~ Pineapple Martini $12
" House pineapple
J‘ infused Vodka, Agave
7 and Sprite
[ =)
Villon Sazerac $14
Sazerac Rye, Villon
Cognac, Dem, two
bitters, with an Absinthe

rinse
I

Gin Mist $12
Koval gin, cranberry
juice, lime, lemon,
mint & simple syrup

Angry Melontini $12
Cucumber vodka, melon
vodka, Mexican chili
syrup, lime, and agave

v

SPECIALTY COCKTAILS

New Orleans Nectar $12

Rum, Malibu, Meloﬂ\\ :

Liqueur, pineapple, orang
and Grenadine
L = |
The Grand Mimosa 570
St.Germain, sparkling
wine and O.J.
= |
Espresso Martini $72
Espresso vodka, XO
__orange liqueur,
Jumping Goat

7 $H9)

French 75 $ 12
Gin, sparkling wine, lemon
juice

Famous Gin Fizz $72
Gin, simple syrup, heavy
cream, lemon and lime
juice, fresh egg white,

z}:“

Bourbon St.
Hurricane$12
Rum, Spiced Rum and a
passion fruit mix served
on the Rocks
| =———— |
Perfect Margarita $12
Patron Silver Tequila,
Patron Citronge, dry
lime, Agave, Gran \' £
Marnier Floater
[ ———— ]
Midnight Elixir $12
Slights Vodka, Pama
fresh lemon, lime, == |
orange and Agave u
[ =————— |
Skinny Paloma $12
Dulce Vida Grapefruit
Tequila, lime juice, soda

water and a lime salt
Voodoo Punch $12

club soda and orange

zest rim
Rum, Coconut Rum, — ———
B’OOCLI)Ofa”-Q? SYFUZ/ Cajun Bloody Mary $70 Seasonal
. . .
ey ot VY, Sangria 12
pineappte juice and ary PPEr, Jalapeno, OVe gl p gy your server
blood orange and pearl onion with spicy
— me— tomato juice " —
Forbidden Sour $12 — — 1/2 off
Larceny Bourbon, Kickin' Mule $10 Specialty Cocktails, Wines
~ Pama, Agave and 0.J., Vodka and Ginger by the glass and
lemon juice Wl Beer draft beers
T N Mon-Fri 2:30-5:30 & 9-
SCALE close
LIGHT CLEAN COMPLEX BOOZY
TIPSY TEXTING EX DANCING ON TABLES

TRAVELING OLD FASHIONED ﬁ

St. Bernard $13 Caribbean $13
Barrel Aged Woodford Bumbu Rum, Larceny Whiskey,
Reserve, Bittermilk No.1 ~ Cachaca, House blend of

and a brandied cherry Bitters, Agave

Smoky Creyente $14
Creyente Mezcal,
Smolder Bitters and a

Cognac $14 Agave $16 lemon twist
Villion cognac, Casamigos reposado, Nara $16
cardamom syrup, cinnamon and smolders Kamiki whiskey,

bitters, orange liqueur ,Agave
and a splash of lemon

wie FLIGHT TIME

.5 0z pour per taster
WHISTLE PIG $45 Whistle Pig 6, Whistle Pig 10, Whistle Pig 12, Whistle Pig 18
OAK & EDEN $30 Charred Oak, Toasted Oak, Malted Oak ,Coffee Steeped Oak
HEAVEN HILL $30 Larceny, Evan Williams 1783 Small Batch, Evan Williams Bottled-

In-Bond, Elijah Craig
JAPANESE WHISKEY $45 Kamiki, Kaiyo Whiskey, Kaiyo Single, Kaiyo Cask Strength

ARETTE $40 Arette Suave Blanco, Arette Reposado, Arrette Anejo Suave, and Arrette
Extra Anejo
MEZCAL $45 Xicaru Silver, Xicaru Reposado, Xicaru Anejo and Xicaru Pechuga Mole

LARGE FORMAT DRINKS O

Amaretto liqueur, Agave,
splash of lemon

rosemary, and orange
twist

k
Grand Mimosa s
Punch $45
56 0z Sparkling
wine, St. Germain,
0.J., pineapple and
cranberry Juice
(Min of 2 People)

Mardi Gras ' @
Party Bowls i

MimosaTower $35
1 of Each: Grand
Mimosa, Blue Curacao
& 0.J., Cranberry

(Min. of 2 people)
$28 (560z) Hurricane,
Margarita, Long Island

Tea
$50 (9602 )Moscow Mimosa, Peach Bellini
Mule Mimosa

BOURBON ST. CAFE




ROSE
Elouan Rose, Oregon $40

WHITE

Stoneleigh Sauvignon Blanc-

Underwoood Pinot Gris, Oregon $35
Mulderbosh Chenin Blanc, South
Africa $30

Calera, Central Coast, CA,
Chardonnay $48

Cakebread, Napa Valley, CA,
Sauvignon Blanc $60

Trefethen, Oak Knoll Napa, CA,

Dry Resiling $40

Conundrum White Blend- California
2021 $36

BUBBLES

Benvolio NV Prosecco Italy $30
Francis Coppalo NV Diamond
Prosecco Rose $35

Luc Belaire Gold Brut NV France $40
Luc Belaire Lux Rose NV France $55
Luc Belaire Bleu NV France $55
Philipponnat NV Brut Royal Reserve,
Champagne France $125

WINE by the Bottle

Marlborough, New Zealand 2021 $37

RED

BenMarco Malbec Mendoza, AR, $30
Rainstorm Pinot Noir Willamette
Valley, OR, $42

Boen Tri County Pinot Nior, CA $50
St. Francis Merlot Sonama, CA $45
Freakshow Cabernet Sauvignon Lodi,
CA, $51

Directors Cut Cabernet Sauvignon
Alexander Valley, CA $60

Decoy Limited Cabernet Sauvignon-
Napa Valley, California 2019 $70
Titus Napa Valley, CA, Merlot $85
Heitz Gellar Cabernet Sauvignon Napa
Valley, CA $125

Rebellious RedBlend,California 2019
$48

Wine
By the glass or 1/2 Carafe

Cabernet $10/$22
Sauv Blanc $9/820
Chardonnay $8/$18

DRAUGHT
Abita Purple Haze $7

Stonecloud Neon $7
Sunshine §7
Seasonal $8
Skydance 8$

Anthem OK Pilsner §7
Marshall This Land
Lager $8

Jeffersons Ocean 28 - $14
Jeffersons Ocean Rye 26 - $14
Knob Creek 9 -$7
Knob Creek Rye - $11
Redemption Rye - $8
Redemption Rye Wheated - $10

Kamiki - $14
Kaiyo Whiskey - $14
Kaiyo 7 Year - $18
Kaiyo Cask Strength - $20
Suntory Toki- $14
Whistle Pig 6 - $14
Whistle Pig 10 - $18
Whistle Pig 12 - $24
Whistle Pig 18 - $45
Whistle Pig Boss Hog - $50
Bushmills - $10
Jameson - $10
Tullamore Dew - §11
French Connection - $17
Limavady - $10
Screwball Peanut Butter - $8
Michters- $12
Benriach - $15
Ha'ppeny - $9

Crab Dip
Lump crab, roasted artichokes,

BEER

o

Woodward Reserve Double Oak - $16
Woodward Reserve Barrell Aged - $12

HAPPY HOUR APPS

BOTTLES/CANS
Budweiser $5
Bud Lite $5
Modelo Especial $5
Michelob Ultra $5
TopoChico Seltzer $6
Stella $6
Hazy AF $5 *
*Non- Alcoholic

WHISKEY'S

Evan Williams Bottled-In-Bond - $5
Elijah Craig Single Rye - $12
Elijah Craig Small Batch - $12
Larceny Small Batch - $9
Russels-$ 5
Angels Envy Bourbon- $12
Angels Envy Rye-
Bulleit Bourbon 10 Year - $14
Bulleit Bourbon - $10
Bulleit Rye - $12
Town Branch Straight - $10
Town Branch True Cask - $12
Town Branch Single Malt - $ 10
Town Branch Rye - $14
Makers Mark - $10
Jack Daniels - $9
Gentlemans Jack - $11
Basil Hayden - §12
Crown Royal. -$10
Crown Royal Apple - $10
Old Forester 1910-$ 14
Old Forester 1920-$ 16
Ry3-$13
Oak & Eden Charred Oak - $14

Oak & Eden Coffee Steeped Oak - $14

Oak & Eden Malted Oak - $15
Oak & Eden Toasted Oak - $14

AVAILABLE MON-FRI
2:30-5:30 & 9-Close
Dine In Only

Spinach Artichoke Dip
_ Roasted Artichokes, spinach,

7

parmesan, cream cheese, and

Fried Calamari with giardiniera
and parmesan on a bed of our
creole sauce $8

Mardi Gras Nachos

Blackened chicken, queso, red i2\

Gulf Oysters, served with
cocktail sauce, lemon and
Horseradish

cream cheese, jalapeno, parmesan

toasted bread crumbs, served $1 OYSTERS cheese and served with tortilla
with pita points $9 chips $6
Calamari Royale Oysters On The Half Shell Cajun Queso

Cajun spiced Queso, Andouille,
Crawfish and corn chips $7
Catfish Beignets

Marinated catfish with seasoned
] cornmeal $6

beans, tomatoes, green onions
and salsa $8

Alligator Bites

Fried golden brown and served
with red pepper garlic aioli $9
Hush Puppies

With Jalapefio Butter $5

BOURBONST. CAFE

Seafood Cocktail

Lump crab and shrimp with pico

de gallo, fire-roasted peppers and

gvocado served with tortilla chips
8




