~

C SOUP & GREENS

J
Tavern 9| 14 GF €@

Chopped Wedge 9| 14 GF
Cherry Tomato | Bacon | Mixed Greens | Pecans | Blue |
Blue Cheese | Avocado Red Onions | RW Vinaigrette

Thai Green Papaya Salad 12 GF €@
Shaved Romaine Hearts |-Napa
Cabbage'| Carrots |- Thai Basil |

Cilantro | Snow Peas | Mushrooms |

Carrot-Ginger Purée | Sweet & Spicy

Peanuts |- Honey Ginger Vinaigrette

Coalaod Add =Ons:

Sliced Steak* 12| Chicken: Grilled or Crispy 7| Grilled Shrimp-9 | Grilled Salmon” #1 | Crispy Calamari 11

Caesar 9| 14

Soup of the Day 7 GF, Ask forno croitons

THE

avern

Lunch Menu

4 )

PIE

SAMMY

4 )

STARTERS

- J

Korean BBQ Pork Taco 5 Buffalo Shrimp Tater Skins 11

Cabbage Slaw | Kimchi Aioli Blue Dipping Sauce
Loaded Queso Dip 11 Wings (Choose a flavor) 12
Wagyu Beef | Green Onions | Lemon Pepper GF | Buffalo |
Cilantro | Corn Chips Hot Honey

Soft Pretzel Sticks 9
Cheese Fondue

Pork & Vegetable Egg Roll 3
Sweet Chili Sauce

Fruit | Loaded Potato Salad | Fries | Side Caesar or Tavern Salad

Hot Honey Chicken Sandwich 14 Tavern Burger:”
Pineapple Jam | Tavern Ham |
Cabbage Slaw

Chilled Hatissa Eqgplant 9
Lettuce Wraps 12 Veg. GF
Romesco | Cucumber | Cabbage |
Mint | Goat Cheese

All Beef Dog 7
Sauerkraut Dog, Add $2
Minced Onion | Cheddar Cheese

Reuben:

Cotned Beef or Turkey 13
Russian Dressing | Swiss |
Sauerkraut | Rye Bread

\ J
Choice:

Beef or Turkey 14
Choice: Blue | Cheddar | Gruyere

Chipotle Chicken Salad Wrap 14
Spinach | Cucumber | Pickled Carrots | Mint

Turkey Club Sandwich 14
Swiss | Cheddar | Crispy Bacon |
LTO | Mayo | Texas Toast

Meatball Sub 14
Marinara | Mozzarella | Parmesan | Basil

- J
74 Q’Kch GF Crust available upon request
The Works 22

Eqgplant Ricotta 19
Arugula | Basil |
Chili Flakes | Pecorino

Pepperoni | ltalian Sausage | Peppers |
Onions{-Mushrooms | Tomatoes

Traditional Margherita 20

Date Night Pizza 20
Red-Sauce)| Fresh-Mozzarella | Basil

Applewood Smoked Bacon |
Whipped Goat Cheese | Dates |

Meatballs:& Pomodoro 22 Hot Honey | Arugula

Fresh Mozzarella| Fresh Basil

Pepperoni or Cheese 19

@ indicates heart-healthy meal

z}‘ *Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause
serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.

- \
SWEET SMALL BITES
N y

Peanut Butter Chocolate Pie 7

Caramel Apple Bread Pudding 10
Vanilla Ice Cream | Caramel Sauce

Gooey S'mores Brownie (for 4) 12
Marshmallow | Caramel |
Ice Cream | Graham Cracker

Warm Cinnamon Doughnuts 7
Caramel Sauce

Ice Cream Scoop: 6
Raspberry Sorbet & Berries GF
Vanilla Bean

The Loaded Tavern Cheesecake 10
Caramel | Chocolate Sauce | Heath Bar |
Candied Pecans | Pretzels | Cookie Crumble |
Whipped Cream | Chocolate Pearls




Dinner Menu

Tavern

C SOUP & GREENS j

Chopped Wedge 9| 14 GF
Cherry Tomato | Bacon |
Blue Cheese | Avocado

Tavern 9| 14 GF @
Mixed Greens | Pecans | Blue |
Red Onions | RW Vinaigrette

Thai Green Papaya Salad 12 GF €9
Shaved Romaine Hearts | Napa Cabbage | Carrots
| Thai Basil | Cilantro|-Snow Peas | Mushrooms |
Carrot-Ginger Purée | Sweet & Spicy. Peanuts |
Honey Ginger Vinaigrette

Calood Add —Ous’

Sliced Steak® 12| Chicken: Grilled or Crispy 7 | Grilled Shrimp 9| Grilled Salmon* 11| Crispy Calamari 11

Caesar 9| 14

Soup of the Day 7 G Ask for no crodtons

4 )

-

SAMMY

J

Fruit | Loaded Potato Salad | Fries | Side Caesar or Tavern Salad

Hot Honey Chicken Sandwich 14 Tavern Burger:*
Pineapple Jam | Tavern Ham |

Cabbage Slaw

Chilled Harissa Eqgplant 9
Lettuce Wraps 12 Veg. GF

Romesco | Cucumbers |

Cabbage | Mint | Goat Cheese

Choice:

Beef or Turkey 14
Choice: Blue | Cheddar | Gruyere

Tutkey Club Sandwich 74
Swiss | Cheddar | Crispy Bacort}
LTO | Mayo | Texas Toast

Reuben:
Corned Beef or Turkey 13

Russian Dressing | Swiss |
Sauerkraut | Rye Bread

STARTERS

- J

Wings (Choose a flavor) 12

Lemon Pepper GF | Buffalo |
Hot Honey

Mediterranean Calamari 13
Harissa Aioli

Buffalo Shrimp Tater Skins 11
Blue Dipping Sauce

Korean BBQ Pork Taco 5
Cabbage Slaw | Kimchi Aioli

Roasted Heirloom Carrots 11 GF

Chili Garlic Crunch |
Spiced Labneh | Scallions

Loaded Queso Dip 11

Wagyu Beef | Green Onions |
Cilantro | Corn Chips

Roasted Cauliflower Dip 11
Crudité Vegetables| Sourdough Crackers

Soft Pretzel Sticks 9
Cheese Fondue

Charbroiled Double Cut Bacon 12 GF
Chimichurri | Sherry Vinegar

Pork & Vegetable Egg Roll 3
Sweet Chili Sauce

@ indicates heart-healthy meal

-

-

~

4 )

PIE

- J
74 Q’PLC}L GF Crust available upon request

The Works 22
Pepperoni | Italian Sausage | Peppers |
Onions | Mushrooms | Tomatoes

Eggplant Ricotta 19
Arugula | Basil |
Chili Flakes | Pecorino

Traditional Margherita 20

Red Sauce| Fresh Mozzarella | Basil Date Night Pizza 20

Applewood Smoked Bacon |
Whipped Goat Cheese | Dates |

Meatballs & Pomodoro 22
Hot Honey | Arugula

Fresh Mozzarella | Fresh Basil

Pepperoni or Cheese 19

ENTREES

J

Mountain Trout Nicoise 28 GF
Fingerling Potatoes | Artichoke Hearts |
Kalamata Olives | Haricot Verts | Cherry
Tomatoes | Hard Boiled Egg | Tarragon &

Grain Mustard Aioli

Grilled Pork Chop 26

Smoked Gruyere Mac & Cheese |
Maple Bourbon Brussels Sprouts

Grilled NY Strip* 31 GF

Smashed Red Bliss |

Honey Glazed Carrots | Truffle Jus

Mediterranean Free Range Chicken 25 GF
Creamed Spinach | Roasted Butternut

Squash | Cranberries & Walnuts | Fennel &
Parsley Salad

Pan-Roasted Atlantic Salmon 26 GF
Chickpeas | Roasted Eggplant | Cherry
Tomatoes | Baby Spinach | Red Onions |
Roasted Pepper Fonduta

Braised Short Rib Stroganoff 31
Roasted Cremini Mushrooms | Egg Noodles |
Herb Bread Crumbs

- \
SWEET SMALL BITES
N y

Peanut Butter Chocolate Pie 7

Caramel Apple Bread Pudding 10
Vanilla Ice Cream | Caramel Sauce

Gooey S'motes Brownie (for 4) 12
Marshmallow | Caramel |
Ice Cream | Graham Cracker

Warm Cinnamon Doughnuts 7
Caramel Sauce

Ice Cream Scoop: 6
Raspberry Sorbet & Berries GF
Vanilla Bean

The Loaded Tavern Cheesecake 10
Caramel | Chocolate Sauce | Heath Bar |
Candied Pecans | Pretzels | Cookie Crumble |
Whipped Cream | Chocolate Pearls

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause
serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.




Tavern

{ sTARTERS | : SOUP & GREENS }

Mediterranean Calamari 13 Chopped Wedge 9| 14 GF Tavern 9| 14 GF 9
Harissa Aioli Cherry Tomato | Bacon | Mixed Greens | Pecans | Blue |
Blue Cheese | Avocado Red Onions | RW Vinaigrette
Buffalo Shrimp Tater Skins 11
Blue Dipping Sauce Caesar 9| 14 Soup of the Day 7
GF, Ask for no croditons oupe ay

Kotean-BBQ Pork/Taco:5

Cabbiage Siaw | Kirichi Aol Thai Green Papaya Salad 12 6F

Shaved Romaine Hearts | Napa Cabbage | Carrots |
Roasted Heirloom Carrots) 11.GF Thai Basil | Cilantro | Snow Peas | Mushrooms |
Chili Garlic Crunch | Spiced Labneh | Scallions CarmotGinger Purcsgisighgpicy Poans |

Honey Ginger Vinaigrette
Roasted Cauliflower Dip 11 Salio Adoel~Ons:
Crudité Vegetables| Sourdough-Crackers Sliced Steak” 12| Chicken: Grilled of Crispy 7|

Grilled Shrimp 9| Grilled Salmon* 11| Crispy Calamari 11

Soft Pretzel sticks 9

Cheese Fondue
Wings (Choose a flavor) 12 :[ SAMMY j:

Lemon Pepper GF | Buffalo | E
Hot Honey Choice:
Fruit | Loaded Potato Salad | Fries | Side Caesar or Tavern Salad
Pork & Vegetable Egq Roll 3 Hot Honey Chicken Sandwich 14 Tavern Burger”
Sweet Chili Sauce Pineapple Jam | Tavern Ham | Beef or Turkey 14
Cabbage Slaw Choice: Blue | Cheddar | Gruyére
Loaded Queso Dip 11
Wagyu Beef | Green Onions | Chilled Harissa Eqgplant 9 Turkey Club Sandwich 14
Cilantro | Com Chips Lettuce Wraps 12 Veg. GF Swiss | Cheddar | Crispy Bacon |
Romesco | Cucumbers | Cabbage | LTO | Mayo | Texas Toast
Charbroiled Double Cut Bacon 12 GF Mint| Goat Cheese
Chimichurri | Sherry Vinegar Meatball Sub 14
Reuben: Marinara | Mozzarella | Parniesan | Basil
Corned Beef or Turkey 13

Russian Dressing | Swiss |
Sauerkraut | Rye Bread

v
p

QO indicates heart-healthy meal

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria,
could cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.



Tavern

706.467.1644 | ReynoldsLakeOconee.com | 1145 National Drive | Greensboro, Georgia 30642

\

ENTREES )

Mountain Trout Nicoise 28 GF

Fingerling Potatoes | Artichoke Hearts |

Kalamata Olives | Haricot Vert | Cherry
Tomatoes | Hard Boiled Egg |
Tarragon & Grain-Mustard Aioli

Grilled Pork Chop 26
Smoked Gruyere Mac & Cheese |
Maple Bourbon Brussels Sprouts

Pan-Roasted Atlantic Salmon 26

Chickpeas | Roasted Eqggplant | Cherry

Tomatoes | Baby Spinach | Red Onions |
Roasted Pepper Fonduta

Mediterranean Free Range Chicken 25 GF

Creamed Spinach | Roasted Butternut Squash |
Cranberries & Walnuts | Fennel & Parsley Salad

Grilled NY Strip” 31 GF
Smashed Red Bliss | Honey Glazed Carrots | Truffle Jus

Braised Short Rib Stroganoff 31
Roasted Cremini Mushrooms | Egg Noodles |
Herb Breadcrumbs

PIE

74 Juch

GF Crust available upon request

The Works 22
Pepperoni | ltalian Sausage | Peppers |
Onions | Mushrooms | Tomatoes

Traditional Margherita 20

Red Sauce | Fresh Mozzarella | Basil

Meatballs & Pomodoro 22
Fresh Mozzarella | Fresh Basil

Pepperoni or Cheese 19

Eqgplant & Ricotta 19
Arugula | Basil | Chili Flakes | Pecorino

Date Night Pizza 20
Applewood Smoked Bacon | Whipped Goat
Cheese | Dates | Hot Honey | Arugula

[SV\/EET SMALL BlTESj

Vanilla Ice Cream | Caramel Sauce

Caramel Sauce

Caramel Apple Bread Pudding 10 Peanut Butter Chocolate Pie 7

The Loaded Tavern Cheesecake 10

Warm Cinnamon Doughnuts 7 Caramel | Chocolate Sauce | Heath Bar |
Candied Pecans | Pretzels | Cookie Crumble |

Whipped Cream | Chocolate Pearls

Gooey S'mores Brownie (for 4) 12
Marshmallow | Caramel |
Ice Cream | Graham Cracker

lce Cream Scoop: 6
Raspberry Sorbet & Berries GF
Vanilla Bean

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could

cause serious illness or death. As a courtesy to other patrons, please refrain from cell phone use in the restaurant.




BY THE GLASS

SPARKLING

NV Campo Viejo Reserva Brut 8

Cava

NV Gloria Ferrer Blanc De Blancs 12
Cameros

NV Ruffino Prosecco Rosé 12
Ialy

SAUVIGNON BLANC

2021  Daou 10
Adelaida District

2022 Frenzy 11
Mariborough

PINOT GRIGIO/PINOT GRIS

2021  Canyon Road 7

California

2021 Riff 10

Veneto

INTERESTING WHITES & PINKS

2021  Westmount Rosé 10
Willamette Valley

2021  Charles Smith “Kung Fu Gitl” Riesling 10
Columbia Valley

CHARDONNAY

2021  Canyon Road 7

California

2020 Routestock 11

Cameros

2020 Crossbarn By Paul Hobbs 13

Sonoma Coast

PINOT NOIR

2021  Canyon Road 7

California

2021 Juggernaut 12

Russian River Valley

2021  Belle Glos “Balade” 15
Santa Maria Valley

ZINFANDEL

2019  Brady 12

Paso Robles

INTRIGUING REDS

2021  “Felino” Malbec By Vina Cobos 12

Mendoza

2020 Chateau du Trignon 13
Cotes du Rhone

MERLOT

2020 Parcel 41 11
North Coast

CABERNET SAUVIGNON & BLENDS

2021 Canyon Road 7

California

2019  Gundlach Bundschu “Mountain Cuvée” 11

Sonoma Co.

2020  Postmark by Duckhorn 14

Paso Robles

Wine Spectator

T

AWARD

The National Tavern EXCELLENCE

2022




BY THE BOTTLE

PINOT GRIGIO/PINOT GRIS

SPARKLING

NV

NV

2018

NV

NV

Campo Viejo Reserva Brut 31
Cava

Gloria Ferrer Blanc De Blancs 47
Carneros

Schramsberg Brut Rosé 69
North Coast

Drappier Brut 79
Carte DOr

Piper -Heidsieck Cuvee Brut 88
Champagne

SAUVIGNON BLANC

2021

2022

2021

2021

2018

2021

2021

2015

2020

Daou 39
Adelaida District

Frenzy 43
Marlborough

Frog's Leap 45
Rutherford

Duckhorn 49
Napa Valley

Domaine William Fevre 53
Saint Bris

Cade 60
Napa Valley

llumination 65
Napa Valley

Merry Edwards 75

Russian River Valley

Spottswoode 85
Sonoma/Napa Valley

INTERESTING WHITES & PINKS

2021

2021

2020

2017

2020

Westmount Rosé 39
Willamette Valley

Charles Smith “Kung Fu Girl” Riesling 39
Columbia Valley

Pazo de Senorans Albarino 47
Rias Baixas

Qupe Marsanne 52
Santa Barbara Co.

Scribe Sylvaner 63
Sonoma Valley

2021

2021

2021

2019

Canyon Road 28

California

Riff 39

Veneto

Jermann 46
Friuli Giulia

Pierre Sparr 48
Alsace

CHARDONNAY

2021

2020

2020

2020

2019

2018

2019

2016

2019

2017

2019

2014

2019

2018

2017

Canyon Road 28

California

Routestock 43
Cameros

Crossbarn By Paul Hobbs 51

Sonoma Coast

Silverado Vineyards 60
Carneros

Ramey 66

Russian River Valley

Grgich Hills 71
Napa Valley

Flowers 79
Sonoma Coast

The Hilt 85

Santa Barbara Co.

Pahlmeyer “Jayson” 92
North Coast

Patz & Hall “"Hyde Vineyard” 95

Carmeros

PlumpJack Reserve 105

Oakville

DuMOL 118

Russian River Valley

Joseph Drouhin 125
Puligny-Montrachet

Odette Estate Reserve
Napa Valley

Wayfarer 138
Sonoma Coast

The National Tavern

130

Wine Spectator

T

AWARD
OF
EXCELLENCE

2022




BY THE BOTTLE

PINOT NOIR ZINFANDEL

2021  Canyon Road 28 2019  Brady 47
California Paso Robles

2021 Juggernaut 47 2019 Ridge Cellars “Three Valleys” 54
Russian River Valley Sonoma Co.

2021  Belle Glos “Balade” 59 2017 Grgich Hills 62
Santa Maria Valley Napa Valley

2018  Joseph Drouhin 61 2019 Turley “Steacy Ranch” 66
Chorey Les Beaune Lodi

2021  Domaine Drouhin “Roserock” 68 2014  Heitz Cellar 78
Eola-Amity Hills Napa Valley

2018 Morgan “Double L Vineyard” 78 2015 Seghesio “"Home Ranch” 82
Santa Lucia Highlands Alexander Valley

2019 Penner-Ash 85 2019  Ridge “Lytton Springs” 94
Willamette Valley Dry Creek Valley

2019  Cakebread “Two Creeks Vineyards” 92 2019 Turley "Duarte” 98
Anderson Valley Contra Costa Co.

2016  The Hilt 98

Sta. Rita Hills

2019 Melville “sandy’s” 105
Sta. Rita Hills

2017 Ken Wright Cellars “Carter Vineyard” 110
Eola-Amity Hills

2019  Arista 115

Russian River Valley

2018 Twomey 120 MERLOT

Dundee Hills
2018  Talley “Rosemary’s Vineyard” 130 2020 Parcel 41 43
Arroyo Grande Valley North Coast
2017  Flowers “Camp Meeting Ridge” 140 2020  Sequentis By Daou 55
Sonoma Coast Paso Robles
2018 Wayfarer 148 2018 Duckhorn 69
Sonoma Coast Napa Valley

2015  Trefethen 78
Oak Knoll District of Napa Valley

2017 Grgich Hills 81
Napa Valley

2014  Chjteau Quinault I'Enclos 85

Saint-Emilion Grand Cru

2018 Plumplack 110
Oakville

Wine Spectator

T

AWARD
The National Tavern EXCELLENCE

2022




BY THE BOTTLE

INTRIGUING REDS

2021 “Felino” Malbec By Vina Cobos 47

Mendoza

2020 Chateau du Trighon 51
Cotes du Rhone

2020 Pietradolce Etha Rosso 55
Silly

2019  Mollydooker “The Boxer” Shiraz 58
McLaren Vale

2021 Caymus-Suisun “The Walking Fool” 62
Zinfandel/Petite Sirah Blend
Suisun Valley

2019  Bodyquard by Daou 68

Paso Robles

2019  Aalto Tempranillo 77

Ribera del Duero

2017  Justin “Justification” Bordeaux Blend 86

Paso Robles

2019  Ornellaia “Le Serre Nuove” 92
Bolgheri

CABERNET SAUVIGNON & BLENDS

2021  Canyon Road 28

California

2019  Gundlach Bundschu “Mountain Cuvée” 43

Sonoma Co.

2020 Postmark by Duckhorn 55

Paso Robles

2019 Stag’s Leap Wine Cellars “Hands Of Time” 61
Napa Valley

2019  Chateau Mongravey 66

Margaux

2018  Trefethen 78
Oak Knoll District of Napa Valley

2018 Bella Union 86
Napa Valley

2018  Silverado Vineyards 95
Napa Valley

2018  Grgich Hills 102
Napa Valley

2019  Daou Reserve 105

Paso Robles

The National Tavern

CABERNET SAUVIGNON conr.

2014  Round Pond Estate Reserve 110
Rutherford

2018  Darioush “Caravan” 115
Napa Valley

2019  Stag’s Leap Wine Cellars “Artemis” 120
Napa Valley

2016 Gundlach Bundschu Vintage Reserve 126

Sonoma Valley

2017  Jordan 130
Alexander Valley

2016  Chateau Lynch-Bages Echo 132

Pauillac

2017 Spottswoode “Lyndenhurst” 135
Napa Valley

2018  Silver Oak 140
Alexander Valley

2018  Double Diamond by Schrader 148
Oakville

2019  Shafer “One Point Five” 155
Stag’s Leap District

2018  Cade 165

Howell Mountain

2019  Darioush “Signature” 172
Napa Valley

2019 Orin Swift “Mercury Head” 180
Napa Valley

2018 Plumpjack 190
Oakville

2018  Odette Estate 195
Stag’s Leap District

2016  larkmead “Solari” 200
Napa Valley

2018  Stag’s Leap Wine Cellars “SLV” 215
Napa Valley

2014 Jarvis Estate 220
Napa Valley

2016 Signarello “Padrone” 225
Napa Valley

2018  Quilceda Creek 230
Columbia Valley

Wine Spectator

T

AWARD
OF
EXCELLENCE

2022




COCKTAILS
HANDCRAFTED COCKTAILS

1
"The 37th Hole”

(American Mule)
Deep Eddy Vodka, Lavender Bitters, Ginger Beer

"Don’t Wait Up”
(Barrel-Aged Manhattan)
Elijah Craig Rye, Sweet Vermouth, Aromatic Bitters, Brandied Cherry

“Settlin’ Up”
(Blackberry Bourbon Smash)
1792 Small Batch Bourbon, Burnt Sugar Syrup, Blackberries

“Smoke on the Water”
(Smoked Margarita)
Maestro Dobel “Humito” Smoked Silver Tequila,
Agave Nectar, Lime, Salted Rim

"Staycation”
(Passionfruit Margarita)
Maestro Dobel Silver Tequila, Cointreau, Lime Juice,
Passionfruit Syrup, Orange Wedge, Mint Gamish

DON'T CALL ME OLD FASHIONED

1

"Out of Office”
(Maple Old Fashioned)
Eljiah Craig Small Batch Bourbon, Barrel-Aged Maple Syrup,
Bitters, Cinnamon Stick & Brandied Cherry

"Hold My Calls”
(Pecan Old Fashioned)
Larceny Small Batch Bourbon,
Rivulet Artisan Pecan Liqueur, Black Walnut Bitters

Harvest Moon
(Peanut Butter Old Fashioned)

Skrewball Whiskey, Sagamore Spirit Rye, Licor 43,
Chocolate Bitters, Reese’s Mini Cup & Brandied Cherry

STRAIGHT UP!

15

Blueberries 3 la Fred
(Freddy'’s Signature Cocktail)

Smirmoff Blueberry Vodka, Blueberries, Lemon

Livin’ The Dream
(Grapefruit Martini)

Deep Eddly Ruby Red Vodka, Triple Sec, Grapefruit Juice, Sugared Rim



VODKA

Absolut
Belvedere

Chopin

Deep Eddy

Grey Goose

Ketel One

Ketel One Citroen
Ketel One Oranje

Tito’s

RUM

Cane Run
Captain Morgan’s
Malibu

Zaya 16yr

CORDIALS

Disaronno Amaretto
Bhakta 50yr Armagnac
Bailey’s Irish Cream
Campari

E&) Brandy
Frangelico

Hennessey XO

Kahlaa

Rémy Martin XO
Romana Sambuca

Southern Comfort

11
1

11

10

10
10

12

35

45

GIN

Beefeater
Bombay Sapphire
Hendricks
Martin Miller

Tanqueray

TEQUILA

Casamigos Blanco
Casamigos Reposado

Jose Cuervo Reserva
De L3 Familia

Maestro Dobel Afiejo
Maestro Dobel Silver

Maestro Dobel
Reposado

Pueblo Viejo

10
10

20
22
35

18
13
16



THE WHISKEY TRAIL

(Limited Availability on Select Items)

COLORADO KENTUCKY CONT.

Woodford Reserve 11
Stranahan’s “Sherry Cask” 14
Woodford Reserve 18
Tin Cup 10yr 12 Batch Proof
Woodford Reserve 18
K E N TUC KY “5-Malt Stouted Mash”

Woodford Reserve Oat Grain 18
All Nations 7yr “Batch #1” 14

All Nations 11yr 40

“Prohibition Reserve”

Angel’s Envy 18 NEW YORK
Barrell “Dovetail’ 19 Hillrock Estate “Solera Aged” 24
Barrell “Batch 032" 19 Widow Jane 57
Barton 1792 Small Batch 10

Bardstown “Fusion Series #5” 12

Bardstown “Discovery Series #6” 18

Basil Hayden’s 12 N EVA DA

Blanton’s 19 Frey Ranch 13
Booker's 28 Smokewagon Small Batch 13
Buffalo Trace 12 Smokewagon 24
Bushwood 15yt “Back 9" © “Uncut & Unfiltered”

Chicken Cock 16

Eagle Rare 10yr 12

E.H. Taylor, Jr. Small Batch 25 TENNESSEE
Elijah Craig Small Batch 10 Chattanooga "Cask 111" 12
Four Gate 6yr Private Select 32 g;;g[aezoiig;ond" b
Knob Creek I Chattanooga Single Barrel 18
Larceny o George Dickel 8yr 12
Maker's Mark i Jack Daniel’s 9
X\r‘:):‘g; Whiskey 12 Jack Daniel’s “Bonded” 10
Michter’s Small Batch 12 SISO
Michter’s Sour Mash 12 Jack Daniel's 10y -0
Kentucky Owl “Confiscated” 30 Sweeten's Cove T3yr %
e Gy )
Old Carter 13yr “Batch 7 45

Old Charter Oak 22

“Canadian Oak”

Old Forester 1910 18 VI RG[ N lA
Rabbit Hole “Dareringer” 14 Bowman Bros. Single Barrrel 14
Rabbit Hole “Heigold” 14 Bowman Bros. Small Batch 12

Russell’s Reserve Single Barrel 14 John J. Bowman Single Barrel 18



THE WHISKEY TRAIL

(Limited Availability on Select [tems)

RYE WHISKEY

All Nations 11yr
Barrell “Seagrass”
Coalition Barrel Proof

Coalition
“Margaux Barriques”

Coalition
“Pauillac Barriques”

Coalition
“Sauternes Barriques”

Chicken Cock

Four Gate 8311’
Barrel Proo

Georde Dickel
x Leopold Bros.

Little Book: Chapter 02
Old Forester Single Barrel
Lock, Stock, & Barrel 20yr
Michter's Single Barrel
Michter’s Barrel Strength
Rabbit Hole “Boxergrail”

Rossville Union Straight Rye

Rossville Union Barrel Proof

Russell’s Reserve 6yr
Sagamore Spirit

Sagamore Spirit
Double Oak

Sagamore Spirit
Cask Strength

Sazerac byr

WhistlePig “Piggyback”
WhistlePig 10yr
WhistlePig 15yr
WhistlePig 18yr

Wild Turkey 101

Wild Turkey “Rare Breed”
Woodford Reserve

16
19
18
18

18

18

16
28

20

20

12
15
25
60
75
10

11

CANADA

Canadian Club
Crown Royal

Crown Reserve
Crown XR

Rare Perfection 14yr
Rare Perfection 15 yr
Seagram’s 7

Seagram’s VO

IRELAND

Bushmills
Bushmills 16yr
Green Spot
Jameson

Yellow Spot

11
20
35
14
15

10
37
22
10
36

THE RESERVES

Please scan code to access

our most limited whiskey selections

OEsmi0




THE WHISKEY TRAIL

(Limited Availability on Select Items)

SCOTLAND

Balvenie 12yr 19
Chivas Regal 12yr 14
Dalwhinnie 15yr 19
Dewars 10
Glenfarclas 40yr 305
Glenfiddich 12yr 18
Glenfiddich 18yr 40
Glenlivet 12yr 15
Glenlivet 15yr 25
Glenlivet 18yr 38
Glenlivet 21yr 74
Glenmorangie 10yr 21
Glenmorangie 18yr 49
Johnnie Walker Red 9
Johnnie Walker Black 12
Laphroaig 10yr 15
Lagavulin 16yr 27
Macallan 12yr 14
Macallan “Classic Cut” 39
Macallan 18yr 121
Macallan Rare Cask 111
Macallan 25yr 375
Rosebank 30yr 425
Talisker 10yr 19

Talisker 18yr 39



BEERS

DOMESTIC
425

Bud Light
Budweiser
Coors Light
Michelob Ultra
Miller Lite

CRAFT
6

Allagash “Curieux” Bourbon Barrel Aged Tripel
Creature Comforts Brewing Co. “Classic City” Lager
New Belgium “Fat Tire” Ale
Scofflaw “P.O.G. Basement” IPA
Sweetwater 420 Pale Ale
UFO White Ale
Woodchuck Amber Hard Cider

IMPORT
525

Amstel Light
Dos Equis
Guinness
Heineken

Stella Artois

HARD SELTZER
5

Long Drink
White Claw Lime
White Claw Ruby Grapefruit

DESSERT WINES

By the Glass

NV Taylor Fladgate Fine Ruby Porto 8
Portugal

NV Quinta Do Noval 10yr Tawny Porto 10
Portugal

NV Graham’s “Six Grapes” Reserve Porto 14
Portugal

2015 Jackson-Triggs Reserve Vidal Icewine 14
Columbia Valley

2010 Far Niente “Dolce” Late Harvest 22

Napa Valley
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