BEVERAGES

SPECIALTY COCHTAILS
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SPRITZ 17

Choice of Aperol, Campari, St. Germain, or Italicus

IT’S GIVING TEA 15
Oolong tea-infused Spring 44 Gin, thyme, apricot, lemon

BERRY BASIL BLISS 16
Reyka Vodka, strawberry-basil, Lillet Blanc,
Chandon Brut Rosé, club soda

LADY MARMALADE 16

Bacardi Rum, Licor 43, lemon, raspberry

CACTUS & CLOUD 16
Fresno chile-infused Mijenta Tequila,
cucumber, lime, mint aquafaba foam

JUST PEACHY 16

Rosaluna Mezcal, peach hot honey, lemon, bitters

MIDNIGHT IN MILAN 17

Penelope Bourbon, Montenegro
Amaro, pamplemousse, lemon

CAFFEINE COWBOY 19
Spring 44 Vodka, Mr. Black’s Coftee,
La Colombe cold brew

TOMMY’S MARGARITA 16

Lalo Blanco Tequila, lime, simple

OLD FASHIONED 17
Dickel 8 YR Bourbon (Barrel Aged) or Rosaluna Mezcal,
demerara, bitters, large cube

BARREL AGED MANHATTAN 18
George Dickel Rye, Carpano Antica Vermouth, bitters

WATERMELON WINGS 16
Mi Campo Blanco Tequila, lime, Red
Bull Red Edition (watermelon)
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CLEAN OLD FASHIONED......12

Spiritless Kentucky 74, demerara, bitters

MOCKARITA
Seedlip Grove 42, infused syrup, lime

ATHLETIC IPA
HEINEKEN 0.0........cccccoeviiinnnnnn. 7

GUINNESS 0

1L ACQUA PANNA
1L SAN PELLEGRINO

RED BULL

Red Bull Energy Drink, Red Bull
Sugarfree, Red Bull Editions
(Tropical, Watermelon, Blueberry)

BEER
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ON DRAFT

MUSIC CITY LIGHT American Light Lager, 4.1% 6
SOUL & SPIRITS Daydreamer Southern Pilsner, 4.3% 9
BEARDED IRIS Homestyle Hazy IPA, 6% 9

YAZOO GERST Amber Ale, 5% 8

SEASONAL ROTATION

BOTTLES € CANS

MICHELOB ULTRA Light Lager, 4.2% 7

COORS LIGHT American Light Beer, 4.2% 7
HEINEKEN Dutch Pale Lager, 5% 7

MODELO Mexican Style Lager, 4.4% 8

STELLA ARTOIS European Lager, 5% 9

BLACK ABBEY BREWING CO. Tennessee IPA, 5% 9
GUINNESS Stout, 4.2% 9

NASHVILLE CIDER CO. Nashville Hard Cider, 6.2% 8
HIGH NOON rotating flavors, 4.5% 8

SPARHLING

Guiliana, Prosecco, I'T 14/56

Chandon, Brut, FR 18/72

Lucien Albrecht, Brut Rosé, FR 15/60

Moet & Chandon Imperial, Brut, FR 25/125
Moet & Chandon Imperial, Rosé, FR 250

WHITE

Lunardi, Pinot Grigio, I'T 14/56
Pavette, Sauvignon Blanc, CA 14/56
Mohua, Sauvignon Blanc, NZ 16/64
Paco & Lola Albarino, SP 16/64
Presqu’ile, Chardonnay, CA 14/56

ROSE

Hampton Water, Rosé, FR 13/52
Whispering Angel, Rosé, FR 14/56

RED

Cusamano, Nero D’Avola, IT (lightly chilled) 13/52
Raeburn, Pinot Noir, CA 15/60

Brendel, Cabernet Sauvignon, CA 16/64

Altos, Malbec, AR 17/68

Brancaia, Red Blend, I'T 17/68
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Mixologists Chad Gant and Cecily Vera

[£) @commonsclubnsh  commonsclub.com/nashville




