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Selby Merlot   
Sonoma County  l 15/45 

Hess Cabernet  
Napa Valley, CA  l 18/54

True Myth Cabernet  
Paso Robles, CA  l 12/36

Ergo Rioja   
Galicia, Spain  l 8/24

Gabbiano Chianti  
Italy l 8/24 

Laetitia Pinot Noir   
Arroyo Grande Valley, CA  l 13/39

Soter Planet Oregon Pinot Noir  
Willamette Valley, OR  l 13/39

St. Cosme Cotes Du Rhone   
Rhone, France  l 13/39

Chateau Loumelat Bordeaux   
Bordeaux, France  l 11/33

Luca Malbec   
Mendoza, Argentina  l 24/72 

B Wise Wisdom Red Blend   
Napa Valley, CA  l 14/42

Stag’s Leap Karia Chardonnay  
Napa Valley, CA  l 18/54

Foxglove Chardonnay   
Napa Valley, CA  l 11/33

JF Mérieau Sauvignon Blanc   
Loire, France  l 11/33

Leon DeBeaumarche  
white burgundy   

Bourgogne, France  l 17/51

Whispering Angel rose   
France  l 15/45

Licia Albarino   
Rias Baixas, Spain  l 12/36

Four Graces pinot gris   
Willamette Valley, OR  l 11/33

Gabbiano Pinot Grigio  
Italy  l 8/24

Pre-Prohibition Old Fashion 
Bulleit Rye or Makers Mark bourbon  l 11

Strawberry Basil French 75 
infused Nolets, lemon juice,  

simple syrup, basil  l 10

Sazerac 
enjoy the official cocktail of New Orleans. 

Sazerac Rye, bitters, sugar,  
absinthe rinse  l 8

Aviation 
take flight with this gin cocktail classic.  
Nolets Gin, maraschino liqueur, violet  

liqueur, lemon juice  l 9

black rosé  
Avion Silver tequila, thyme-lemon  

simple syrup, agave nectar,  
rose water,  champagne  l 10

Whiskey smash 
the citrusy cousin of the mint julep.  
Makers 46 Bourbon, lemon, mint,  

simple syrup   l 10

Basic Instinct 
easy to enjoy vodka martini with a cool, fall 
expression. Ketel One vodka, house-made 

grenadine, St. Germain, lemon juice,  
sage, pomegranate  l 12 

Pourita 
Don Julio Blanco, Grand Marnier,  
Cointreau, lemon & lime juice  l 11

Kentucky Mule  
agave nector, Bulleit whiskey,  

ginger beer, mint  l 11

Blueberry Sage Mule $9 
the moscow mule with a seasonal twist.  

Smirnoff vodka, lime, ginger beer,  
blueberry, sage  l 9

1/2 priced Hand Crafted select Cocktails  

and select First Flights 4pm-6pm daily

HAND CRAFTED COCKTAILS

WHITE WINES

Abita Purple Haze  l 6

Tin Roof Blonde Ale  l 6

Cajun Wit  l 6

Stella Artois  l 6

Parish Canebreak  l 6

Commotion Apa  l 6

BEER

RED WINES

Bulleit Old Fashion  l 6 
Bulleit bourbon, bitters, sugar

Black Rosé  l 6 
Avion Silver tequila, thyme-lemon simple syrup,  

agave nectar, rose water, champagne

Draft  l 4

4pm-6pm daily

Strawberry Basil French 75  l 6 
Infused Nolets gin, lemon juice,  

simple syrup, basil, champagne float

Kentucky Mule  l 6  
Bulleit whiskey, ginger beer, mint

Cheese Plate 
select cheeses and fruit  l  8

Tasso Spring Rolls 
house cured tasso in a hand rolled spring roll  l  8

Blue Cheese Chips 
house cut chips with melted blue cheese  l  4

Chimichurri Fries 
french fries tossed in our own chimichurri sauce  l  4

Tennessee Hot Wings 
6 wings in a traditional Tennessee hot sauce with  

dill pickles and blue cheese sauce l  6

COCKTAILS

BEER

Rosé  l 6

Pinot Noir  l 6

Cabernet  l 6

WINE

SNACKS


