
tequila
Aha Toro	 15
Don Julio Anejo	 12
Don Julio 1942	 25
Patron Silver	 11
Patron Platinum	 40
Sauza Hornitos	 8

draft beer
Alaskan Amber	 6.5
Black Butte Porter	 6.5
Bud Light	 5.5	
Mac & Jack’s African Amber	 6.5
Mannys	 6.5
Ranger IPA	 6.5 
Redhook ESB	 6.5
Rotating Seasonal	 6.5
Stella Artois	 6.5
Widmer Hefeweizen	 6.5

BOURBON & WHISKEY
Baker’s	 10
Basil Hayden’s	 10
Blantons	 13
Booker’s Noe	 13
Bulleit 	 8
Bulleit Rye	 8 
Knob Creek	 10
Woodford Reserve	 10
Bushmill Irish Whiskey	 8
Jameson Irish Whiskey	 8
Crown Royal Canadian Whiskey	 8
Pendalton Canadian Whiskey	 8
Segrams V.O.	 7

cognac
Hennessey X.O.	 30
Hennessey Paradis	 60
Hennessey Richard	 200
Remy Martin X.O.	 28
Louis XIII de Remy Martin .5oz		  55
Louis XIII de Remy Martin 1oz		  105
Louis XIII de Remy Martin 1.5oz		  155

4.14.12

bar bites

happy hour

*State law requires us to inform you that consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk of food bourne illness.

siGNatUre COCktails

e l Gau c ho  b u rG e r *
1/2lb Certified Angus Beef®  

Prime tenderloin, bacon, pepper jack 
cheese, chipotle aioli, lettuce,  

tomato, onion, fries
20

te n d e r lo i n d i a b lo
spicy!

18

ba by bac k r i b S
original recipe since 1953

18

M aca ron  i a n d c h e e S e
penne, english coastal cheddar

12

Ste a k Sa n dwi c h *
custom 28-day dry-aged  

Certified Angus Beef® Prime  
baseball sirloin, Gaucho baguette, 

chimichurri sauce, fries
22

wi c k e d S h r i M P
hot!
18

f r i e d ca l a M a r i
roasted poblano aioli

14

Ste a M e d c l a M S
white wine butter sauce

12

Tuesday thru Friday 4pm to 6pm and 9pm to close, Saturday 9pm to close,  
Sunday & Monday 4pm to close, all bar menu food items half off. Not valid on holidays.

Signature garlic cheese bread  4    |    Fries  4

Bud Light, Mack n Jacks, Stella  4    |    Select Red Wine & Select White Wine  6

d u nG  e n e S S c r a b ca k e S
roasted red pepper pesto

17

tu n a ta rta r e*
spicy hot!

16

j oj o P otato e S
New York cheese sauce,  

bacon, chives
8

M iXe d G r e e n S
roasted shallot vinaigrette, apples, 

roquefort crumbles, candied walnuts
10

G r a P e f r u it M a rti n i
vodka, triple sec, grapefruit,  

cranberry, lime wedge
7

a ll w e ll s
vodka, gin, tequila, rum, bourbon, 

scotch
 6

P i n e a P P le M a rti n i
vodka, triple sec,  
pineapple, cherry

7 

f r e n c h ki S s
Vanilla infused vodka, Chambord, 

pineapple
12

Sta r ry n i Gh t
 Raspberry infused vodka, Chambord, 

Blue Curacao, sweet & sour 
12

F r e n c h 7 5
Gin, lemon, simple syrup,

champagne
15

C H RYSA NTH E M U M
Champagne, St. Germain,

lemon twist
14

th e $10 0 M a rti n i
Stoli Elit, Grand Marnier 150 Year,  

Remy Martin’s Louis XIII
100

E lit M a rti n i
Stoli Elit,

lemon twist
22

S u mm  e r B r e e z e
triple sec, soda, lime sour, mint

please select one from these choices:
cucumber lychee infused vodka

mandarin infused vodka
citrus infused vodka

14

S i lv e r li n i n g
Cucumber infused vodka, fresh lemon, 

St. Germain, soda
12

e l Gau c ho
Rye bourbon, triple sec, soda,

 sweet & sour, muddled oranges
14

do u b le 07 ’  M a rti n i
Premium vodka, gin, Lillet Blanc

lemon twist
14

Wi c k e d so da
Mango and habanero infused vodka, 

strawberry puree, soda, lemon
15

Scotch & Blends
Glenlivet 12 year	 10
Glenlivet 18 year	 18
Glenmorangie 10 year	 11
Lagavulin 16 year	 18
Laphroaig 10 year	 12
Macallan 12 year	 14
Macallan 18 year	 30
Macallan 25 year	 75
Oban 14 year	 16
Talisker 30 year	 50
Chivas	 8
Dewars	 8
J&B Rare	 8
Johnny Walker Black Label	 10
Johnny Walker Blue Label	 45
Johnny Walker Red Label	 9


