
Cocktail Menu
Godfather
Scotch, Amaretto

Monkey Gland
Beefeater Gin, Orange Juice, Grenadine, Absinthe

Manhattan
Rye Whiskey, Carpano Antica, Bitters

Sidecar
Cognac, Cointreau, Lemon Juice

Negroni
Beefeater Gin, Carpano Antica, Campari

The Todd Douglas
R.H. Dareinger, Simple Syrup, Cointreau, Lemon Juice

The Kevin
Double Jameson Orange & Diet Coke

French 75
Beefeater Gin, Fresh Lemon Juice, Simple Syrup, 
Prossecco

Ward 8
Overproof Rye, Lemon Juice, Orange Juice, Grenadine

Old Fashion
Muddled Sugar Cubes, Bourbon, Bitters

Scafflaw
Overproof Rye, Dry Vermouth, Lemon Juice, Orange 
Bitters

Boulevardier
Cointreau, Lemon Juice, Bourbon, Carpano Antica, 
Campari

Last Ward
Beefeater Gin, Green Chartreuse, Luxardo Liqueur, 
Lime Juice

Sazerac
Overproof Rye, Muddled Sugar, Bitters, Absinthe

Ward 8
Overproof Rye, Lemon Juice, Orange Juice, Grenadine

Paloma
Blanco Tequila, Lime Juice, Grapefruit Juice, Agave

Double Standard
Overproof Bourbon, Dry Gin, Lime Juice, Lemon 
Juice, Grenadine, & Simple Syrup - Topped With Soda



Wine List
Lindeman’s Moscato
Offered by the Glass or Bottle

Lindeman’s Pinot Grigio
Offered by the Glass or Bottle

Lindeman’s Chardonnay
Offered by the Glass or Bottle

Rufino Prosecco
Offered by the Glass or Bottle

Kim Crawford Sauvignon Blanc
Offered by the Glass or Bottle

Kim Crawford Pinot Grigio
Offered by the Glass or Bottle

Baci Dolci Pink
Offered by the Glass or Bottle

Angeline Chardonnay
Offered by the Glass or Bottle

J Lohr Riesling
Offered by the Glass or Bottle

Blanc Varietels Rouge Varietels
Lindeman’s Merlot
Offered by the Glass or Bottle

Plungerhead Zinfandel
Offered by the Glass or Bottle

Angeline Pinot Noir
Offered by the Glass or Bottle

Franciscan Estate Cabernet
Offered by the Glass or Bottle

Franco Serra Barbera D’Alba
Bottle Only

Keenan Cabernet
Bottle Only

Kokomo Cuvee
Bottle Only

Prisoner Red Blend
Bottle Only

Prisoner Cabernet
Bottle Only

Stonecap Riesling
Bottle Only

Whitehaven Sauvignon Blanc
Bottle Only

Silverado Chardonnay
Bottle Only

St.Suprey Sauvignon Blanc
Bottle Only

Ferrari Carano Fume Blanc
Bottle Only

Decoy Red Blend
Bottle Only

Austin Cabernet
Bottle Only

Caymus
Bottle Only

Rivetti Farmiglia Barolo
Bottle Only

Quilt Cabernet Sauvignon
Bottle Only

Franco Serra Barbaresco
Bottle Only

Franco Serra Barolo
Bottle Only

Keenan Zinfandel
Bottle Only



Draft Beer
Krostrain Fairy Nectar
B Nectar Zombie Killer
Lupulin Tropical Fun Pants
Looks Daisy Gazer IPA
Fairstate Brewery Pin Seeker Pilsner
Drekker Smol Pog Sour
Michelob Ultra
Eponymous Brewery Boiz to the Yard Peach Sour
Coors Lite
Sam Smith Chocolate Stout
Surly Furious IPA
Eponumous Brewery Krampus Raspberry Sour
Lupulin Fashion Mullet IPA
Crispin’ Mimosa CIder
Sawyer Brewing Company Blood Orange Blonde
Lost Cabin Bruce Banner IPA
Miller Lite
Drekker Ectogasm IPA
Fair State Big Doinks DDH IPA
Surly Winterized Lager
Central Waters Bourbon Stout
Twisted Tea
Boulevard Wheat Ale
Fernson’s Brewery Lion’s Paw Lager
Big Sky Moosedrool
Left Hand Milk Stout
Drekker Mango Lime Fruited Sour
Busch Lite
Voodoo Ranger IPA
Kona Big Wave



Food Menu
Burger Of The Week
Our Burger of the Week features chef-crafted 
creations that change every Monday

Pan Seared Halibut
Served with Lemon Caper Beurre Blanc Sauce, 
Vegetables and Chef’s Choice Potato

New York Strip Steak
Prepared to Your Liking, Served with Vegetables, and 
Chef’s Choice Potato

Filet Mignon
Prepared to Your Liking, Served with Vegetables, and 
Chef’s Choice Potato

Coffee Crusted Pork Tenderloin
Pork Tenderloin Perched atop Chef’s Choice Potato, 
with Vegetables - Topped with a Drizzle of Demi Glaze 

Mediterranean Pasta 
Penne Pasta Tossed in Olive Oil with Spinach, 
Kalamata Olives, Sundried Tomatoes, Cherry 
Tomatoes, Feta Cheese - Topped with a Gilled 
Chicken Breast & Parmesan Cheese  (Gluten Free 

Shrimp Scampi
Tail on Shrimp, Sauteed in Olive Oil, Garlic & White 
Wine - Perched atop Black Ink Linquine Pasta

Spicy Bolognese Pasta
Beef & Pork Based Ragu Sauce with Stewed Toma-
toes, Garlic, Crushed Red Peppers, & Shallots - 
Tossed in Penne Pasta  (Gluten Free Option 

Shrimp Cocktail
Large Tiger Shrimp, Served with a House Made 
Cocktail Sauce, with a Grilled  Lemon Wheel

Gochujang Pork Belly
House Smoked, Braised, and Crispen’d Pork Belly, 
Tossed in Gochujang

Baked French Onion Soup
Slow Cooked Traditional French Onion Soup, Baked to 
Perfection - Topped with Gruyere Cheese and Crostini

Caprese Salad
Mozarella Cheese, Sliced Tomatoes, Chopped Basil - 
Drizzled with Olive Oil & 18 year Old Balsamic

Wedge Salad
Iceberg Lettuce, Topped with Bacon, Cherry 
Tomatoes, Crumbled Bleu Cheese & Homemade Bleu 
Cheese Dressing

Chocolate Chip Browniie
Topped with Vanilla Ice Cream, Whipped Topping & 
Mint
(Gluten Free)

Bananas Foster
Vanilla Ice Cream - Topped with a Flambeed 
Bananas, Brown Sugar and Butter

Chocolate Hazelnut Crepe Cake
Chocolate Hazelnut Mousse, layer between Crepes
with Whipped Topping and Fresh Mint

Starters Entrees

Desserts

Smore Balls
A Puff Pastry Filled with Mini Marshmellows, Choco-
late Chips, and Graham Cracker Crumble - Sided with 
a Bourbon Caramel and Cayenne Chocolate Dipping 
Sauces


