
	   	 SPARKLING WINES

	 #P47114#	 #P47473#	 Domaine Chandon, Rosé
			   California, NV 187ml

	 #P47115#	 #P47474#	 Domaine Chandon, Brut Classic
			   California, NV 187ml

	 6 oz pour  9 oz pour 	 WHITE WINES

	 6 oz pour  9 oz pour 	 RED WINES

The wines-by-the-glass list is in a
progressive order. Wines with similar flavors
are listed in a simple sequence starting with
those that are sweeter and very mild in taste
and progressing to wines that are drier and
stronger in taste.
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12 Domaine Chandon, Rosé 
California, NV 187ml

12 Domaine Chandon, Brut Classic 
California, NV 187ml

9 12 Banfi Le Rime, Pinot Grigio 
Tuscany, Italy

10 13.5 Joel Gott, Sauvignon Blanc 
California

12 16 Trimbach Riesling 
Alsace, France

10 13.5 Hess Select, Chardonnay 
Monterey County, California

12 16 Kendall-Jackson, Chardonnay, 
“Vintner’s Reserve” 
California

13 17.5 Franciscan, Chardonnay 
Napa Valley, California

12 16 Estancia, Pinot Noir, 
“Pinnacles Ranches” 
Monterey County, California

16 21.5 Numanthia "Termes" 
Toro, Spain

9 12 Hogue, Merlot 
Columbia Valley, Washington

11 14.5 Bodega Catena Zapata, Malbec, 
“Vista Flores” 
Mendoza, Argentina

11 14.5 Louis M. Martini, 
Cabernet Sauvignon 
Sonoma County, California

9 12 Main Street Winery, 
Cabernet Sauvignon 
Lake-Monterey-Santa Barbara, California

15 20 Oberon, Cabernet Sauvignon 
Napa Valley, California
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	 11	 French Connection
		  BOMBAY SAPPHIRE Gin, Fresh Mint and Lemon
		  Juice, topped off with Domaine Chandon Sparkling.

	 11	 Orchard Spice Manhattan
		  Maker’s Mark Bourbon, Thatcher’s Organic Apple Spice
		  Ginger Liqueur, Maple Syrup, Apple Juice and a dash of Bitters.

	 12	 Spring in Southampton
		  EFFEN Cucumber Vodka, Cointreau Orange Liqueur,
		  Fresh Mint and Lemon Juice.

	 11	 Ginger Snap Sour
		  Jameson Irish Whiskey, Apple Juice, Fresh Lemon Juice,
		  topped with Fever-Tree Ginger Beer and served over ice.

	 13	 Cucumber Mule
		  Belvedere Vodka, Thatcher’s Organic Cucumber Liqueur,
		  Fresh Lime Juice, Fever-Tree Ginger Beer and served over ice.   

		 10	 Far East Mojito
		  BACARDI LIMÓN Rum and Fresh Lime Juice muddled with
		  Mint, Sugar and Fresh Ginger, topped with Soda Water.

	 11	 Berry Mojito
		  10 Cane Rum, Thatcher’s Yumberry Liqueur muddled with
		  Seasonal Berries and Fresh Mint, topped with Soda Water.

3906 6.11

	 11	 Smokin’ Patrón
		  Patrón Silver Tequila shaken with hand-squeezed
		  Lime Juice, Monin Agave Nectar and a splash of
		  Del Maguey Mezcal.

	 10	 Prickly Sangria Punch
		  BACARDI LIMÓN Rum, Prickly Pear Puree, Fresh Lemon
		  Juice, Monin Agave Nectar, topped off with Ginger Ale.

	 11	 Jalapeño Hop
		  ABSOLUT CITRON Vodka shaken with crushed Oranges,
		  Fresh Lemon Juice, Monin Agave Nectar and a hint of
		  Jalapeño, topped with Corona Extra.

	 12	 Dr. Woodford Bell
		  Woodford Reserve Bourbon, Blue Bell Homemade Vanilla
		  Ice Cream and Graham Crackers, topped with Dr Pepper.

Unique, regionally inspired
flavors specially crafted by

acclaimed mixologists, driven by local trends, authentic flavors and the best fresh,
indigenous ingredients available.
Mixologist Kim Hassarud was inspired by the flavors and ingredients from her native
Texas. She has incorporated local flavors such as Jalapeños and Prickly Pear
blended with Mezcal, Mexican beer and other ingredients exemplifying the region.
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	 12	 Sage Advice
		  Prairie Organic Vodka mixed with Pineapple Juice and
		  muddled with Fresh Sage and Lemon Juice.

	 12	 Blushing Berri
		  Ketel One Vodka muddled with Fresh Blueberries and
		  Lime Juice.

	 12	 Indian Summer
		  Hendrick’s Gin, Thatcher’s Organic Elderflower Liqueur and
		  Fresh Lime Juice.

	 11	 Raspberry Citrus Drop
		  Stoli Vodka and Cointreau Orange Liqueur muddled with
		  Fresh Raspberries and Lemon Juice, shaken and
		  topped with Sprite.

	 13	 Bitter Sweet
		  GREY GOOSE Vodka, Noilly Prat Sweet Vermouth and
		  Cranberry Juice, muddled with Fresh Strawberries and a
		  dash of Balsamic Vinegar.

	
	
	 12	 Grand Ole Margarita
		  Herradura Silver Tequila, Monin Agave Nectar, Fresh Lime
		  and Orange Juices topped with a float of Grand Marnier.

	 12	 Skinny Minny Rita
		  Tres Generaciones Reposado Tequila, Monin Sugar Free
		  Sweetener and Fresh Lime Juice.

	 6	 AMERICAN
		  Budweiser  |  Bud Light  |  Coors Light
		  Michelob ULTRA  |  Miller Lite

	 7	 PREMIUM
		  Stella Artois  |  Sam Adams Boston Lager
		  Corona Extra  |  Blue Moon
		  GUINNESS  |  Peroni
		  Heineken  |  Bass
		  Amstel Light  |  Fat Tire
		  St. Pauli Girl - na  |  Dos Equis

	 7	 REGIONAL
		  Fireman's #4 
		  Shiner Bock 
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8 Parmesan Cheese Fries 
Fries tossed with bacon and green onions

10 Tortilla Crusted Chicken Strips 
Served with avocado and pico de gallo

12 Blackened Sea Scallops 
Guinness glaze and fried risotto cake

14 Coconut Shrimp 
Mango dipping sauce

15 Artisan Cheese Plate 
Marcona almonds and raisins on the vine

11 Buffalo Riblets 
Bleu cheese dressing

11 Romaine Salad 
White anchovies, parmesan, egg, white balsamic

11 Wedge Salad 
Cipollini onions, maytag bleu, sun-dried tomato, pine nut 
and ham vinaigrette

11 Lola Rosa Salad 
Texas grapefruit, spicy pecans, ranch

12 Chicken Flatbread 
Alfredo sauce, spinach, goat cheese

13 Prosciutto Flatbread 
Argula, pesto

14 Short Rib Flatbread 
Asiago cheese, wild mushrooms

SANDWICHES
 

12 Pulled Pork Sandwich 
Tomato, spinach, fried egg, jalapeño roll

14 Mandalay Burger 
Served on a kaiser bun with choice of two toppings: aged 
cheddar, swiss, jalapeño jack, brie, gorgonzola, bacon, 
mushrooms, jalapeños, grilled onions, crispy onions, 
avocado, roasted red pepper

13 Pastrami Sandwich 
Gruyère cheese, pickled onion, pretzel roll

12 Jerk Chicken Sandwich 
Grilled pineapple, mango aïoli, ciabatta roll

12 Shaved Ham Sandwich 
Manchego cheese melt, scallion-almond pesto 
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