
 
DRINK MENU 

 

DRAFT BEER 

 
Amber Lager  7.50 

Brooklyn Brewery 
 

Basement IPA  7.50 
Scofflaw Brewing Co. 

 
Taco Tuesday Mexican Lager  7.00 

Monday Night Brewing 
 

6666 Pilsner  7.00 
Six Bridges Brewery 

 
Billet Blood Orange Pilsner  6.50 

Ironmonger Brewing Company 
 

Blue Moon  6.50 
Blue Moon Brewery 

 
Sweetwater 420  6.50 

Sweetwater Brewing Company, Inc. 
 

Tropicalia  7.00 
Creature Comforts Brewing Co. 

 

ATLANTA HARD CIDER CO. 

 
Peach Craft Cider  8 
Rose Craft Cider  7 

Pomegranate Craft Cider  7 
 
 

WINES 

 
WHITE 

 
Harken Chardonnay (Draft) 10 

Kendall Jackson Chardonnay 11.5/41 
Stemmari Pinot Grigio (Draft) 10 
Barone Fini Pinot Grigio  9/33 

Line 39 Sauvignon Blanc (Draft) 9 
Matua Sauvignon Blanc (Draft) 9 

Lunetta Prosecco 9 
Mirabella Prosecco 9/33 
Campo Viejo Prosecco 7  

Astoria Sparkling Moscato  8 
 
 

ROSÉ 
 

Stemari Rosé (Draft)  10 
Presto Sparkling Rose  10 

Diora Rose of Pinot Noir  11/41 
Fleurs de Prairie  11/41 

 
 

RED 
 

Tribute Cabernet Sauvignon (Draft)  10 
Freakshow Cabernet Sauvignon (Draft) 11 

Melini Chianti  9/33 
MacMurray Pinot Noir (Draft)  10 

J. Lohr Falcon’s Perch Pinot Noir (Draft)  10 
Line 39 Pinot Noir (Draft) 8 
Lunatic Red Blend (Draft) 8 

Lolailo Sangria  8  

BOTTLE/CAN BEER 

 
Kentucky Bourbon Barrel Ale  8.50 

Lexington Brewing & Distilling Co. 
 

Hazy Like a Fox  7.00 
New Realm Brewing Company 

 
Amstel Light  6.50 

Amstel Brewery 
 

Classic City Lager  6.50 
Creature Comforts Brewing Co. 

 
Copperhead American Amber  6.50 

Gate City Brewing 
 

Rapturous (Raspberry Sour Ale)  6.50 
Three Taverns Brewery 

 

 
Los Bravos Mexican Lager 5.50    

Terrapin Beer Company 

Bitburger Non-Alcoholic 5.50 

Michelob Ultra  5.50 

Yuengling  5.50 

Miller Lite  5.00 

Bud Light  5.00 

 
Turn Over for Our New Cocktail Menu    



 
COCKTAILS 

 

MARGARITAS AND MULES 

 
Tres Agave Organic Margarita  13 

Fresh Lime, Agave, No Sugar 
 

Classic Margarita  12 
Altos Tequila, Triple Sec, Sweet & Sour and a Squeeze of Fresh Lime 

 
Spicy Margarita 13 

Tanteo Jalapeño Tequila 

 
NET Mule  13 

Fiddler Borbon, Fever Tree Ginger Beer 
 

Kentucky Mule  12 
Buffalo Trace, Fever Tree Ginger Beer 

 

HAND-CRAFTED COCKTAILS 

 
1884 Old Fashioned  13 

Hochstadter’s Slow & Low blended with Amish Honey, Navel Oranges 
and Rock candy, Served Over Ice with an Orange Slice 

 
Adult Lemonade  13 

Crop Organic Meyer Lemon, San Pellegrino Lemon Mint, a Splash of 
Sweet & Sour and a Fresh Mint 

 
French 75  13 

Gin, Prosecco, Fresh Lemon Juice, and Simple Syrup 
 

G&GT 13 
Four Peels Gin and Fever-tree Grapefruit Tonic 

 
Chocolate Martini  14 

Mozart Chocolate Cream, Tito’s Vodka, Crème de Cacao, Half & Half 
 

The Sidecar 13 
Buffalo Trace Bourbon, Cointreau, and Lemon Juice 

 
NET Cosmo 14 

Crop Organic Lemon Vodka, Cointreau, Lime Juice and Cranberry 
 

Peanut Butter Old Fashioned  13 
Skrewball Peanut Butter Whiskey, Pendleton Whiskey, Simple Syrup 

 
Cranberry Thyme Gin & Tonic  13 

Hendrick’s Gin, Orange Juice, Cranberry Juice, Tonic Fresh Thyme & 
Fresh Cranberries 

 

 

CANNED COCKTAILS 

 
Finnish Long Drink (Strong)  8 

Gin, Grapefruit Soda and Lime 
 

Finnish Long Drink (Cranberry, Regular/Zero Sugar)  7 
Gin, Grapefruit Soda and Lime 

 
 

BRUNCH COCKTAILS 

 
NET Bloody Mary  13 

Classic Mimosa  11 
Pomegranate Mimosa  11 
Jameson Irish Coffee  12 

Bailey’s Coffee  13 
Kahlua Coffee  13 

Skrewball Coffee  13 
 

FROZEN COCKTAILS 

 
Frosé 12 

Rose Wine, Vodka, Frosé Mix 
 

Frozen Hot Chocolate 12 
Vodka, Crème de Cocoa, Mix 

   
 


