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Limoncello 5

house made lemon liqueur
Limotini 8

limoncello, Stoli Citros, sour
Italian Margarita 0o

Patron Silver, Amaretto, Grand Marnier,
lime sour

Basil Lemon Mojito 10

Captain Morgan White Rum, Amaretto,
fresh basil, lemon, lemon sour, soda

Key Lime Martini 9

Stoli Vanil, Grand Marnier, pineapple,
sweetened lime juice

Cosmopolitano 8

Stoli Vanil, Grand Marnier Cherry,
lime sour, cranberry

Sangria 7
Red or White Wine, Grand Marnier, fruit juice
Hard Lemonade 7

Stoli, lemonade, choice of mango,
peach, raspberry, or strawberry

Freddo Corretto 7

Espresso, Bailey's Irish Cream, Kahlua,
Stoli Vanil, Amaretto. Served on the rocks.
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Vodka Tequila
Stoli 6 Camarena Silver 6

Stoli Citros 6
Stoli Razberi 6

Patron Silver 7

Stoli Vanil 6 :
Absolut 7 Gin
Tito’s 7 New Amsterdam 6

Ketel One 7 Beefeater 7
Grey Goose 8 Tanqueray 7
Rum Hendrick’s 7

Bombay Sapphire 8
Captain Morgan White 6
Bacardi Limon 6 Brandy
Captain Morgan Spiced 6 E&J 6
Myer’s Dark 6
Malibu 6

Don Julio Reposado 8

Scotch

Bloody Mary 7
Stoli, served with olives
Classic Gimlet 8
New Amsterdam Gin, sweetend lime juice
Margarita 7
Camarena Silver Tequila, Triple Sec, lime sour
Mojito 9
Captain Morgan White Rum, fresh mint, soda,
lime

Long Island Iced Tea 9

Stoli, Captain Morgan White Rum, Triple Sec,
New Amsterdam Gin, sour, coke

Cosmo 7
Stoli Citros, Triple Sec, cranberry, lime

Bellini 6

Wicliff Brut, Stoli, choice of mango, peach,
raspberry, or strawberry.

Harvey Wallbanger 7

Stoli, Galliano, orange juice

Negroni 7
New Amsterdam Gin, Campari, sweet vermouth
Sidecar 7

E & J Brandy, Triple Sec, sour

Whiskey Cognac
Jack Daniel’s 6 Hennessey 9
Jim Beam 6 .
Canadian Club 6 Cordials
Bulleit Bourbon 7 Bailey's 6
Bulleit Rye 7 Kahlua 6

Sambuca Romana 6
Disaronno 7
Frangelico 7
Galliano 7
Drambuie 6
Dewar’s White 6 Campari 6
Johnnie Walker Red 6  Southern Comfort 7
Johnnie Walker Black 7 Grand Marnier 7
Glenmorangie 1oyr 8

The Glenlivet 15y 9

Jameson 7
Crown Royal 8
Maker's Mark 8
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Michelob Golden Light [St. Louis, MO] 5
American Light Lager ABV:4.2% IBU:10
Peroni Nastro Azzurro [Rome, Italy] 6
Italian Lager ABV:5.1% IBU:24
New Belgium Fat Tire [Fort Collins, CO] 6
Amber Ale ABV:5.2% IBU:22
Summit EPA [Saint Paul, MN] 6
American Pale Ale ABV:5.2% IBU:45
Featured Taps 6
Ask your server for selection. Some featured taps
may be served in 120z glasses.

Lambrusco, Gionelli 1.5. [Italy] 6/40
Fresh strawberries & cherries
Montepulciano, Gionelli 1.51 [Italy] 6/40
Cherry & raspberry. Hints of vanilla & cocoa
Chianti, Gionelli [Tuscany] 7/24
Black cherry, plum, licorice. Ripe tannins
Chianti Classico, Ruffino Aziano [Italy] 10/36
Steady, gentle tannins, fresh fruit
Chianti Classico, DaVinci Reserva [ltaly] 52
Ripe, jammy fruit. Spiey tannins
Pinot Noir, Mark West [California] 7/24
Soft cherry, ripe blackberry. Spicy finish
Pinot Noir, MacMurray Ranch [Sonoma] 36
Raspberry, sage, red currant. Complex & smooth
Merlot, Estancia [California] 7/24
Blackberry, blueberry, touch of vanilla
Cabernet Sauvignon, Robert Mondavi
Private Selection [California] 7/24
Dark berries, rich & full
Cabernet Sauvignon, Clos du Bois
Reserve [Alexander Valley] 11/40
Ripe plums, cherries, cedar & tobacco.
Velvet tanins
Cabernet Sauvignon, Franciscan [Napa] 50
Black currant, black cherry, blackberry.
Aromas of sweet vanilla, baked spice.
Malbec, Gascon [Mendoza] 8/28
Plums, blueberries, blackberries. Rich
Red Blend, Apothic [California] 7/24
Zinfandel, Syrah, Merlot.
Rich & smooth. Jammy fruit, cocoa, vanilla.
Red “Elviana” Blend, Candoni [Italy] 7/24
Cabernet Sauvignon, Merlot, Malbec.
Chocolate, pomegranate, toast, herbs
Zinfandel, Ravenswood [Lodi] 8/28
Dried currants, spice, plum, wild berries
Muscular tanins

Shock Top [St. Louis, MO] 5

Belgian White Ale ABV:5.2% I[BU:10
Stella Cidre [Leuven, Belgium] 5

Hard Cider ABV:4.5% IBU:<10

O’Doul’'s Amber [St. Louis, MO] 4

Low Alcohol Beer ABV:<.5% IBU:<10
Redbridge Gluten-Free [St. Louis, MO] 5
American Amber Lager ABV:4% IBU:<10
Bud Light [St. Louis, MO] 4

American Light Lager ABV:4.2% IBU:12
Budweiser [St. Louis, MO] 4

American Pale Lager ABV:5% IBU:10
Magic Hat #9 [South Burlington, VT] 5
American Fruit Ale ABV:5.1% IBU:20
Birra Moretti [Milan, Italy] 5

[talian Pale Lager ABV:4.6% IBU:8
Moretti la Rossa [Milan, Italy] 5
Dopplebock ABV:7.2% IBU:26
Dark Horse Crooked Tree [Marshall, MI] 5
American IPA ABV:6.5% IBU:50
Surly Furious [Brooklyn Center, MN] 6
American IPA, ABV:6.2% IBU:q9
Surly Coffee Bender [Brooklyn Center, MN] 6
Oatmeal Brown Ale, ABV:5.5% IBU:45

Pinot Grigio, Gionelli 1.51. [Italy] 6/40
Silky & smooth. Honeydew & pear
Pinot Grigio, Ecco Domani [Italy] 7/24
Tropical fruit & floral flowers
Organic Pinot Grigio, Candoni [Italy] 8/28
Aromas of melon, pear, and pineapple
Chardonnay, Canyon Road 1.5. [CA] 6/40
Crisp apple, ripe citrus, cinnamon spice
Chardonnay, William Hill [Central Coast] 7/24
Tropical apple. Vanilla & toasty oak
Chardonnay, Clos du Bois [North Coast] 9/32
Apple blossoms, ripe pear, peach, lemon drop
Sauvignon Blanc, Sileni [NZ] 7/24
Citrus & tropical fruits
Sauvignon Blanc, Kim Crawford [NZ] 11/40
Ripe fruit, melon, passionfruit. Crisp acidity
Riesling, Bliifeld [Mosel, Germany] 7/24
Floral aroma. Peach
Moscato, Canti [Italy] 7/24
Sweet & refreshing. Peach, apricots
Kasota Rose, Chankaska Creek [MN] 7/24
Crisp, mild sweetness
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Brut, Wycliff [California] 5/16
Sweet & crisp

Prosecco, Canti 187ml [Italy] 7
Apple, pear, citrus, almond, caramel

Prosecco, La Marca [Italy] 32
Citrus, lemon, green apple, grapefruit



