascon/ Argentina                                                8/28 

Blend/Chloe/California                                                         8/28 

Blend/ Apothic Red/ California                                         7/24 

Port/ Fonseca Bin #27/ Portugal                                      6/- 

BY THE BOTTLE 

Chard/ Sonoma Cutrer/ California                                        45 

Cabernet/ Cakebread/ Napa           120 

Cabernet/ Sequoia Grove/ Napa                                           75 

Cabernet/ Black Stallion/ Napa                                             50 

Cabernet/ Silver Oak/ Alexander Valley                         100 

Pinot Noir/ King Estate/ Oregon                                           60 

House Specialties…8 
Mango Passion           Elvis Martini 
Mango Vodka, Triple Sec, Mango                             Coconut Water Vodka, Pineapple Juice,                            

Puree, Lime Juice                                                                Black Raspberry Liqueur                                                                                                     
 

Posmo            Sweet & Spicy Manhattan 
Pomegranate Vodka, Triple Sec, Lime                     Spiced Whiskey, Sweet                          

Juice, Cranberry, Pomegranate Juice                        Vermouth, Spiced Cherry Bitters 
 

Kentucky Bramble                                                     New Fashion 
Lexington Bourbon, St. Germain Liqueur,              Bird Dog Whiskey, St. Germain Liqueur, 

Lemonade, Black Raspberry Liqueur                         Muddled Orange, Bitters, Club Soda 
 

Oatmeal Cookie           South Central Martini             
Butterscotch Liqueur, Irish Cream,                              Rum, Limoncello, Pomegranate Juice,                

Caramel Vodka, Cinnamon           Club Soda, Lemon Twist 
 

Sangria            Blood Orange Margarita 
Signature House Recipe           Blood Orange, 1800 Tequila, Agave 

              Nectar, Triple Sec 

 

Bottled Beers           Desserts…6   
Bud Light   Blue Moon            Chocolate Bailey’s Mousse Cake        

Budweiser   Stella Artois              Cheesecake              

Coors Light   Corona                         Daily Specials 

Miller Light   Bell’s Amber Ale             

Micholob Ultra  West Sixth IPA                  

Two Hearted Ale  Shiner Bock 

Kentucky Bourbon Ale New Castle  

Sam Adam’s Boston Lager Franziskaner 

       


