
Please inform us if you have a food allergy. Menu items prepared in our kitchen may contain, or come in contact with, common food allergens.  
Must be 21 years old to consume alcohol. Please drink responsibly.

DRINK MENU
Specialty Cocktails

Wine by the Glass

Drafts

Bottles / Cans

MOSCATO
PINOT GRIGIO
CHARDONNAY
WHITE ZINFANDEL

CABERNET
MERLOT

 

CHAMPAGNE

MILLER LITE

MICHELOB ULTRA

NEW GLARUS BREWING CO.  
SPOTTED COW 

BLUE MOON

 

 

THIRD SPACE BREWING  
HAPPY PLACE PALE ALE
 
LAKEFRONT BREWERY 
HANDCRAFTED HAPPINESS IPA 

ANGRY ORCHARD  
CRISP APPLE 

CIDERBOYS HARD CIDER

SMALL BAR BLOODY MARY 
Absolut vodka, bloody mary mix,  
cheese whips, beef stick, olives, served  
with a Miller Lite beer chaser

OLD FASHIONED 
Korbel brandy, 
Choice of topper: sour, sweet, press  
Choice of garnish: cherry, olives

RUM PUNCH 
Bacardi rum, orange juice, pineapple juice, 
grenadine 
 

PALOMA 
Casamigos tequila, grapefruit juice, club soda 
 

MADRAS 
Titos vodka, cranberry juice, orange juice

DOMESTICS SPECIALTY / IMPORTS
MILLER LITE

COORS LIGHT

BUD LIGHT

MILLER HIGH LIFE

BUDWEISER

MICHELOB ULTRA

SPOTTED COW 

ANGRY ORCHARD

WHITE CLAW BLACK CHERRY

WHITE CLAW LIME

HIGH NOON PEACH 

HIGH NOON PINEAPPLE

 

CORONA

HEINEKEN 

MODELO ESPECIAL 

STELLA ARTOIS 

GUINNESS

HEINEKEN 0.0


