
HOUSE LIBATIONS
Huay Chivo.................................... $13
Blanco Tequila, Spiced Cognac, Lemon, Lime, 
Ginger, Scrappy’s Fire Bitters. A spiced refreshing 
sip with a little kick.

Ole Willie...................................... $16
Blended Scotch, Amaro Monte, Green Chartreuse, 
Toasted coconut, Lime. A scotch drink you’ll 
actually like. Herbal notes with a balanced sweet 
coconut finish.

Harambe’s Revenge.......................... $15
Leblon, Brugal 1888 Rum, tamarind banana oleo, 
lemon, Egg White. Tropical Rum funk with a 
smooth texture. Don’t drink it all at once. 

A Dance With Matlazihua................... $15
Joven Mezcal, Cynar, Sherry, Cocchi Rosa, 
Chocolate bitters. Chocolate nutty flavors with a 
hint of smoke. Boozy, but elegant. 

Davey Jone’s Locker......................... $15
Pineapple Rum, Villon, Amaro Averna, Banane 
du Brésil. A pirate’s dream sipper. All booze with a 
sweet spiced banana element.

Screaming Banshees........................ $14
London Dry Gin, cucumber oleo, Lime, Crème 
de Violette, Absinthe. A light floral treat for the 
Gin enthusiast. After a few of these you might be 
screaming too!

Moon Eyed.................................... $15
Double Rye, Hoodoo, Eda Rhyne Obscura, Eda 
Rhyne Flora, Vanilla, Black Walnut Bitters. A 
bitter rye delight. Earth and vanilla notes rooted in 
Appalachian botanicals.

Sasquatch’s Day Off......................... $14
Crown Royal, Amaros, Sherry, Cocchi di Torino, 
Orange, lemon, ginger vanilla Anise syrup. The 
perfect after dinner cocktail. Word has it this is all 
Big Foot likes to drink these days.

Fresno Nightcrawler........................ $14
Vodka, Green Chartreuse, Strawberry, Lemon, Egg 
White, and Seltzer. A bright and delectable summer 
fizz.

THE CLASSICS
Sazerac........................................ $14
Rye Whiskey, Simple Syrup, Bitters, Absinthe.  A 
New Orleans classic. 

Meehan’s Mai-Tai............................ $13
Rum, Lime, Orgeat, Orange Curaçao, Tiki Bitters. 
This is what you should be drinking at the beach.

French 75..................................... $12 
Gin, Lemon, Simple Syrup, Champagne.  Bubbles 
or booze? Why not both?

Sidecar........................................ $13
Cognac, Lemon, Cointreau. A tart and slightly 
sweet sip.

Negroni........................................ $14
Gin, Campari, Sweet Vermouth. A bitter sweet 
treat.

Black Manhattan............................. $15
Bourbon Whiskey, Amaro Averna, Bitters. A 
modern take on a favorite classic.

OLD FASHIONEDS
Classic......................................... $14
Bourbon Whiskey, Turbo Syrup, Bitters.  You get 
the idea.

Rum............................................ $15
Diplomático, Turbo Syrup, Tiki Bitters. Velvet 
molasses.

Rusty Nail..................................... $15
Blended Scotch, Krupnikas, Scrappy’s Black Lemon 
Bitters, Scotch and honey.

Oaxaca......................................... $15
Ilegal Joven Mezcal, Agave, Bitters. A Smoky sip for 
the mezcal purist.

*Ask to Smoke your Old Fashioned
for an additional $1.*

FREE OF SPIRITS
Stone Cold Medusa.......................... $12
Leitz Zero Sparkling Riesling, Strawberry Apricot 
Basil Syrup, Sparkling Water. A Riesling flavor 
that’ll  have you asking “Are you sure there’s no 
alcohol in this?”

Papa Bois’s Cane............................. $12
Lyre’s Spiced Cane N/A Spirit, Pineapple, Kiwi, 
Orange, Coconut Cream. A tropical cream dream. 
You might just want two!

DEALER’S CHOICE  $16
Ask your bartender to create a custom beverage. 

Give tasting notes of what you do and do not like. 
Sit back, relax, watch the process, and enjoy!

DRINK MENU



WINE
2021 Bocelli Pinot Grigio.................... $9

2021 Dancing Crow Sauvignon Blanc..... $12

2021 Tarrica Chardonnay.................... $8

Casalotta Brut Spumante................... $8

2021 Lovo Prosecco.......................... $11

2022 Prisma Rosé............................. $9

2021 Lapis Luna Pinot Noir................. $10

2021 Les Volets Pinot Noir.................. $9

2021 Dancing Crow Cabernet Sauvignon.$15

2021 Noah River Cabernet Sauvignon..... $9

Brut Mimosa................................... $8

Prosecco Mimosa............................ $11

High Noon (Vodka & Soda - Assorted Flavors)..... $9

BEER ON TAP
Bourbonic Tonic Cider........................ $7
Limited Release, 6% ABV - Bull City Ciderworks

Teaches Peaches............................... $7
Peach Wheat, 5% ABV - Edward Teach Brewery

Shade With Nelson............................ $7
IPA, 6.9% ABV - New Anthem Brewing

Kolsch........................................... $7
5.3% ABV - Waterline Brewing

Grapefruit Pilsner............................ $7
4.8% ABV - Mad Mole

Munich Dunkel................................. $7
Lager, 5% ABV - Bill's Brewing

Devil's Son..................................... $7
IPA, 6.5% ABV  - Edward Teach Brewery

Strawaberry Lemonade Seltzer............ $7
5% ABV - Bill's Brewing

Dopplebock Lager............................. $7
7.5% ABV - Waterline Brewing

Delerium Tremens............................ $7
Belgian Strong Ale, 8.5% ABV - Huyghe Brewery

BOTTLES & CANS
Michelob Ultra 4.2% ABV................. $4.25

Stella Artois 5.2% ABV. ..................$4.50

Guinness 16oz 5.6% ABV..................$6.00

Corona Light 4.10% ABV.................. $4.25

Modelo Especial 4.4% ABV................ $4.25

Budweiser 5% ABV........................$3.50

Heineken 5% ABV.......................... $4.25

Bud Light 5% ABV.........................$3.50

Blue Moon 5.4% ABV...................... $4.25

Bull City Cider 6% ABV................... $4.25

Coors Light 4.2% ABV.....................$3.50

Miller Lite 4.2% ABV......................$3.50

NON-ALCOHOLIC BREWS
Athletic Brewing Golden Ale 0.5% ABV.. $4.25

Athletic Brewing Run Wild IPA 0.5% ABV.$4.25

Heineken NA 0% ABV...................... $4.25

CRYPTID - krip-ted (noun)
Plural - cryptids: an animal (such as 
Sasquatch or the Loch Ness Monster) 
that has been claimed to exist but never 
proven to exist.

Based on Co-Owner Zach's own run in with 
Bigfoot back in 2009 in the north eastern 
part of North Carolina. Co-Owners Allen 
& Zach both decided to have fun with the 
rabbit hole they found themselves started 
down when it came to all the different 
Cryptids, in a laid back, nature forward 
bar & lounge.

Scan the QR code
for our digital menu

DRINK MENU


