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Classic Cocktails
Vodka
Moscow Mule Vodka / Lime / Ginger Beer $9
Cosmo Vodka / Orange Liqueur / Lime / Cranberry $10
French Martini Vodka / Blackberry Cordial / Pineapple Juice / Champagne $12

Rum
Dark & Stormy Dark Rum /Lime / Ginger Beer $9
Mojito Muddled Mint / Light Rum / Simple Syrup / Lime Juice / Club Soda $9 
Old Cuban Muddled Mint / House Rum Blend /  Lime /Simple Syrup / Angostura / Champagne $10
Daiquiri House Rum Blend / Lime / Simple Syrup $10
Rum Old Fashioned House Rum Blend / Turbinado / Angostura $11

Tequila
Margarita Reposado Tequila / Orange Liqueur / Lime Juice /Simple Syrup $9
Paloma Reposado Tequila / Lime Juice / Simple Syrup /  Grapefruit Soda $9
Tequila Sunrise Reposado Tequila / Orange Juice / Grenadine $7

Gin
French 75 Gin / Lemon / Simple Syrup / Champagne $9
Sloe Gin FizzGin / Sloe Gin / Lemon / Simple Syrup / Soda $9
Gin & Tonic Watershed Gin / Tonic $9
Boston Cocktail Dry Gin / Apricot Liqueur / Lemon / Grenadine $11
Negroni Watershed Gin / Dolin Rouge / Campari $12
The Bee’s Knees Old Tom Gin / Lemon / Honey $11
Last Word Old Tom Gin / Green Chartreuse / Maraschino / Lime Juice $13
Martinez Gin, Dolin Rouge / Luxardo / Orange Bitters $12

Whiskey
Whiskey Sour Bourbon / Egg White * / Lemon / Simple Syrup $10
Vieux Carre Rye / Cognac, Dolin Rouge / Benedictine / Angostura & Peychaud’s Bitters $11
Manhattan Bourbon / Dolin Rouge / Cherry-Vanilla Bitters $11
Old FashionedOrange Peel / Bourbon / Turbinado / Angostura $11
Sazerac Rye / Turbinado / Peychaud’s Bitters / Absinthe $11

All Items in RED are made in house

Happy Hour Monday - Saturday 5 - 6:30 pm; $2 off cocktails; $1 off Food, Beer & Wine 
* Consuming raw eggs may increase your risk of foodborne illness



Blushing Mule
Vodka / Strawberry Cordial / Lime Juice / Ginger Beer $10
Can I Get Uhh.....
Strawberry & Elderflower Sorbet Sphere / Simple Syrup / Lavender Bitters / Champagne $10
The Painted Lady
Berry Vodka / Watershed Apple Brandy / Lemon Juice / Honey / Egg White / Pretty Colors $12
Toil & Trouble
OYO Honey Vanilla Vodka / Caramel Liqueur / Maple Syrup / Cranberry Juice / Smoke $11
Rebelin’ Melon
Vim & Pedal Gin / Campari / Watermelon Juice / Simple Syrup / Lemon Juice $12
The Other Side
High Banks Statehouse Gin / Green Chartreuse / Green Tea Syrup / Lime Juice / Thyme Tincture $14
Tijuana Strawberry
Strawberry Tequila / Orange Liqueur / Lime Juice / Strawberry Jam / Champagne $11
Oaxcan Wildflower
451 Agave Spirit / Bahnez Mezcal / Blueberry Shrub / Simple Syrup / Lemon Juice / Soda $12
Put That In Your Pipe...
451 Pipe Dream Rum / Braulio Amaro / Turbinado / Peychaud’s Bitters / Laphroig Wash / Smoke $12
Three Lil’ Birds
Appleton Rum / Smith & Cross Over-Proofed Rum / Lapsong Souchong Wray & Nephew Rum / 
Pineapple Capmari / Guava Juice / Lime Juice / Simple Syrup $12
Smoke Dat’ Tree
Middle West Bourbon / Pear Liqueur / Maple Syrup / Lemon Juice / Rosemary Tincture / Smoke $12
The Danker The Berry
Dark Berry High Rye / Blackberry Cordial / Lemon Juice  / Pineapple Experess Turbinado / Smoke $13
The Written Word
Rittenhouse Rye / Yellow Chartreuse / Honey / Lemon Juice / Strawberry Jam $11
Appalachian Necktie
Muddled Cuccumber / Whiskey War Bourbon / Ancho Reyes Chili Liqueur / Lime Juice / Honey $12
Spirited Away
Toki Japanese Whiskey / Umshu / Yuzu Honey / Green Tea Syrup / Bittermelon Tincture / 
Yuzu Bitters $15 
Black & Blue Manhattan
Bourbon / Dolin Rouge / Blueberry Shrub / Black Walnut Bitters $12 

Greatest Hits



ITEMS TO SHARE 
LOCAL SNACKS - $4 Each -or- All 3 for $10
OH! Garlic Parm Chips /Knaughty Knots Spiced Pretzels / House Nut Mix

RED PEPPER HUMMUS  Cruidites / Veggies $8
PIMENTO CHEESE  Pretzels / Apple / Crackers $8 
CHEESE BOARD Asoorted Cheeses / Fruit / Nuts / Jam

SMALL...$12   LARGE...$20
CHARCUTERIE BOARD Cured Meats / Pickeled Items / Tapenade / Mustard

SMALL...$14   LARGE...$22
CHEESE & CHARCUTERIE
SMALL...$14   LARGE...$22
FLATBREADS 
CHEESE Marinara / Mozzerella / Provolone / Cheddar $8   
FUNGI Bechamel / Mozzerella / Provolone /  Mushrooms / Truffle Oil $9
SPINACH ARTICHOKE Bechamel / Mozzerella / Provolone / Spinach / 
Artichokes / Red Bell Peppers / Spiced Honey $9  (add Proscuitto $2)
PEPPERONI Marinara / Mozzerella / Provolone / Pepperoni $9
ITALIAN Marinara, Mozzerell / Provolone / Salami / Pepperoni / Sundried Toma-
to Tapenade $9   
CHORIZO & POBLANO FLATBREAD  Marinara / Chorizo / Poblanos, Onions,  
Mozzarella / Cheddar $10
BACON SHALLOT FLATBREAD Bechamel / Cheddar / Bacon Shallot Jam $10
SWEETS
PEANUT BUTTER RUM BALLS $6
MINI CANNOLIS $6

WINE & CHAMPAGNE
Wise Guy Sauvignon Blanc $9
Mirth Chardonnay $9
Castle Rock Pinot Noir $9
Vigilance Cabernet Savignon $9
Veuve du Vernay Brut $8

BEER
Homestead Sunkissed Wheat $6
Homestead Ohio Pilsner $6
Homestead Galactic Heroes IPA $7
Homestead Ulysses Porter $7
Rhinegeist Truth IPA $7
Rhinegeist Cheetah Lager $6
Rhinegeist Bubbles $6
Seventh Son Assistant Manager $8
Seventh Son American Strong Ale $8
Tecate $6


