
BEER
NC craft beer on tap

SPECIALTY  DR INKS
cocktails**

Picpoul de Pinet, Charisse, Pinet, France, 2022 
Prosecco, La Marca, Veneto, Italy, NV
Rosé, Lafage Miraflors, Grenache/Mourvedre, Cotes de Roussillon, France, 2021
Rosé, Brunn, Blauer Zweigelt, Austria, 2022
Sauvignon Blanc, Whitehaven, Marlborough, New Zealand, 2022
Sauvignon Blanc, Silverado, Miller Ranch, Napa Valley, California, 2021
Pinot Grigio, Sassi, Friuli, Italy, 2022
Riesling Kabinett, Kalls, Pfalz, Germany, 2021
Chardonnay, William Hill, Central Coast, California, 2021
Chardonnay, J Vineyards Select, California, 2021
Chardonnay, Violin, Willamette Valley, Oregon, 2020
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WINE
white, sparkling, and rosé

Pinot Noir, Ken Wright, Willamette Valley, Orego n, 2021
Pinot Noir, J. Lohr ‘Falcon’s Perch’, Monterey County, California, 2020
Pinot Noir, Omen, Rogue Valley, Oregon, 2021
Malbec, Catena, Mendoza, Argentina, 2020
Sangiovese, La Spinetta Il Nero di Casanova, Tuscany, Italy, 2018 
Merlot, J. Lohr ‘Los Osos’, Paso Robles, California, 2020
Cabernet Sauvignon, Et-Cetera, Sonoma, California, 2020
Cabernet Sauvignon, Correspondence “From Away”, Horse Heaven Hills, WA, 2019 
Cabernet Sauvignon, J. Lohr ‘Hilltop’, Paso Robles, California, 2020
Zinfandel, Dashe Cellars, California, 2021 
Cotes Du Rhone, Saint Cosme, France, 2021
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Droin, Chablis, Burgundy White, Yonne, France, 2018
Holly wood & Vine, 2480 Chardonnay, Napa Valley, California, 2012 
Tapiz “Black Tears”, Malbec, Uco Valley, Mendoza, Argentina, 2018
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coravin by the glass

Lagavulin 16 Yr 25
Oban 14 Yr 22
Macallan 12 Yr 21
Dalmore 12 Yr 22
Bowmore Islay 12 Yr 17
Glenfiddich 12 Yr 15
Glenlivet 12 Yr 15
Glenmorangie 10 Yr 14
Laphroaig 10 Yr 18
Isle Of Jura 10 Yr 18
Glenrothes Vintage Rsv 14
Ardbeg 17

SCOTCH
Bold Rock Hard Cider  6.5
Stella Artois Belgian Lager  6
Budweiser American Pale Lager  4
Bud Light American Light Lager  4
Michelob Ultra Light Lager  5
Corona Light  6
Modelo Especial  6

bottles
Booker’s 26
Baker’s 17
Basil Hayden 14
Knob Creek 13
Maker’s Mark 46 14
Woodford Double Oaked 20
Woodford Reserve 14
Blantons 17
Buffalo Trace 14
High West Double Rye 14
Four Roses Small Batch 12
Elijah Craig  12
Rua American Single Malt 14
Jefferson’s Ocean Aged 23
Larceny 10
Bulleit Rye 12
Templeton Rye 14
Breckenridge 15

WHISKEY

Please ask your server if you’re looking for a rare 
Bourbon that’s not listed on the menu. 

SPRITZ 75 
Tanqueray 10, Aperol, Lemon,
Mandarin OJ

JUNGLE BIRD
Bacardi, Campari, Pineapple juice,
Lime, Demerara syrup

THE BANDITO
El Jimador Reposado, St. Germaine,
Basil, Lemon, Agave, Orange Bitters

MOONSHINE SANGRIA
a southern twist to this classic cocktail 
with apple pie infused moonshine

HORACE HOT HONEY MARGARITA
Siete Mezcal, Triple Sec, Aperol, Peach
slice, Savannah Bee Hot Honey, Lime

SCALED AND ICEY
El Jimador Blanco, Dragon Fruit Syrup,
Cucumber, Jalapeno, Lime

**Perfection takes time! Please give us an extra minute or 
two while we perfect your handcrafted cocktail.
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WHITE ZOMBIE 5.1%
White Ale, Catawba Brewing Co.

GOLDEN BOY 4.5%
Blond e Ale, Triple C Brewing Co.

JAM SESSION 5.1%
Pale Ale, NoDa Brewing Co.

WHAT HE’S HAVING 6.7%
IPA, Wooden Robot Brewery.

JUICINESS IPA 6.8%
Sycamore Brewing Co.

SUPER QUENCH WHEAT 5.4%
Sycamore Brewing Co.

COPPER ALTBIER 4.9%
Olde Mecklenburg Brewing Co.

CAPTAIN JACK PILSNER 4.6%
Olde Mecklenburg Brewing Co.
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16oz cans
PITCHSIDE PILS 4.1 %
NoDa Brewing Co.

MOUNTAIN CANDY IPA 7.5%
Sycamore Brewing Co.
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MIMOSA
PROUDLY

SUPPORTS

DAILY  DR INK  SPECIALS

TUESDAY:
$6 draft beers

FRIDAY:
½ price bottles of wine 
(from BTG list)

THURSDAY:
 $5 Sangria

MONDAY:
1/2 price glasses of wine
(excluding coravin wines)

WEDNESDAY:
½ price bottles of wine 
(from BTG list) 

         ***excluding holidays and special events

SATURDAY:
 $2 off bourbon drinks 
(excluding signature 
cocktails)


