
COCKTAIL
MENU

APEROL MARGARITA $12
Sauza Tequila, aperol, sour mix,
Cointreau, agave, orange juice

MOONLITE $10
Empress, lemon, Cointreau,
raspberry syrup, rhubarb bitters,
fee foam

HIBISCUS MOJITO $9
Blue Chair Bay rum, hibiscus syrup,
elderflower, lime juice, fresh mint

VANILLA ESPRESS0 MARTINI $12
Absolut vodka, Kahlua, espresso,
vanilla honey, chocolate bitters

THE BRISTOL $13
Makers Mark bourbon, peach puree,
peach bitters, sweet tea or
unsweet tea

PATIO SPRITZER $8
Mandarin basil simple syrup,
sparkling wine, club soda

THE 421 SOUR $12
Bourbon, honey, lime, pea flower,
fee foam, lavender bitters

$15SMOKY OLD FASHIONED

$10

Makers Mark bourbon, bitters,
orange, cherry, sugar cube

APPALACHAIN SUNRISE
Sauza Tequila, orange juice,
pineapple juice, blood orange
syrup, tiki bitters

MOCKTAILS     $5

MANGO MULE
mango, cucumber, lime, honey,
ginger beer

PINEAPPLE COOLER
pineapple juice, lime juice,
strawberry puree, club soda

ROSE FIZZ
rose water, sour mix, grenadine, 
fee foam, club soda

POPP’N BLOSSOM LEMONADE
pea flower tea, sour mix, simple syrup,
sprite, lavender bitters

FROZEN SANGRIAS $9  

BERRY RED

WHITE PEACH ROSE
white peach, pineapple, orange
zest

Plus applicable state and local taxes

raspberry, blood orange, banana, black
cherry, lemon zest



DRAFT
Coors Light

Michelob Ultra
Blue Moon 
Miller Lite
Bud Light
Yuengling

Modelo
Voodoo Ranger IPA

Wicked Weed Pernicious IPA
Catawba White Zombie

Mikes Hard Lemonade (Variety)
White Claw (Variety)
High Noon (Variety)

CANNED

Coors Light
Miller Lite

Michelob Ultra
Blue Moon

Ask your server
about our craft beer

selection 


