
October 2025

BATCHED COCKTAILS 

ASTER NEW FASHIONED 

RYAN’S RED SANGRIA 

CLASSIC COCKTAILS 

SPIRITS 

HOUSE- $11 

New Amsterdam Vodka, New 
Amsterdam Gin, Lunazul Blanco 
Tequila, Lunazul Reposado Tequila, 
Plantation 3-Star Rum, Four Roses 
Bourbon, Elijah Craig Bourbon, 
Phillips Brandy, Old Overholt Rye, 
Cazadores Blanco, Cazadores Reposado, 
Ansac VS

PREMIUM - $14

Titos Vodka, Ketel One Vodka, Beefeater 
Gin, Bombay Dry Gin, Hendricks Gin, 
Tanqueray Gin, Plantation 5 Year 
Rum, Cachaca Rum, Captain Morgan 
Spiced Rum, Wild Turkey 101 Bourbon, 
Wild Turkey 101 Rye, Jameson Irish 
Whiskey, Famous Grouse Blended 
Scotch, Laird's Apple Jack Brandy, Pisco 
Brandy. 

JEFE MARGARITA

$14 

DRY BAR

Want top shelf? Please inquire!

HARD SELTZER

PHANTASM

SODA - COKE PRODUCTS - $4

TOPO CHICO SPARKLING - $5

CRANBERRY/ORANGE JUICE - $4

ICED TEA / LEMONADE - $4

raspberry, basil, lemon

$350 per batch of 25 (min qty 25)

YOUR SIGNATURE COCKTAIL

$9

DRAFT BEER $9

NON-ALCOHOLIC

$9

WILL-O'-THE-WHISP

cucumber, mint, lime



October 2025

WINE 

HOUSE - $10 

Washington Hills Cabernet 
Washington State - blackberry, cherry, cedar, fine-grained tannins 

Washington Hills Sauvignon Blanc 
Washington State - citrus, black currant, gooseberries, crisp green apple 

PREMIUM - $15 

Bonanza Cabernet 
California - silky tannins, vanilla, dark berries 

Ercole Barbera
Piedmont, Italy - bright cherry, strawberry, cranberry (organic/sustainable) 

Babich Sauvignon Blanc 
New Zealand - passionfruit, lantana, black currant, grapefruit 

Reserve de la Saurine Rose 
Gard, France - dry & crisp, white peaches, strawberries 

Torre Oria Cava 
Spain - dry, peach, tropical fruit, spring flowers 

Presqu'ile Pinot Noir 
Santa Barbara, CA - ripe cherry, strawberry, plum, spice

Comtesse Marion Chardonnay 
France - tropical fruits, peaches, vanilla

Il Soffoine Prosecco Rose 
Veneto, Italy - strawberry, pomegranate, gooseberry, sage


