COCKTAILS & COMPANY

SEASONAL COCKTAILS

ANEIO MEZCAL OLD FASHIONED | rock | 15 |

xicaru anejo mezcal, gum syrup, angostura &
chocolate bitters

+ Substitute for Aged Rum ¢ Brandy ¢ Reposado Tequila ¢

WHISKEY SMASH | rocks | 13 |
bulleit, mint, lemon, simple, peychaud's

CHERUB'S CUP | rocks| 14]
ketel citroén, elderflower liqueur, strawberry syrup,
lemon, simple, champagne

THE BRONX SOUR | rocks | 15]
tequila ocho reposado, lemon, simple, ruby port

SAZERAC | up | 13 |
bulleit rye, brandy, demerara, peychaud's, absinthe rinse

SPICY JALAPENO MARGARITA | rocks | 14 |
sQuza cien anos, cointreau, lime, pineapple,
jalopeno, taijin rim

MARTINIS | 15 |

ORIGINAL
beefeater, orange bitters, dry vermouth, lemon twist

VODKA
ketel one, “dirty” or “clean”

GRAND MANHATTAN
knob creek, grand marnier, o}, dolin rouge vermouth

ESPRESSO
reposado, kahlug, simple, espresso

BLUE
chopin, green olive brine, olive-blue cheese sea salt

VESPER
gin, vodka, lillet blanc, lemon peel

SHAKEN MANHATTAN | up | 13 |
bulleit, dolin rouge vermouth, angostura, luxardo

CINGER PALOMA | rocks | 13 |
sauza cien anos, ginger & grapefiuit syrup, club soda

ELDERFASHIONED | rock | 13 |
makers mark, elderflower liqueur, angostura

BLOOD ORANGE MARGARITA | rocks | 13 |
sauza cien anos, blood orange liqueur, oj, lime

ESPRESSO FASHONED | rock| 14|
four roses, espresso, simple, chocolate bitters

CLASSIC COCKTAILLS |12 |
$8 Hoppy Hour Classic Cocktails, Mon - Sat 3pm - 6pm

CLASSIC OLD FASHIONED - APEROL SPRITZ - NECRON! -
GIN GMLET - OLD MARGARITA - TENNESSEE MULE -

MOCKTAILS | 7 |

THE DORMAN

lime juice, ginger beer, O), mint

SAINT MARY

house-style spiced tomato juice with citrus

PEACH FIZZ
peach puree, lime, lemonade

PINEAPPLE BASIL LIMEADE
pineapple syrup, basil, lime, soda water

SHIRLEY TEMPLE
ginger syrup, grenadine, lime, peychaud's, soda water

BLUSHING ARNOLD PALMER
lemonade, iced teq, real grenadine

BEER $5 Haoppy Hour Draft Beer, Mon - Sat 3pm - 6pm

DRAFT 160z |7 |

BLACK ABBEY | nashville
PUB ALF | 48%
THE ROSE | belgian-style blonde | 5.4%

SAM ADAMS, SEASONAL | boston

TN BREW WORKS nashville
HIPPIES & COWBOYS | IPA | 6%
URBAN HIKER | lager | 4.2%

YAZOO | nashville
DOS PERROS | mexican-style dle | 5.4%
PALE ALE | 58%

WISEACRE, TINY BOMB | pilsner | memphis | 4.5%

ZERO-PROCF

HEINEKEN 0.0 “ [ lager| 6
GUINNESS O © | stout| 149 0z 7
SAM ADAMS © | Just The Haze IPA| 6

CRAFTS & IMPORTS
BLACKBERRY FARM © | belgion-style dle | in 6.3%
CHMAY *| white ale| 11.2 oz. | belgium | 8%] 12

DISKIN LI’ BLONDIE | cider| 16 oz, semi-sweet |
| nashvile | 5.6%1 9

DOS EQUIS | amber lager | mexico| 4.7%
COOD PEOPLE “ | IPA| birmingham | 7.1%
CUINNESS | stout| reland | 4.25% | 7
MODELO ESPECIAL “ | lager | mexico | 4. 4%
ROGUE © | dead guy dle | oregon| 6.8%1 8
STELLA ARTOIS | pilsner | belgium | 5.2%| 6

8

6

6

6

THE USUAL SUSPECTS
BLUE MOON - BUD LIGHT - MIHELOB ULTRA - MILLER LITE

© can/* denotes high gravity / ©h gluten-free



WINE

WHITE

CHAMPAGCNE & SPARKLING 6 0z./9 oz /BIL
POLISHED ROSE, SPARKLING WINE, IT 11716/ 43
LA MARCA PROSECCO, IT 11/NA/43
INNOCENT BYSTANDER PINK MOSCATO, AUS 11/16/43
CLORIA FERRER, PRIVATE CUVEE BRUT, Sonoma 59
CHAMPAGNE COLLET, BRUT Champagne, FR 85
FERRARI BRUT, SPARKLING WINE, Trento, IT 85
CHAMPAGCNE GOSSET, BRUT RESERVE Champagne, FR 120

CHARDONNAY

446, single vineyard, Monterey 10/15/39

F. COPPOLA “DIAMOND COLLECTION’, Califomia 11/ 16/ 43

LOUIS LATOUR CRAND ARDECHE, Ardeche FR 13/19/51

VINA CABOS FELINO, Mendoza ARG 54

QUILT, Napa 62

PINOT GRIGIO

MEZZA CORONA, Dolomiti, IT 10/15739

F. COPPOLA, California 10/15/39

VILLA PUCCIN, Veneto, IT 12718/ 47

SAUVIGNON BLANC

BENZIGER, North Coast 10/15/39

AYLIN, Chile 11/16/43

GLAZEBROOK, Marlborough, NZ 12/18/ 47

CAKEBREAD CELLARS, Nopa 75

DESSERT WINE

INNOCENT BYSTANDER PINK MOSCATO, AUS 11716743

MORE WHITES & BLENDS

FLEURS DE PRARREE ROSE, Cotes de Provence, FR 10/15739

CLINE VIOGNIER, North Coast 11/16/43

URBAN RIESLING, Mosel, CR 10715739

COLOME TORRONTES, Salta, ARG 43

MARTIN CODAX ALBARINO, Rias Baixas, SP 45

\g

$20 corkage fee per 750 ml bottle (imit 2 per table). You may
re-cork & take home an unfinished bottle of wine by fennessee law

RED

CABERNET

6oz/9oz/BIL

1924 WINES, DBL BLACK BOURBON BARREL, Lodi 11/ 16 /43

F. COPPOLA “DIAMOND SERIES™ CLARET, Cali

RAEBURN, Sonoma

ST. FRANCIS, Sonoma

DUCKHORN DECQY VINEYARDS, Napa
WILLIAM HILL, Napa

FERRARI CARANO RESERVE, Alexander Valley

STAGS LEAP WINERY, Neopa
SILVER OAK, Alexander Valley

MERLOT

BENZIGER FAMLY WINERY, Sonoma
DUCKHORN DECQOY VINEYARDS, Napa
MARKHAM, Napa

PINOT NOIR

ANCELINE, Cdlifomia

MEIOM,, California

F. COPPOLA “DIRECTOR'S CUT", Sonoma
ACROBAT, Oregon

LOUIS JADOT, Burgundly, FR

KUMEU VILLAGE, NZ

DOMAINE CARNEROS, Napa

RED ZINFANDEL

7 DEADLY ZINS, OLD VINE, Lodi
FOUR VIRTUES, Lodi

TURLEY “JUVENILE’, Califormia
FROG'S LEAP, Napa

SYRAH & SHIRAZ
OLD SOUL PETITE SRAH, Lodi

12718747
15722759
57

65
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11716743
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11/16/43
12718747
31
57
61
64
79

12718747
13719731
60
72

11716743

CHARLES SMITH “‘BOOM BOOM™ SYRAH, Columbia Valley 49

MOLLYDOOKER “THE BOXER™ SHRAZ, AUS

STAGS LEAP PETITE SIRAH, Nopa

MORE REDS & BLENDS

THE BEST RED BLEND EVER, Chile
GRAFFIGNA MALBEC, ARG
DREAM BLEND, Central Coast CA

VILLA PUCCINI CHANTI RESERVA, Tuscany, IT
PETITE PETIT, PETITE SIRAH PETIT VERDOT, Lodi

FERRARI CARANO SIENNA, Sonoma

SKOURAS, ST. GEORGE AGIORCHITIKO, Nemea CR

75
85

10715739
11/16/43
11716743
12718747
13/19/31
14/21/55

47

DON MICUEL CASCON RESERVE MALBEC, Mendoza, ARG~ 58

DRY CREEK MERITACE, Sonoma

65

$7/ $11 Happy Hour on Featured Wines, Mon - Sat 3pm - 6pm
CHARDONNAY / CABERNET / MERLOT




