RIVER GRILLE 15.0

citrus vodka, hpnotiq liqueur, white
cranberry

CRANBERRY GIMLET 15.0
orange vodka, lime juice,

white cranberry

MODERN FASHIONED 15.0

bourbon, grand marnier, limoncello

BASIL SMASH

14.0
citrus vodka, basil, lemon honey, seltzer

KAITLYNS BRAMBLE 14.0
bourbon, blackberry, lemon, ginger
"MUY PICANTE" 15.0

MANGO MARGARITA

tequila, Peruvian rocoto pepper,
lime, mango purée, tajin spice,
mezcal spritz

RED “CLASSIC”
14.5

cabernet, apricot brandy,
ginger ale, fruit

“SO BERRY BERRY NICE”
14.5

pinot grigio, mixed
berries, lemon lime soda,

DAQ ON ACID 16.0

coconut rum, acid adjusted pineapple,
green chartreuse, velvet falernum

CARNIVAL SOUR 16.0

citrus vodka, strawberry purée, lemon
juice, pink cotton candy

FLORAL 75 16.0

house-infused hibiscus gin, lemon honey,
elderflower liqueur, prosecco

TOKYO SOUR 15.0

whiskey, yuzu, lemon, matcha powder
mint bitters

LOST @ THE LAKE 14.0

rum, passionfruit, luxardo liqueur,
campari, acid adjusted pineapple

SPRING FLING 15.0

vodka, green chartreuse, cucumber
bitters, fresh cucumber

WHITE “PEACH”
14.5

pinot grigio, peach liqueur,
lemon lime soda, fruit

blackberry syrup

DR. MARTY'S TURBO SPRITZ 15.0
classic aperol spritz boosted with
orange vodka

TEA TIME W/HUGO 13.0

house-made camomile cordial, elderflower
liqueur, mint, seltzer

RASPBERRY BELLINI 15.0

chambord meets white cranberry & prosecco

Jllites

[ 1lime + ginger beer ]

MULE GOT DA BLUES

blueberry vodka, blueberries,
acid adjusted pineapple

14.0

THE FULL MONTY

amaro montenegro, gin

15.0

TEQ.NICALLY VIOLETTA 14.0

tequila, chambord, lemon

PHONY “WHITE” NEGRONI BY ST. AGRESTIS 12.5

botanicals provide a bright shining, bitter backbone that is then clarified to
provide a champagne-like drinking experience. gluten-free, organic, vegan & non-gmo

SPARKLING WINE: BUBBLY ROSE BY GRUVI 10.5

non-alcoholic, gluten-free sparkling rosé with notes of green apple & strawberry

NA CRAFT BEER: TRAIL PASS HAZY IPA SIERRA NEVADA 5.

Explore this non-alcoholic Hazy IPA, bursting with Mosaic and E1 Dorado hops.
It's a juicy flavorscape ABV:0.0 - 0.5% IBUs: 40 Calories: 71 Carbs: 14.6g

MOCKTAIL: STRAWBERRY BLONDE MULE 8.5

strawberry purée, honey, lemon, lime, ginger beer

# gls/btl
01 PINOT GRIGIO:montefresco [it] 11/44
02 PINOT GRIGIO:santa margarita [it] -/54
03 SAUV BLANC:better 1/2 [nz] 14/56
04 SAUV BLANC: spy valley [nz] -/57
05 ALBARINO:paco & lola [sp] -/60
06 RIESLING:prost “cheers”" [ger] 11/44
07 MOSCATO: bonvia [ca/usal 10/40
08 CHARDONNAY:deloach heritage [usal 12/48
09 CHARDONNAY: harken [ca/usal 14/56
10 CHARDONNAY: sonoma-cutrer [ca/usal -/63
11 CHARDONNAY:drouhin pouilly-fuissé [fr] -/77
12 ROSE:bonny doon “vin gris de cigare" 14/56
# KLING gls/btl
13 PROSECCO: acinum [it] 12/48
14 SPARKLING:gruet sauvage “bone dry"brut -/55
[nm/usal
15 CHAMPAGNE:veuve clicquot [brut/fr] -/120
# gls/btl
16 PINOT NOIR: fogscape vineyards 14/56
[monterey/ca/usal
17 PINOT NOIR:row 503 [willamette valley/or/usal -/60
18 PINOT NOIR:elk cove [or/usal -/70
19 MERLOT:canoe ridge “expedition" [wa/usal 14/56
20 ZINFANDEL:steele [ca/usal -/53
21 ZIN/PETITE SIRAH/SYRAH:angles & cowboys -/50
"proprietary red" [ca/usal
22 MALBEC: cepas de familia [ar] -/56
23 MALBEC:alto sur [ar] 13/52
24 CHIANTI:san felice [it] /54
25 BAROLO:damilano [lecinquevigne/it] -/103
26 BLEND: fanti supertuscan [tuscany/it] -/57
27 BLEND:jean luc columbo les abeilles -/55
“the bees" rouge [cOtes du rhéne/fr]
28 BLEND: chappellet mt. cuvée [napa/ca/usal -/70
29 BLEND:ocnautic [paso robles/ca/usal 14/56
30 CAB SAUV: toad hollow [paso robles/ca/usal 14/54
31 CABSAUV:1lapis luna [ca/usal 15/60
32 CAB SAUV:the architect -/65
[alexander valley/ca/usal
33 CAB SAUV:markham [napa/ca/usal -/95
34 CAB SAUV:durant & booth [napa/ca/usal -/77
35 CABSAUV:clos du val [napa/ca/usal -/100
ABV s
light american lager:MICH ULTRA 42% | 50
light american lager:MILLER LITE 42% | 5D
pilsner:BIRRA BY LEVANT 50% | 80
belgian pilsner:STELLA ARTOIS 50% | 65
dutch pale lager:HEINEKEN 50% | 65
mexican lager: EL TRONO BY DEWEY 45% | 65
mexican pale lager: CORONA 46% | 65
belgian witbier:HOEGAARDEN 48% | 7D
wheat beer:BLUE MOON 54% | 6D
low abv/low cal ipa:LIGHT HEARTED ALE 3.7% | b5
BY BELLS BREWERY
west coast ipa: PERPETUAL IPA BY TROEGS 15% | 70
hazy/east coast ipa:MORTAL BLOOM BY FOUNDERS  6.2% | 170
hard cider: PERRY BY ACE CIDER 5.0% 6.5
seasonal: ROTATING OFFERING % | MP

MOCKTAIL: “SANS”GRIA 9.0
white cranberry, guava, lemon lime soda, lemon olio sacrum, tons of fruit
MOCKTAIL: PER SE N/A “HIBISCUS MARGARITA” 9.0

tangy taste of pomegranate is blended with the floral notes of hibiscus,
while a dash of cinnamon and sage adds a warm kick



