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CANTINA
HAPPY HOUR

Tuesday 4pm - 6pm
Wednesday 4pm - 8pm
Thursday 4pm - 6pm
Friday 4pm - 6pm
Saturday 4pm - 6pm
Sunday 4pm - 6pm

$3 House Wines
$2.50 Domestic Drafts & Bottles
$3.50 Premium Drafts
$3 Premium Bottles
$12 Domestic Buckets
$14 Premium Buckets
$3 Select Liquors

Smirnoff, Jose Cuervo, Bombay,
Bacardi, Captain Morgan, Evan
Williams, Dewars



BAR MENU

WHISKEY

Blantons $21
Blantons Gold $29
Blade & Bow $11
Bookers $23
Charles Goodnight $13
E.H Taylor Single Barrel $18
E.H Taylor Small Batch $13
Eagle Rare 10yr $13
Elijah Craig Toasted Barrel $12
Elmer T $25
Four Roses $9
Garrison Bros.

Single Barrel $20
Garrison Bros.

Small Batch $17
Gentleman Jack $9
Hancock $11
Henrey McKenna 10yr $13
Jeffersons Ocean $21
Lazy K $17
Larceny Small Batch $17




BAR MENU

WHISKEY CONT.

Old Forester 1020 $13
Old Forester Statesman $11
Penelope Toasted $13
Penelope Rose Cask $13
Russels 15yr $40
Sek Sato Japanese $10
Stranahan Sherry Cask $16
Stranahan $11
Pappy Van Winkle 1oyr $32
Pappy Van Winkle 12yr $38
Weller 12yr $15
Weller 107 $18
Yellow Rose Bourbon $14
Makers Mark 46 $10
Makers Mark Cask Strength $10
Michters Small Batch $11
Michters Sour Mash $12
Old Forester 1897 $11
Old Forester 1910  $11




BAR MENU

SCOTCH

Balvenie 14yr Caribbean Cask
Dalmore 12yr $13
Glendronach 12yr $14
Glendronach 15yr  $19
Glenfiddich 12yr $14

Laphroig $12




I — v N

BARMENU

~ND—C ORI —G

WHITE WINES

Cooks Champagne $4.50/$%$20

La Marca Prosecco $5.50/$23

Ruffino Prosecco Rose $7/$27
Wilhelm Bergmann Riesling $6.50/$25

Kim Crawford Sauvignon Blanc $7/$27.50

Justin Sauvignon Blanc $7/$27
Ferrari Carano Pinot Grigio $6.50/$24

Chalk Hill Chardonnay $8/$32

Jugegernaut Chardonnay $8/$32
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RED WINES

Uhshackled Pinot Noir $8.50/$33
Roco Pinot Noir  $9.50/$38
J. Lohr Merlot $6.50/$24
Justin Cabernet Sauvignon $10.50/%$43
Juggernaut Cabernet Sauvignon $8/$32
Daou Cabernet Sauvignon $9.50/$38
Luigi Bosca Malbec $10.50/$43
Smokescreen Red Blend $11/$44
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CELLAR LIST

Bouvet Brut Excellence Champagn $40
Veuve Clicquot Champagne $95
Merry Edwards Sauvignon Blanc $85
Rombauer Sauvignon Blanc  $55
Far Niente Chardonnay $95
Flowers Chardonnay $55
Flowers Pinot Noir  $65
Mt. Veeder Cabernet Sauvignon $70

Saldo Zinfandel $s50
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SUMMER COCKTAILS

Vera Walker
Madam paleta pineapple tequila, jalapeno, pineapple juice,
margarita mix topped with grand mariner
Aggieland Delight
Madam paleta grapefruit juice tequila, fresh lime, grapefruit
juice, topo chico topped with amaretto
Shandy Creek
Deep eddy vodka, blue moon, juice, sprite (comes in
multiple flavors)
Fashionably Late
Whistle pig rye, organic maple syrup, orange bitters and
orange peel
Ginerally Speakeasy
Empress gin, elderflower liquor, fresh lemon and ginger
beer
Jack Sparrow
Captain Morgan, orange juice, pineapple juice and

Chambord topped with dark rum




