
W I N E
BY THE GLASS

ALIAS CABERNET SAUVIGNON
California  11 | 15 | 42

GRAYSON  MERLOT
California 11 | 15 | 42

ALTOS DEL PLATA MALBEC
Argentina 12 | 16 | 46

PHANTOM RED BLEND 
California   14 | 18 | 56

JUGGERNAUT CABERNET SAUVIGNON
California 18 | 22 | 64

UNSORTED PINOT NOIR
California  12 | 16 | 46

R E D S

GIESEN SAUVIGNON BLANC

NIK WEIS URBAN RIESLING 
Germany 11 | 15| 42

TATTOO GIRL ROSE 
Italy 12 | 16 | 46

CANALETTO  PINOT GRIGIO
Italy  12 | 16 | 46

JUGGERNAUT CHARDONNAY
California  16 | 20 | 60

BOGLE CHARDONNAY
California  11 | 15 | 42

W H I T E S

S P A R K L I N G

CIELO PROSECCO
Italy   10 | 14 | 42

L O W  C O U N T R Y  C R A F T  B A R
HAPPY HOUR MONDAY - FRIDAY 3:00PM-5 :00PM

$4 23 oz Yuengling draft beer | all mule cocktails  $8

C L A S S I C S  

OLD RYE MANHATTAN |  16
Redemption Straight Rye, Dolin Vermouth, Angostura Bitters
Expressed Lemon and Orange Twists

THE REBEL OLD FASHIONED |  13

Expressed Orange, House Luxardo Cherry  
Rebel Bourbon, Demerara Syrup, Orange Bitters, Angostura Bitters,  

ANEJO OLD FASHIONED |  14
Hornitos Black Barrel Anejo Tequila, Cointreau, Aztec Chocolate Bitters
Agave Syrup, Expressed Orange

SAZARAC |  18

Peychaud's Bitters, Absinthe Rinsed Glass, Lemon Twist 
Old Overholt Rye 100 Proof, Courvoisier VSOP, Demerara Syrup, 

GENTLEMANS OLD FASHIONED |  16
Four Roses Bourbon, Demerara Syrup, Walnut Bitters, House
Luxardo Cherry

THE SMOKING BARREL | 22

Cherrywood SMOKED GLASS

Woodford Reserve Bourbon, Angostura bitters, demerara syrup,
House Luxardo Cherry, Express Orange, 

SPARKLING COSMO |  16
Ketel One Vodka, Triple Sec, Tait Farm Cranberry Shrub,
Lime Juice, topped with Sparkling Wine

THE FORBIDDEN FRUIT | 14
Absolut Pear, Elderflower Liqueur, Lemon Juice, Spiced Syrup,
topped with Ginger Beer

SOUTH FLORIDA KEY LIME |  14
Absolut Vanilla Vodka, Liquor 43, Lime Juice, Pineapple Juice
Coconut Cream 

T H E  M A R T I N I ' S

, 

MINT JULEP  |  16

Ezra Brooks Bourbon, Lemon Juice, Mint,
Angostura Bitters, Simple Syrup 

H O U S E  C O C K T A I L S

HONEY BEES KNEES  |  14
Tanqueray Gin, Tait Farm Lemon Shrub,

Honey Syrup, Prosecco

APRICOT SOUR | 13
Elijah Craig Bourbon, Apricot Brandy, Lemon Juice, Demerara

Syrup, Orange Bitters, Egg White Foam, House Luxardo Cherry

BLUEBERRY LAVENDER COLLINS |  14
Titos Vodka, Tait Farm Blueberry Preserves

Elderflower Liqueur, Lemon Juice, Lavender Syrup 

SPICY MARGARITA |  14
Jalapeno Infused Silver Tequila, Triple Sec, Agave Syrup

Lime Juice, Old Bay Rim 

Montelobos Mezcal, Altos Plata Tequila, Aperol  
Lime Juice, Pineapple Juice, Coconut Cream 

OAXACAN PAINKILLER |  14

CAROLINA COAST PUNCH |  14
Appleton Estate Spiced Rum, Pineapple Juice, Lime

Juice, Orgeat, Spiced Simple, Walnut Bitters

DARK N STORMY |  13
Goslings Rum, Ginger Beer, Lime Juice, Orgeat

SOUTHERN SNOB |  11
Smirnoff Orange and Vanilla Vodka,

Muddled Orange, Ginger Ale

NEW ZEALAND 12| 16 | 46



W I N E
BY THE GLASS

PRIME CUT CABERNET SAUVIGNON
California  11 | 15 | 42

GRAYSON  MERLOT
California 11 | 15 | 42

ALTOS DEL PLATA MALBEC
Argentina 12 | 16 | 46

PHANTOM RED BLEND 
California   14 | 18 | 56

JUGGERNAUT CABERNET SAUVIGNON
California 18 | 22 | 64

RASCAL PINOT NOIR
Oregon  12 | 16 | 46

R E D S

GIESEN SAUVIGNON BLANC

NIK WEIS URBAN RIESLING 
Germany 11 | 15| 42

TATTOO GIRL ROSE 
Italy 12 | 16 | 46

CANALETTO  PINOT GRIGIO
Italy  12 | 16 | 46

JUGGERNAUT CHARDONNAY
California  16 | 20 | 60

BOGLE CHARDONNAY
California  11 | 15 | 42

W H I T E S

S P A R K L I N G

CIELO PROSECCO
Italy   10 | 14 | 42

L O W  C O U N T R Y  C R A F T  B A R
HAPPY HOUR MONDAY - FRIDAY 3:00PM-5 :00PM

$4 23 oz Yuengling draft beer | all mule cocktails  $8

THE REBEL OLD FASHIONED |  13

Expressed Orange, House Luxardo Cherry  
Rebel Bourbon, Demerara Syrup, Orange Bitters, Angostura Bitters,  

SPARKLING COSMO |  16
Ketel One Vodka, Triple Sec, Tait Farm Cranberry Shrub,
Lime Juice, topped with Sparkling Wine

, 

H O U S E  C O C K T A I L S

BLUEBERRY LAVENDER COLLINS |  14
Titos Vodka, Tait Farm Blueberry Preserves
Elderflower Liqueur, Lemon Juice, Lavender Syrup 

SPICY MARGARITA |  14

Jalapeno Infused Silver Tequila, Triple Sec, Agave Syrup
Lime Juice, Old Bay Rim 

HONEY BEES KNEES  |  14
Tanqueray Gin, Tait Farm Lemon Shrub,
Honey Syrup, Prosecco

SOUTHERN SNOB |  11
Smirnoff Orange and Vanilla Vodka,
Muddled Orange, Ginger Ale

NEW ZEALAND 12| 16 | 46

ON TAP

NEW TRAIL BROKEN HEELS IPA
TROEGS PERPETUAL IPA

BLAKE'S HARD CIDER TRIPLE BERRY

FLOATING FEATHERS CROCODILE TEARS
FLOATING FEATHERS WHITE PEACH CIDER

SIERRA NEVADA HAZY LITTLE THING IPA 
DESCHUTES FRESH SQUEEZED IPA
YUENGLING

STELLA
MILLER LITE
GUINNESS
ALLAGASH WHITE
SAM ADAMS SEASONAL

BY THE BOTTLE

COORS LIGHT
HEINEKEN 0.0

HEINEKEN
CORONA

MICHELOB ULTRA

LOCALLY PRODUCED BEER 
JUST FOR US

OLD RYE MANHATTAN |  16
Redemption Straight Rye, Dolin Vermouth, Angostura Bitters
Expressed Lemon and Orange Twists

           CROCODILE TEARS 

WHITE PEACH CIDER

brewed in the mountains of
Pennsylvania

Floating Feathers Brewing Company 
Mill Hall, PA

(peach cobbler cream ale)


