
COCKTAILS
a s k  a b o u t  o u r  m o c k t a i l  m e n u

WINE
a s k  a b o u t  o u r  w i n e  f e a t u r e s

A M E TH YST • $10.75 
Floral and Lavender Martini featuring Empress Indigo Gin

E S PRE S SO VIP-TIN I  • $10.75 
Classic Espresso Martini featuring Grey Goose® Vodka

H OT RE D RU BY • $7. 25 
Sweet and Spicy Shot with Smirnoff® Tamarind and Strawberry Puree

L A DY LU CK • $7. 25 
Cucumber Lime Vodka Press featuring Deep Eddy® Lime

M ID N IG HT MON E Y BAGS • $10.75 
Tito's® Vodka Martini with Pomegranate, Lemonade and Cranberry Juice

M ILLIO N A IRE M A RGA RITA • $15.75 
Muddled Jalapeño, Lime and Sugar with Casamigos Blanco®  

and Grand Marnier® with a Tajín®  Rim

D OU B LE D OWN STR AWB E RRY N EG RO N I $14. 50 
Hendrick's® Gin, Strawberry-Infused Campari®, Sweet Vermouth

A LL IN O LD FAS H IO N E D $15. 50 
Smoked Old Fashioned featuring Elijah Craig® Bourbon

La Crema® Chardonnay

Cavit® Chardonnay

Cavit Pinot® Grigio

Cavit® Riesling

Chandon® Brut Champagne

La Marca® Prosecco

Cavit® Merlot

Cavit® Cabernet Sauvignon

Cavit® Pinot Noir

La Crema® Pinot Noir

Quilt® Cabernet Sauvignon

Terra Alpina Pinot Grigio

Broadside® Merlot

Eroica® Riesling

Prisoner® Red Blend

Kendall-Jackson® Chardonnay

Kim Crawford® Sauvignon Blanc

CK Mondavi  White Zinfandel


