
 

 

W I N E    
By the Glass 

WHITE / ROSE’ 
Beringer White Zinfandel, California   $6 / $21 
Crios Rose of Malbec, Mendoza     $8 / $28 
Trinity Oaks Chardonnay, California    $6 / $21 
Healdsburg Ranches Chardonnay, California   $8 / $28 
Trinity Oaks Pinot Grigio, California   $6 / $21 
Stella Pinot Grigio, Italy     $7 / $25 
Innocent Bystander Sauvignon Blanc, new zealand      $9 / $32 
Kiona Riesling, Washington     $7 / $25 
Movendo Moscato, Italy     $8 / $28 
Domaine du Tariquet Classic White, France   $7 / $25 
Broadbent Vinho Verde, Portugal      $7 / $25 
Picpoul de Pinet HB French White, France   $9 / $32 

 

RED 
Trinity Oaks Cabernet Sauvignon, California            $6 / $21 
Chilcas Cabernet Sauvignon, Chile    $7 / $25 
The Federalist Cabernet Sauvignon, Lodi           $10 / $35 
Trinity Oaks Merlot, California    $6 / $21 
Parducci Merlot, Mendocino    $8 / $28 
Trinity Oaks Pinot Noir, California    $6 / $21 
Vinum Cellars Pinot Noir, Monterey     $9 / $32 
Honora Vera Garnacha, Spain    $6 / $21 
Haraszthy Zinfandel, Lodi                 $9 / $32 
San Fabiano Chianti, Italy                           $10 / $35 
Gougenheim Malbec Reserva, Argentina              $9 / $32 
Hahn GSM, Central Coast        $9 / $32 
Caymus Conundrum  Red Blend, California                $10 / $35 

 

By the Bottle 
DESSERT / SPARKLING 
Umberto Fir Musc D’Asti, Italy          $40 
Terra Otero Port, California          $40 

 

WHITE 
 The Furst Gewurztraminer, France           $40 
 The Furst Pinot Gris, France           $40 
 The Furst Riesling, France            $40 
 
RED 
Talbott Kali Hart Pino Noir, Monterey         $60 
Bergstrom Cumberland RSV Pinot Noir, Williamette Valley        $65 
Emmolo Merlot, Napa Valley               $60 
Moss Roxx Ancient Vine Reserve Zinfandel, Lodi        $50 
Red Schooner Malbec, Andes          $60 
Greg Norman Cabernet/ Merlot, Australia         $40 
Prevenance Vineyards Red Blend, Napa Valley         $55 
Estancia Meritage, California          $55 
Chateau De Karantes, France          $60 

W I N E  
From the Cellar 

WHITE 
Cakebread Chardonnay, Napa Valley              $80 
Far Niente Chardonnay, Napa Valley          $95 
 
RED 
Mi Suento Pinot Noir, Russian River Valley        $90 
Cakebread Cabernet Sauvignon, Napa Valley            $140 
Caymus Cabernet Sauvignon, Napa Valley          $145 
Silver Oak Cabernet Sauvignon, Alexander Valley       $185 
Franciscan Oakville Magnificat, Napa Valley          $85 
Opus 1, Napa Valley            $350 

 
 

B E E R 
Draught 

Seasonal – Ask your Server what’s on Tap        $5.00 
 

Bottle 
DOMESTIC                      $3.75 
  Budweiser, Anheuser-Busch , St Louis, MO 
  Bud Light, Anheuser-Busch, St Louis, MO 
  Michelob Ultra, Anheuser-Busch, St Louis, MO 
  Coors Light, Molson Coors Brewing Co, Milwaukee, WI 
  Miller Lite, Miller Brewing Co, Milwaukee, WI 
  O’Doul’s, Anheuser-Busch, St Louis, MO 
SPECIALTY & IMPORT          $4.75 
  Blue Moon, Molson Coors Brewing Co, Golden, CO 
  Corona, Modelo Brewing Co, Mexico 
  Fat Tire, New Belgium Brewing Co, Ft. Collins, CO 
  Guinness Draught, Guinness & Co, Dublin, Ireland 
  Guinness Blonde, Guinness & Co, Dublin Ireland 
  Heineken, Heineken International, Netherlands 
  Negra Modelo, Modelo Brewing Co, Mexico 
  Modelo Especial, Modelo Brewing Co, Mexico   
  Newcastle, Scottish & Newcastle, England 
  Peroni, Birra Peroni Industriale, Italy  
  Mother’s 3 Blind Mice, Springfield, MO  
  Stella Artois, Stella Artois Brewery, Belgium 
  Angry Orchard Hard Cider, Cincinnati, OH 
  Boulevard Wheat, Kansas City, MO 
  Mother’s Lil Helper IPA, Mother’s Brewery, Springfield, MO 
  Redd’s Apple Ale, Albany, GA 
  Sam Adams Boston Lager, Boston, MA 
  Sierra Nevada Pale Ale, Chico, CA 
  Sculpin, Ballast Point Brewing, San Diego, CA  
  Odell IPA, Ft. Collins, CO 
  Big Wave, Kona Brewing, Kaolua Kona, HI  
  Tank 7, Kansas City, MO    ($7.00) 



 

 

 
 

H A P P Y   H O U R  
Monday through Friday 3:00pm to 6:00pm 

 

$4 HOUSE DRINKS 
(Singles only) 

Cruzan Rum   Lunazul Silver Tequila  
Captain Morgan  Seagram’s 7 
Passport Scotch  Seagram’s Extra Dry Gin 
E & J Brandy   New Amsterdam Vodka 
4 Roses Bourbon  Jim Beam Bourbon 
Malibu Coconut Rum  Dubouchett Amaretto 
 

$4.00 DRAFT BEERS 
Ask Your Server About Our Seasonal Selections 

 

$4 HOUSE WINE 
 

Trinity Oaks Chardonnay, California 
Trinity Oaks Pinot Grigio, California 

Trinity Oaks Cabernet Sauvignon, California 
Trinity Oaks Merlot, California 

Trinity Oaks Pinot Noir, California 
 

S P I R I T S 
VODKA 

Absolut, Stolichnaya, Tito’s, Journeyman Red Arrow,  
Ketel One, Grey Goose, Grey Goose VX,  

Ciroc, Ciroc Apple, Ciroc Red Berry 
 

GIN 
Nolet’s, Tanqueray,  

Bombay Sapphire, Hendrick’s, Broker’s 
 

RUM 
Bacardi, Pyrat XO, Meyer’s, Copper Run,  

Diamond Reserve 
 

TEQUILA 
DeLeon, Patron, Don Julio, Milagro 

 

WHISKEY / BOURBON 
Jack Daniels, Jack Daniels Single Barrel,  

Crown Royal, Maker’s Mark, Woodford Reserve,  
Woodford Reserve Rye, Knob Creek, Basil Hayden’s, 
Knob Creek Rye, Copper Run, Bulleit, Bulleit Rye 

 

SCOTCH / IRISH 
Dewar’s 12YR, Chivas 12YR, Glenlivet 15YR and 18YR, 
Johnny Walker Red, Black, Gold & Blue, Tullamore Dew, 
Bushmills, Jameson, Jameson Black Barrel, Macallan 12YR 

 

S N I F T E R    
C O L L E C T I O N 

Top Shelf – Too Good To Be Mixed! 
 

Whiskey 
Johnnie Walker Blue, Scotland   $25 
Crown XR, Canada    $19 
Johnnie Walker Gold, Scotland   $15 
Haig Club Single Grain, Scotland  $11 
Woodford Reserve Double Oak, Kentucky $10 
Willett Family Single Barrel Bourbon, Kentucky   $9 

 

Premium Rum 
 Ron Zacapa Centenario, Guatemala   $10 

    El Dorado 12 YR, Guyana         $9 
    Pyrat XO, Anguilla             $8 

 

Brandy 
Hennessy VSOP Cognac, France  $13 
Cardinal Mendoza, Spain     $9 

 

Tequila 
Gran Patron Platinum, Mexico   $28 
Jose Cuervo Reserva de Familia, Mexico  $20 

 

D E S S E R T 
 

MASCARPONE CHEESECAKE 
House-made individual cheesecake with a graham cracker crust and 

topped with your choice of chocolate, raspberry, or caramel 
$6 

 

CRÈME BRULEE 
House-made vanilla custard topped with a torched turbinado 

 sugar shell 
$6 

 

AZTEC BROWNIE 
Warm cinnamon & cayenne brownie served with a cinnamon 

glaze & whipped cream 
$5 

 

A LA MODE 
Add a scoop of vanilla bean ice cream to any dessert 

$2 
 

SEASONAL CREATIONS 
Ask your server what our chefs have created for your enjoyment 

$6 



 

 

 
S I G N A T U R E 
C O C K T A I L S   

LIQUID OASIS 
Malibu coconut rum, peach schnapps,  

pineapple juice, orange juice, grenadine 
$6 

 
MIDNIGHT OASIS 

Malibu coconut rum, strawberry liquer, banana liquer, 
Pineapple juice, activated charcoal 

$6 
 

CORAL REEF 
Midori melon liqueur, Absolut Vanilia, Bacardi Superior, blue 

curacao, pineapple juice, sprite 
$8 

 
MISSOURI MULE 

Local Copper Run moonshine, fresh limes, ginger ale 
$8 

 
LIME HIBISCUS COOLER 

Absolut lime vodka, Fruit Labs hibiscus liqueur,  
Bundaberg Ginger Beer 

$9 
 

DRAGON BERRY PINA COLADA 
Bacardi Dragon Berry Rum, crème de coconut, 

 pineapple juice, cranberry juice 
$7 
 

BLUEBERRY KIWI FIZZ 
Cruzan light rum, blueberry liqueur,  

kiwi puree, soda water 
$6 
 

GUYANA STORM 
Diamond Reserve dark rum, triple sec, 

 bitters, ginger ale 
$6 
 

PINEAPPLE HIBISCUS MARGARITA 
DeLeon silver tequila, Fruit Labs hibiscus liqueur,  

muddled pineapple, pineapple juice, sour mix 
$9 
 

LONDON BUNDY 
Mint, muddled lime, Broker’s gin, Bundaberg Ginger Beer   

$7 

 

 
S I G N A T U R E  
M A R T I N I S 

 
STRAWBERRY BASIL MARTINI 

Muddled basil, Skyy strawberry vodka, strawberry liqueur, 
strawberry puree 

$7 
 

DESERT PEAR 
Skyy Georgia Peach Vodka, desert pear syrup,  

ginger beer 
$7 

 
POMATINI 

Pearl Persephone pomegranate vodka,  
Pama liqueur, pomegranate juice 

$8 
 

SILVER GIMLET 
Nolet’s Silver gin, triple sec, tropical fruit puree 

$9 
 

NEW YORK SOUR 
Woodford Reserve Rye, lemon juice, simple syrup, house 

Pinot Noir 
$9 

 
 

F R O Z E N   D R I N K 
S E L E C T I O N S 

 
MARGARITA     $6 

WATERMELON MARGARITA  $6 

GRAPEFRUIT MARGARITA   $6 

STRAWBERRY DAIQUIRI   $6 

PINA COLADA    $6 

STRAWBERRY LEMONADE   $7 

FROZEN WHITE CHOCOLATE  $7 


