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PREMIUM SPIRITS
Brandy | Cognac

E & J Brandy

Hennessy VS

Rémy Martin VSOP

Cordials | Liqueurs

Amaretto Disaronno 

Baileys Irish Cream

BOLS Liqueurs 

Campari

Chambord 

Cointreau

Frangelico

Grand Marnier

Jägermeister

Kahlúa

Luxardo

Sambuca

St. Germain

Gin

Bombay Sapphire 

Hendrick’s

New Amsterdam

Tanqueray

Non-Alcoholic

Proudly serving Coca-
Cola Products

Red Bull® Energy Drink

Rum

Bacardi Superior

Captain Morgan

Myers’s Dark 

Sailor Jerry

Scotch

Chivas Regal

Dewar’s White Label

Glenlivet 12

Johnny Walker Black

Tequila

1800 Añejo

1800 Reposado 

Cazadores Blanco

Cuervo Gold

Don Julio

Patrón Silver 

Vodka

Absolut

Absolut Citron

Grey Goose 

Ketel One

New Amsterdam

Tito’s

Whiskey | Bourbon 

Bulleit

Bulleit Rye

Crown Royal

Dickel

Fireball Cinnamon 

Jack Daniel’s

Jameson 

Jim Beam White Label 

Maker’s Mark

Seagram’s 7

Southern Comfort

Woodford Reserve
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LOCAL FAVORITES 
Aviation Cocktail Seagram’s Gin, Cherry, Crème De Violette and Lemon 10

French 75 Hennessy Cognac, Lemon and Champagne 12

Mint Julep Woodford Reserve Whiskey, Mint, Soda, Simple Syrup 10

Jr.’s Flight Myers’s Platinum Rum, Stella, Grapefruit Juice, Agave Nectar 8

OLD FLAMES 
Improved Old Fashioned Bulleit Rye, Luxardo, Orange Bitters, Clove, Caramelized Orange, Lemon Peel  12

Lion’s Tail Maker’s Mark, All Spice, Clove, Lime  12

Honey South Side New Amsterdam Gin, Lemon, Agave, muddled Mint, Soda  11

Dark & Stormy Myers’s Dark Rum, Lime, Angostura, Ginger Beer  10

Lemon Drop Martini Absolut Citron Vodka, Lemon, Triple Sec, Chilled  12

MARGARITAS 
Dave’s Our founder’s signature Margarita made with 1800 Reposado Tequila, Grand Marnier, Cointreau, Lime  12

Prickly Pear Paloma Cazadores Blanco, Grapefruit, Agave, Desert Pear, Lemon, Tajin Spice Rim  11

Margarita Fresca Cazadores Blanco, Organic Agave Nectar, Lime, on the rocks (160 calories!)  10

TROPICAL & FRUITY
Pineapple Express New Amsterdam Vodka, Wycliff Sparkling, Pineapple, Basil, White Peach  10

Strawberry Mule Tito’s Handmade Vodka, muddled Strawberries, Lime, Ginger Beer  11

Wild Berry Mojito Bacardi, Agave, Mint, Seasonal Berries  11

1944 Mai Tai Bacardi, Triple Sec, Almond, Orange Blossom, Orange and Pineapple Juices, float of Myers’s Dark 
Rum  10

WINE COCKTAILS
Sangria Blanca Canyon Road Chardonnay, E & J Brandy, White Rum, Orange and Pineapple Juices, fresh Fruit  10

Sangria Roja Canyon Road Merlot, E & J Brandy, Agave, Orange, Cranberry and Apple Juices, fresh Fruit  10

Sonoma Spice Canyon Road Merlot, E&J Brandy, Orange Juice, Clove, Ginger Beer, seasonal Berries  11

SPECIALTY COCKTAILS



SPARKLING
William Wycliff Brut, California	 8	 30
Zonin Split, Prosecco Brut, Veneto, Italy	 9
Korbel Split, Brut, California	 10
Domaine Chandon Brut Rosé Split, California	 11
La Marca Prosecco, Italy		  32

PINOT GRIGIO
Ecco Domani, delle Venezie, Italy	 9	 34
Notes, Buelton, California	 9	 34 
King Estate ‘Signature’ Pinot Gris, Oregon		  46

SAUVIGNON BLANC  
Canyon Road, California	 8	 30
Coppola Diamond Collection Yellow, Napa	 9	 34
Gainey, Santa Ynez, California	 9	 34

CHARDONNAY 
Canyon Road, California	 8	 30
Kendall Jackson ‘Vintner’s Reserve’, California	 10	 38
La Crema, Monterey, California	 12	 46
Sonoma Cutrer, Russian River Sonoma		  58

OTHER WHITE VARIETALS
Beringer White Zinfandel, California	 8 	 30
Chateau Ste. Michelle Riesling, Washington	 9	 34
Mirassou Moscato, California	 9	 34
Conundrum ‘Caymus’ White Blend, California	 12	 46

ROSÉ 
Sophia Coppola Rosé, Monterey	 10	 38 

WHITES
	 gls	 btl



PINOT NOIR 
Francis Ford Coppola Votre Sante, Sonoma	 10	 38
MacMurray Ranch, Central Coast, California	 12	 46 
Siduri, Willamette Valley, Oregon		  60 

MERLOT
Canyon Road, California	 8	 30
St. Francis Vineyards, Sonoma	 10	 38

CABERNET
Canyon Road, California	 8	 30
Louis Martini, California	 10	 38
Murphy-Goode, California	 11	 42 
Justin, Paso Robles, California		  58

OTHER RED VARIETALS
Apothic Wines ‘Winemaker’s Blend’, California	 9	 34
Gascon Malbec, Mendoza, Argentina	 9	 34
Dry Creek Vineyards Heritage Zinfandel, Sonoma	 10	 38
Coppola Claret ‘Black Label Diamond Collection’, California		  42
Yangarra Shiraz, McLaren Vale Australia		  46
19 Rows Syrah, Wexler Estates Encino		  48

REDS

BEERS
Beck’s  5.50

Blue Moon  5.50

Bud Light  5

Budweiser  5

Coors Light  5

Corona  5.50

Fat Tire Amber  5.50

Guinness Stout  5.50

Heineken  5.50

Newcastle  5.50

Samuel Adams  5.50

Stella Artois  5.50

	 gls	 btl

CRAFT
Abita Wrought Iron IPA  8

Angry Orchard Hard Apple Cider  7

Erdinger Weissbier-Hefeweizen  7

Mission Session IPA “El Conquistador”  8

North Coast PranQster Belgian Golden Ale  8

Strand Beach House Amber  10
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SELECT SPECIALTY COCKTAILS & WINES
Pinot Grigio Ecco Domani, 
delle Venezie, Italy

Chardonnay Kendall Jackson 
‘Vintner’s Reserve’, California

Riesling Chateau Ste. Michelle, 
Washington

Pinot Noir Francis Ford 
Coppola Votre Sante, Sonoma

Red Blend Apothic Red, 
California

Cabernet Sauvignon Louis 
Martini, California 

Dark & Stormy

Strawberry Mule

Margarita Fresca 

Sangria Blanca

Sangria Roja

Wild Berry Mojito

SELECT APPETIZERS
Beef Sliders

Crispy Calamari

Spinach & Artichoke Dip

Crab Stuffed Mushrooms
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7PM CHICKEN CAESAR SALAD
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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