
 

 

W I N E    
By the Glass 

WHITE / ROSE’ 
Beringer White Zinfandel, California    $6 / $22 
Crios Rose of Malbec, Mendoza     $8 / $28 
Trinity Oaks Chardonnay, California    $6 / $22 
Trinity Oaks Pinot Grigio, Italy     $6 / $22 
Magnolia Court Dorrian Chardonnay, Central Coast   $10 / $37 
Stella Pinot Grigio, Italy     $8 / $28 
Innocent Bystander Sauvignon Blanc, New Zealand      $10 / $36 
Kung Fu Girl Riesling, Washington   $11 / $40 
Selbach Riesling, Germany    $7 / $26 
Movendo Moscato, Italy     $8 / $29 
Domaine du Tariquet Classic White, France   $8 / $28 
Martini & Rossi Prosecco, Italy     $7 

 

RED 
Trinity Oaks Cabernet Sauvignon, California            $6 / $22 
Castle Rock Cabernet, Columbia River Valley   $8 / $28 
Stave & Steele Cabernet, California             $12 / $45 
Trinity Oaks Merlot, California    $6 / $22 
Ava Grace Merlot, California    $8 / $28 
Caymus Conudrum Red Blend, California  $12 / $45 
Trinity Oaks Pinot Noir, California    $6 / $21 
Vinum Pinot Noir, Monterey   $10 / $36 
Writer’s Block Zinfandel, Lake County    $9 / $36 
Altos Las Hormigas Malbec, Mendoza   $6 / $24 
Pulenta la Flor Malbec, Mendoza   $10 / $38 
Hahn GSM, Central Coast    $10 / $36 
 

By the Bottle 
DESSERT / SPARKLING 
Terra Otero Port, California          $40 

 

WHITE 
The Furst Gewurztraminer, France           $40 
The Furst Riesling, France            $40 
 
RED 
Isole E Olena Chianti, Italy           $50 
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, Australia                     $40 
Estancia Meritage, California          $55 
Chateau De Karantes, France          $60 
J Vineyards Pinot Noir, Russian River Valley         $50 
Materra Merlot, Napa Valley          $60 
 

W I N E  
From the Cellar 

WHITE 
Cakebread Chardonnay, Napa Valley              $80 
Far Niente Chardonnay, Napa Valley          $95 
 
RED 
Belle Glos Las Alturas Pinot Noir, Monterey         $85 
Franciscan Oakville Magnificat, Napa Valley          $85 
TPC The Prisoner, Napa Valley         $95 
Cakebread Cabernet Sauvignon, Napa Valley            $140 
Caymus Cabernet Sauvignon, Napa Valley          $145 
Silver Oak Cabernet Sauvignon, Alexander Valley       $185 
Opus 1, Napa Valley            $350 

 
 

B E E R 
Local Draught 

             Seasonal – Ask your Server what’s on Tap   
 

Bottle 
DOMESTIC                      $4.00 
  Budweiser, Anheuser-Busch , St Louis, MO 
  Bud Light, 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          $5.50 
  Blue Moon, Molson Coors Brewing Co, Golden, CO 
  Corona, Modelo Brewing Co, Mexico 
  Negra Modelo, Modelo Brewing Co, Mexico 
  Modelo Especial, Modelo Brewing Co, Mexico   
  Fat Tire, New Belgium Brewing Co, Ft. Collins, CO 
  Guinness Blonde, Guinness & Co, Dublin Ireland 
  Heineken, Heineken International, Netherlands 
  Newcastle, Scottish & Newcastle, England 
  Peroni, Birra Peroni Industriale, Italy  
  Mother’s 3 Blind Mice, Mother’s Brewing Co, Springfield, MO  
  Mother’s Lil Helper IPA, Mother’s Brewing Co, Springfield, MO 
  Stella Artois, Stella Artois Brewery, Belgium 
  Angry Orchard Hard Cider, Cincinnati, OH  
  Boulevard Wheat, Boulevard Brewing Co, Kansas City, MO 
  Tank 7, Boulevard Brewing Co, Kansas City, MO    ($7.00) 
  Redd’s Apple Ale, Redd’s Brewing Co, Albany, GA 
  Sam Adams Boston Lager, Boston Beer Co, Boston, MA 
  Sierra Nevada Pale Ale, Sierra Nevada Brewing Co, Chico, CA 
  Space Dust, Elysian Brewery, Seattle, Washington   ($6.00)  
  Pilsner Urquell, Pilsner Urquell Brewery, Czech Republic  
 
 

 



 

 

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

 

$4 HOUSE DRINKS 
(Singles only) 

Vodka    Gin 
White Rum   Coconut Rum 
Spiced Rum   Tequila 
Amaretto   Whiskey  

 Brandy      
 

$5.00 DRAFT BEERS 
Ask Your Server about Our Seasonal Selections 

 

$4 HOUSE WINE 
 

From Trinity Oaks, California  
Chardonnay, Pinot Grigio 

Cabernet Sauvignon, Merlot, Pinot Noir 
 

S P I R I T S 
VODKA 

Absolut, Stolichnaya, Tito’s,  
Ketel One, Grey Goose, Ciroc, Effen, Belvedere 

 

GIN 
Tanqueray, Bombay Sapphire, 

 Hendrick’s, Uncle Val’s, Ransom 
 

RUM 
Bacardi, Copper Run, Diamond Reserve, Malibu, 
Appleton Estate 12 YR, Clémont VSOP Rhum, 

Bumbu XO, Ron Zacapa 
 

TEQUILA 
DeLeon, Patron, Don Julio, Milagro, 

 Herradura, Aha Yeto 
 

WHISKEY / BOURBON 
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, Suntori, Willet 

 

SCOTCH / IRISH 
Dewar’s 12YR, Chivas 12YR, Glenlivet 15YR & 18YR, 

Johnny Walker Red, Black, Gold, Blue, & 18 YR, 
Tullamore Dew, Bushmills, Jameson, Jameson Black Barrel,  
Macallan 12YR & 18YR, Glenmorangie, Red Breast 15 

YR, Lagavulin 16 YR, Glenfiddich 18 
 

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

Whiskey 
   Suntory, Japan       $8 
   Templeton Rye, Iowa       $9 
   Woodford Reserve Double Oak, Kentucky    $10 
   Jack Daniels Single Barrel, Tennessee       $14 
   Johnnie Walker Gold, Scotland     $15 
   Red Breast 15 YR, Ireland      $20 
   Lagavulin 16, Scotland      $24 
   Crown XR, Canada          $24 
   Johnnie Walker Blue, Scotland     $36 
   Macallan 18, Scotland                   $42 
    

Rum 
    Appleton Estate 12 YR, Jamaica       $8 
    Clément VSOP Rhum, France        $8 
    Bumbu XO, Barbados        $8 
    Ron Zacapa Centenario, Guatemala       $11 

 

Brandy 
Cardenal Mendoza, Spain     $9 

    D’Usse VSOP          $11 
Hennessy VSOP Cognac, France  $13 

 

Tequila & Mezcal 
    Del Maguey Vida Mezcal, Mexico        $9 
    Don Julio 1942, Mexico       $20 
    Gran Patron Platinum, Mexico      $28 
 

 

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 

 



 

 

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

   
LIQUID OASIS 

Coconut rum, peach schnapps,  
pineapple juice, orange juice, grenadine 

$7 
 

MIDNIGHT OASIS 
Coconut rum, strawberry liqueur, banana liqueur, 

pineapple juice, activated charcoal 
$7 

 
BING CHERRY MOJITO 

Rum, lime, cherries, mint, sparkling water 
$9 

 
POMATINI 

Pearl Persephone pomegranate vodka,  
Pama liqueur, Pomegranate juice 

$9 
 

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

 pineapple juice, cranberry juice 
$8 
 

HENDRICK’S CUCUMBER GIMLET 
Hendrick’s Gin, cucumber, lime 

$10 
 

THE FULL BRAZILLIAN 
National drink of Brazil with 

Cachaça, half a lime, turbinado sugar 
$8 
 

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

muddled pineapple, pineapple juice, sour mix 
$9 
 

MAUI MAI TAI 
Rum, Grand Marnier, fresh squeezed juices, 

 orgeat, dark rum float   
$8 

 
THE TEQUILA COCKTAIL 

100% Agave tequila, fresh squeezed lime, orange juice,  
 house infused agave syrup 

$10 
 

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

 
 

ROBERT’S DRINK 
Patron, lime juice, San Pelligrino 

$11 
 

2° BELOW MANHATTAN 
Bulleit bourbon, Carpano Antica vermouoth, 

 bing cherry 
$12 

 
HEMMINGWAY DAIQUIRI MARTINI 

Rum, fresh grapefruit & lime juice,  
Luxardo Maraschino liqueur  

$9 
 

BARREL AGED NEGRONI 
Ransom gin, Campari, Carpano Antica 

$12 
 

MISSOURI MULE 
Local Copper Run moonshine, fresh limes, ginger ale 

$9 
 
 
 

F R O Z E N   D R I N K 
S E L E C T I O N S 
Also available on the rocks by request   

MARGARITA     $8 

   FROZé            $8 
       ROSE’ OF MALBEC & STRAWBERRIES 
     
   MANGO MARGARITA         $9 
        WITH TAJIN CHILI POWDER RIM 

 

STRAWBERRY DAIQUIRI   $8 

PINA COLADA    $8 

FROZEN WHITE CHOCOLATE  $9   


