HANDCRAFTED COCKTAILS

Featuring quality ingredients, created fresh to order

AILY TRIO
Daily Gimlet

Raspberry Beret Absolut Strawberry Infusion, Moscow Mule Tito’s Handmade Vodka, Ginger Hendrick’s Gin. Lime. Braléed Lime 12
Raspberry Puree, Prosecco 12 Beer, Lime, Candied Ginger 11 ’ . '
Bourbon Smash Woodford Reserve, Blueberry Pineupp|e Mule Absolut Vodka, Dcu|y Tlpp|e

Old Forester Bourbon, Apricot, Earl Grey,

%o K Puree, Bitters, Mint 12 Pineapple Juice, Ginger Beer 12 L Ci Birt 2
§ p emon, Cinnamon, Bitters
749@“/ Ancho Sunshine Sauza Silver, Ancho Reyes, Classic Martini . , .
Pineapple, Mint 12 Grey Goose, Castelvetrano Olives 13 Daily OF Fashioned
Manhattan Makers Mark Bourbon, Sweet La Margarifu Knob CAeek Bourb;p, B|0c|]<£/\/a|nui,
Vermouth, Maraschino Cherry 12 Patrén Silver, Triple Sec, Agave, Lime 13 ngostura Bitters
E W H II T E & IR 0 S E glass | bottle R E D glass | bottle
Sycamore Lane, Chardonnay, Napa, CA 9 14 Hands, Cabernet Sauvignon, Columbia Valley, WA 9 | 34
Chateau Ste. Michelle, “Mimi” Chardonnay, Columbia Valley, WA 12 | 44 Liberty School Classic, Cabernet Sauvignon, Paso Robles, CA 12 | 42
Ferrari Carano, Chardonnay, Sonoma, CA 14 | 50 Justin, Cabernet Sauvignon, Paso Robles, CA 16 | 58
9
Giesen, Sauvignon Blanc, Marlborough, New Zealand 1.5 | 40 J. Lohr, “Los Osos” Merlot, Paso Robles, CA 12 | 42
Cavaliere d’Oro, Pinot Grigio, Veneto, ltaly m | 36 Meiomi, Pinot Noir, Central Coast, CA 13 | 48
E Listel Grain de Gris, Rosé, Languedoc, France 10 | 34 Old Soul, Pinot Noir, Lodi, CA 10 | 35
Chateau d’Esclans, “Whispering Angel” Rosé, Provence, France 16 | 58 Terrazas Altos Del Plata, Malbec, Argentina 105 | 36
R BEER SPARKLING
] Chandon Brut, Napa, CA 13.5 | 48
RAFT BY THE O TTLE Domaine Ste. Michelle, Brut Rosé, Columbia Valley, WA 13 | 46
Y
A Stella Artois 7.5 Miller Lite 5
Bud Light 6.5 . »
Goose Island IPA 7.5 Bud Light 6.5 E V E R A G E S
Firestone 8 Corona 5.75 ] ]
G Sam Adams Boston Lager 7 Michelob Ultra 6 Coke, Diet Coke, Sprite 3.5 Espresso
Modelo Especial 7 Heineken 6.25 Hank’s Bottled Root Beer 4 Single | Double 4.25[5.25
ASK YOUR SERVER ABOUT Buckler Non-Alcoholic 5.25 Red Bull Regular or Sugar-Free 5 Cappuccino 5.25
E OUR LOCAL SELECTIONS Iced Tea Unsweetened 3.5 Latte 5
Pellegrino 518 Mocha 5
JOIN US FOR HAPPY HOUR Acqua Panna 5|8 Coffee | Hot Tea 3.5
N Monday - Friday 3pm - 7pm _ Fresh-Squeezed Hand-Shaken Lemonade 4.75
Additional Happy Hours may vary by location Traditional | Strawberry Lemonade | Arnold Palmer




APPETIZERS

COCKTAILS

@® Ahi Tuna Sashimi
Seared Rare, Sesame Seeds, Pickled Cucumber, Ginger, Wasabi,
Crispy Spinach, Blackened Upon Request 9

Tres Chicken Tacos

Shredded Lettuce, Pico de Gallo, Avocado, Cilantro Crema 9 (&

Cheeseburger Sliders
3 All Beef Sliders, LTO, Pickles, Thousand Island Dressing 11

Housemade Hummus
Cucumbers, Tri-Color Carrots, Grilled Flatbread 9 (i)

Louisiana Hot Wings
Tri-Color Carrots, Celery, Choice of Housemade Bleu Cheese or
Ranch Dressing 11

Mini Wedge Salad

Iceberg Lettuce, Bleu Cheese Crumbles, Bacon, Tomatoes,

Bleu Cheese Dressing 8 (6P

Spinach Artichoke Dip
Tri-Color Carrots, Sourdough Crostini 11

Monday - Friday 3 pm -7 pm
Additional Happy Hours may vary by location

Ol’ Fashioned Bourbon, Black Walnut, Angostura Bitters 8
Raspberry Beret Vodka, Raspberry Puree, Prosecco 8

Moscow Mule Vodka, Lime, Lemon, Ginger Beer, Candied Ginger 8
Margarita Tequila, Lime, Lemon, Triple Sec, Agave 8

Twisted Lemonade Vodka, Lemonade 8

HOUSE DRINKS 7

Ask your server for recommendations

DRAFT BEER s

Ask your server about our local selections

WINE

WINE BY THE GLASSs

Chardonnay | Pinot Grigio

Pinot Noir | Cabernet
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@ Daily Grill Features

18% Gratuity included for parties of 8 or more.

Vegetarian (G F\, Gluten Friendly

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Not allingredients are listed in the menu. Please let your server know if you have food allergies or other preferences. Gluten free and nutritional information is available upon request.
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