
 

Signature Martinis 
 
Deep Blue- Ketel One Citroen, blue curacao, 

lemonade with a sugared rim 

8- 

Green- vodka, apple pucker, Midori and pineapple 

garnished with a cherry 

8- 

Orange- Stoli Oranj, peach schnapps and fresh OJ in a 

Tang-rimmed glass 

8- 

Pink-Ketel One Citroen, triple sec, cranberry and a 

squeeze of fresh lime 

8- 

Chocolate-vodka, Godiva Chocolate Liqueur and white 

crème de cacao drizzled with chocolate 

8- 

Gold-Jose Cuervo Gold, triple sec, fresh squeezed OJ with 

a float of Gran Marnier 

8- 

 

Modern Marvels 

Cucumber Cooler- Hendrick’s gin, St. Germain, 

cucumber, lime juice, club soda 

9- 

The MelAnia- Stoli Razz, crushed red grapes and 

Champagne 

8- 

Italian Sunset- Stoli Oranj, Limoncello, Campari,  

orange juice 

9- 

French 75- Hennessey VS, lemon juice, Champagne and 

a touch of sugar 

10- 

French Greyhound- Grey Goose, St. Germain and fresh 

squeezed grapefruit juice 

8- 

 

Skylark Cocktails 
 
Skylark Iced Tea – Sweet Tea Vodka, Muddled Lemon, 

Water 

7- 

Carolina Tea – Vodka, Southern Comfort, Captain morgan, 

Peach Schnapps and cranberry Juice 

8- 

Voodoo Juice -  Malibu rums(coconut, Pineapple, Mango 

and Banana) with tropical juices topped with a Myers floater 

8- 

Sangria – Red Wine, Brandy, Fresh Seasonal Fruit 

8- 

Riesling Sangria – Riesling, Brandy, Fresh Summer Fruit 

and Fresh Squeezed Juices 

8- 

Margarita on the Rocks – Traditional, Raspberry, 

Strawberry, Pomegranate (Frozen add 1-)   

7- 

Tennessee Tea – Jack Daniels, So Co, Black Tea  

8- 

 

Wines by the Glass 
 

Whites 
 

Prosecco, Vincenzo Toffoli, Italy                 7- 

White Zinfandel, Beringer, California   6-  

Riesling, Two Princes, Nahe, Germany   6-        

Albarino, Salneval, Salnes Valley, Spain                              7- 

Muscadet, Chat. De L’oiseliniere, France  7- 

Sauvignon Blanc, Frenzy, Marlborough, NZ  7- 

Pinot Grigio, di Leonardo, Giulia, Italy   6- 

Chardonnay, Cartlidge & Brown, California  6- 

       

Reds 
 

Beaujolais, Château de Pizay, Beaujolais, France  7- 

Pinot Noir, Mandolin, California   9- 

Syrah, Les Grandes Cabanes, Rhone Valley, France 6- 

Merlot, Casas Patronales, Chile    6- 

Chianti, Coltibuono Cetamura, Tuscany, Italy                   7- 

Malbec, Jean Bousquet, Mendoza, Argentina  7- 

Cabernet Sauvignon, Stephen Vincent, California 8- 

 

Beers 
 

 Draft 
 Coors Light, Bass,  Stella Artois, Amstel Light,  

 

Craft Draft 
Ommegang , Witte  

Troëgs,  Hopback Amber Ale  

Goose Island, 312 Urban Wheat Ale 

Smuttynose, Old Brown Dog 

 

 
Domestic 
Blue Moon, Bud Light, Budweiser, Miller 64, Michelob 

Ultra, Miller Lite, Buckler Non-Alcoholic, Sam Adam’s 

Boston Lager, Yuengling 

 

Import 
Corona, Corona Light, Guinness (Cans), Heineken, 

Heineken Light  

 
Craft  
Long Trail Pale Ale, Rogue Dead Guy, Stone IPA, 

Languanitas IPA 

 

 

Daily Unwind 
 

Join us Monday-Friday at the bar for our all day happy 

hour from 11am-7pm. 

 

$2 Domestic Bottles and Drafts 

$3 Imported Bottles 

$1 Off all Wines by the Glass 

$1 Off all Specialty Cocktails 

 


