
SPECIALTY COCKTAILS

AGAVE AFTERGLOW 17
Aguasol reposado tequila, roasted pineapple, 

cinnamon, lemon, ancho reyes

GRAIN & GROVE 17
Toasted rice-infused tito’s vodka, plum, 

lemon, montenegro, bitters

SANTERIA SANGRIA 16
Ketel one vodka, red wine, tropical 

fruit, bright citrus, bitters

HARVEST VELVET 17
McQueen and the violet fog gin, 

roasted pear, maple, lemon

THE GLASS VEIL (MILK PUNCH) 18
Bacardí silver rum, apple brandy, 

spiced black tea, banana

OOO SHE SALTY 18
Maker’s mark bourbon, licor 43, nixta, chocolate 

bitters, salted caramel aquafaba foam

SPRITZ 17
Choice of aperol, campari, st. germain, or italicus

CAFFEINE COWBOY 19
Spring 44 vodka, mr black coffee 

liqueur, 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)

BEVERAGES

ZERO PROOF

CLEAN OLD FASHIONED.............................12
Spiritless kentucky 74, demerara, bitters
MOCKARITA...................................................12
Seedlip grove 42, infused syrup, lime
ATHLETIC IPA.................................................7  
HEINEKEN 0.0..................................................7  
GUINNESS 0.....................................................9  
ACQUA PANNA 1L..........................................10 
SAN PELLEGRINO 1L....................................10
RED BULL.........................................................5
Red bull energy drink, red bull sugarfree,
red bull editions (tropical, watermelon, blueberry)

BEER

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
JACKALOPE Lovebird Raspberry Wheat, 4.4% 8
TAILGATE Lager Projekt Helles Lager, 4.8% 8

BOTTLES & CANS
MICHELOB ULTRA Light Lager, 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
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WINE

SPARKLING
GUILIANA Prosecco, Veneto, IT 15/60

LOUIS DE GRENELLE Cab F., Saumur, FR 17/68
CHANDON Brut, Cal. US 17/68

MOET ET CHANDON Brut Imperial, Champagne, FR 35/140
LUCIEN ALBRECHT Brut Rosé, Crémant, Alsace, FR 17/68

WHITE VARIETALS 
BROADBENT Vihno Verde, Barcelos, POR 15/60

DOMAINE FL Chenin Blanc, Anjou, FR 19/76
FEUDO MONTONI Grillo, Sicilia, IT 18/72

LUNARDI Pinot Grigio, Veneto, IT 16/64 
MASSICAN Chard. Tocai, Napa Valley, Cal. US 21/84

PACO & LOLA Albariño, Rias Baixas, SP 18/72
SARAJA Vermentino, Sardinia, IT 17/68

TRIMBACH Pinot Blanc, Alsace, FR 19/76

CHARDONNAY & SAUVIGNON BLANC 
MOHUA Sauvignon Blanc, Marlborough, NZ 15/60

FERRARI CARANO Fumé Blanc, Sonoma, Cal. US 15/60
PRESQU’ILE Chardonnay, Santa Maria Valley, Cal. US 14/56

ROSÉ 
HAMPTON WATER Rhone Blend, Côtes De Pro., FR 14/56

WHISPERING ANGEL Rhone Blend, Côtes De Pro., FR 21/84

RED VARIETALS 
BODEGO LANZAGA Corriente, Tempranillo, Rioja, SP 15/60

CANTINA POVERA Langhe, Nebbiolo, Piedmont, IT 16/64
CHATEAU LA NERTHE Les Cassagnes, Rhone Blend, FR 23/92

CUSAMANO Nero D’Avola, Sicily, IT 14/56
LA GARENNE Pinot Noir, Loire Valley, FR 15/60

PAUL DURDILLY Gamay, Burgundy, FR 18/72
SARAJA Cannonau, Sardegna, IT 16/64

SCEG BY ELENA FUCCI Aglianico, Basilicata, IT 23/92
ZUCCARDI “Q” Malbec, Valle Del Uco, Mendoza, AR 16/64


