E CELLAR & BAR

WHITES & ROSES

HOUSE WHITE

MOSKETTO MOSCATO, ITALY
PIZZOLATO MOSCATO, ITALY

FRISK RIESLING, AUSTRALIA
MOSKETTO SWEET PINK ROSE, ITALY
LA PERDRIX ROSE, FRANGE

HALOZAN WHITE BLEND, SLOVENIA
VIGNETI DEL SOLE PINOT GRIGIO, ITALY

PIZZOLATO SPARKLING PINOT GRIGIO, ITALY 11

VAVASOUR SAUVIGNON BLANC, NZ

QUILT THREADCOUNT SAUVIGNON BLANC, CA 12

SEAN MINOR CHARDONNAY, CA
MIRTH UNOAKED CHARDONNAY, WA
PIZZOLATO PROSEGCO, ITALY
PIZZOLATO SPARKLING ROSE, ITALY
FRANCOIS MONTAND BRUT, FRANCE

RED WINES

HOUSE RED

ADESSO SWEET RED

MOSKETTO RED MOSCATO, ITALY
FRICO LAMBRUSCO, ITALY
MONTOYA PINOT NOIR, CA

KINGS RIDGE PINOT NOIR, OR
BODINI MALBEC, ARGENTINA
BACKHOUSE MERLOT, CA
PRISONER UNSHACKLED RED BLEND, CA
CLINE ZINFANDEL, CA
MATCHBOOK CABERNET, CA
AUSTIN CABERNET, CA

CROFT TAWNY PORT, PORTUGAL

FOR A BIGGER BOTTLE SELECTION, SHOP OUR
RETAIL WINE SHELVES. A $10 CORKAGE FEE IS

APPLIED TO EACH BOTTLE OPENED ON PREMISE.

FLIGHTS

3 WINE FLIGHT $13

1
1
12

o—b —h -t w——d
DESOIOOIDS o™ O

CHOOSE ANY* THREE WINES FROM THE BY THE
GLASS LIST AND GET A 2 OUNCE POUR OF EACH

*SPARKLING WINES NOT INCLUDED!

6 WINE FLIGHT $24

CHOOSE ANY* SIX WINES FROM THE BY THE GLASS

LIST AND GET A 2 OUNCE POUR OF EACH
*SPARKLING WINES NOT INCLUDED!

BUCKET 0’ BUBBLES $44
SIX MINI BOTTLES OF SPARKLING WINE
(EQUAL TO ONE GLASS OF WINE EAGH)!

WINES INCLUDED ARE AS FOLLOWS:
FRICO FRIZZANTE
FRANCOIS MONTAND BRUT
PIZZOLATO PROSECCO
CRISTALINO CAVA
PIZZOLATO SPARKLING ROSE
FRICO LAMBRUSCO

N/A BEVERAGES

COKE, DIET COKE, DR PEPPER, SPRITE $3
FIJ1 BOTTLED WATER $4
SAN PELLEGRINO SPARKLING WATER $4
GRUVI NON-ALCOHOLIC PROSECCO $7
GRUVI NON-ALCOHOLIC DRY RED BLEND $8
ATHLETIC BREWING NON-ALCOHOLIC BEER $6
GUINNESS N/A STOUT $6

PHONY NEGRONI $6

28
35

28
28
36
35
32
35
34
40
32
32
35
35

30
28

40
46
30
28
40
30
38
46
35

STARTERS AND SHAREABLES

SOFT PRETZEL TRIO $13
THREE SOFT PRETZELS SERVED WITH THREE DIPPING SAUCES—OUR SPICY CHEESE DIP, HONEY
MUSTARD, AND RANCH DRESSING. ADD MORE PRETZELS FOR $3 EACH.

JIMMY'S CHEESE DIP $12
OUR SPICY HOUSEMADE CHEESE DIP FILLED WITH GROUND BEEF, JALAPENOS, TOMATOES,
AND BLACK BEANS. SERVED WITH TORTILLA CHIPS.

SPICY NACHOS $15
A LARGE BED OF TORTILLA CHIPS LAYERED WITH JIMMYS CHEESE DIP, SHREDDED CHEESE,
AND TOMATOES. SERVED WITH A SIDE OF SOUR CREAM.
ADD BACON $3 ADD CHICKEN $3

DUCK QUESADILLAS $16

FOUR FLOUR TORTILLA TRIANGLES FILLED WITH ROASTED DUCK MEAT, PEPPER JACK GHEESE, AND PEPPERS.

SERVED WITH A SIDE OF SALSA VERDE RANCH.

AHI TUNA CROSTINIS $15
EIGHT PIECES OF BAGUETTE BREAD TOPPED WITH OUR SPICY ASIAN SLAW AND SEARED
AHI TUNA, THEN DRIZZLED WITH A SOY-GINGER GLAZE.

CAPRESE CROSTINIS $15
EIGHT PIECES OF BAGUETTE BREAD TOPPED WITH PESTO, MOZZARELLA CHEESE, AND TOMATOES, THEN
DRIZZLED WITH A BALSAMIC GLAZE.

CHICKEN, GORGONZOLA, AND HONEY CROSTINIS $15

EIGHT PIECES OF BAGUETTE BREAD TOPPED WITH GORGONZOLA CHEESE AND CHICKEN, THEN
DRIZZLED WITH HONEY. SERVED WITH A SIDE OF BUFFALO SAUCE.

GROSTINI SAMPLER PLATTER $34
A VARIETY OF CROSTINIS—4 AHI TUNA, 4 CHICKEN GORGONZOLA & HONEY, 4 CAPRESE, 4 BRIE & APPLE,
AND 4 GREEK—ALL SERVED TOGETHER ON ONE BIG PLATE!

THE VIP
FULL ORDER $37  HALF ORDER $19
AN ASSORTMENT OF MEATS AND CHEESES, CRACKERS AND BREADS, PICKLED OKRA,
OLIVES, FRUIT, VEGGIES, BBQ SAUCE, & DIJON MUSTARD.

PANIRIS, PIZZAS, AND SALADS

HARVEST SALAD $14

A LARGE BED OF ARUGULA TOPPED WITH FETA CHEESE, BACON, APPLES, SUNFLOWER SEEDS,
DRIED CRANBERRIES, AND GOLDEN RMISI:]'BSE:ISIIEG'}(VEEI?%ITH A SIDE OF BALSAMIC VINAIGRETTE.

BUFFALO CHICKEN CHOPPED SALAD $16
A LARGE BED OF ROMAINE LETTUCE TOPPED WITH BUFFALO CHICKEN, CHEDDAR CHEESE,
BLEU CHEESE CRUMBLES, CUCUMBERS, TOMATOES, AND CELERY.
SERVED WITH A SIDE OF HOMEMADE RANCH DRESSING.

NO JERSEY PIZZA $16
A 10 INCH PIZZA TOPPED WITH MARINARA, PEPPERONI, PINEAPPLE, & MOZZARELLA CHEESE, THEN
DRIZZLED WITH HOT HONEY!
*SUB 12" CAULIFLOWER CRUST FOR $4

CHICKEN, BACON, RANCH PizzA $16
A 10 INCH PIZZA WITH A RANCH BASE AND TOPPED WITH CHICKEN, BACON, & MOZZARELLA CHEESE.
*ASK TO MAKE IT BUFFALO!
*SUB 12" CAULIFLOWER CRUST FOR $4

APPLE TURKEY PANINI $15
TURKEY, CREAMED BRIE, APPLES, ARUGULA, PROVOLONE CHEESE, AND MAPLE HONEY MUSTARD PRESSED
TOGETHER (1] SOURDOUGH BREAD ADD CHICKEN $3. SERVED WITH A SIDE OF KETTLE GHIPS.

THE POPPER PANINI $14
BACON, JALAPERO CREAM CHEESE, JALAPENOS, AND CHEDDAR CHEESE PRESSED TOGETHER ON
SOURDOUGH BREAD. ADD CHICKEN $3. SERVED WITH A SIDE OF HOMEMADE RANCH AND KETTLE CHIPS.

SMOKED SAUSAGE GRILLED CHEESE $14
MARBLE RYE BREAD TOPPED WITH SMOKED SAUSAGE, CHEDDAR CHEESE, AND WHOLE GRAIN MUSTARD.
SERVED WITH A SIDE OF KETTLE CHIPS.

DESSERTS

REESES PEANUT BUTTER BROWNIE CAKE $8
LAYERS OF CHOGOLATE BROWNIE, PEANUT BUTTER MOUSSE, AND CHOGOLATE CAKE TOPPED WITH
REESES PEANUT BUTTER CHIPS AND DRIZZLED WITH HERSHEY SYRUP!

APPLE PIE BLOSSOM $8
CLASSIC APPLE PIE WRAPPED IN PUFF PASTRY, SPRINKLED WITH CINNAMON, AND BAKED UNTIL WARM.
WE THEN DRIZZLE IT WITH CARAMEL SAUCE AND SERVE IT WITH A SCOOP OF VARILLA ICE CREAM.



FRUIT/SPICE

DELIRIUM RED

WELLS BANANA BREAD BEER
LINDEMANS FRAMBOISE LAMBIC
STIEGL GRAPEFRUIT RADLER
WHITE CLAW LIME HARD SELTZER

HARD CIDER

ORIGINAL SIN DRY CIDER

CIDERBOYS SEASONAL CIDER

ANGRY ORCHARD CRISP APPLE CIDER
KOPPARBERG STRAWBERRY LIME CIDER
REKORDERLIG BLOOD ORANGE CIDER
REKORDERLIG PEAR CIDER
REKORDERLIG WILD BERRIES CIDER
REKORDERLIG MANGO RASPBERRY CIDER
AGE PINEAPPLE CIDER

PILSNER/LAGER/BLONDE

KONA LONGBOARD LAGER

CAHABA BLONDE

HUTTON & SMITH BASECAMP BLONDE
KONA BIG WAVE GOLDEN ALE
YELLOWHAMMER TMINUS KOLSCH
SWEETWATER LAGER

KENTUCKY VANILLA BARREL GREAM ALE
REISSDORF KOLSCH

STRAIGHT TO ALE CHILL PILS

STIEGL HELL HELLES LAGER

URBAN SOUTH PARADISE PARK LAGER
BITBURGER PREMIUM PILS

WHEAT/HEFEWEIZEN

WEIHENSTEPHANER HEFEWEIZEN
HOFBRAU DUNKELWEIZEN
PAULANER HEFEWEIZEN
HARPOON UFO WHITE
YELLOWHAMMER WHITE
EINSTOK ICELANDIC WHITE ALE
BELLS OBERON

PALE ALE/IPA

STONE IPA

BELLS TWO HEARTED ALE
DOGFISH HEAD 60 MINUTE IPA
DOGFISH HEAD 90 MINUTE IPA
LAGUNITAS IPA

PARISH GHOST IN THE MACHINE DOUBLE IPA

SIXPOINT RESIN DOUBLE IPA
ELYSIAN SPACE DUST IPA
TRIM TAB IPA

ASLIN CLEAR KNIGHTS IPA
SIERRA NEVADA PALE ALE

80/0
9.2%
40/0
2.5%
50/0

60/0
50/0
50/0
40/0
4.5%
4.5%
4.5%
4.5%
50/0

4.6%
9.2%
4.8%
4.4%
50/0
4.5%
9.9%
4.8%
4.5%
4.5%
4.5%
4.8%

9.4%
50/0

9.9%
4.8%
4.8%
9.2%
9.8%

6.9%
1.1%
60/0
90/0
6.2%
80/0
9.1%
8.2%
6.5%
1%
9.6%

BOTTLED BEER

$10
$6
$8
$6
$6

$6
$6
$6
$6
$6
$6
$6
$6
$6.50

$6
$6
$6
$6
$6
$6
$6
$6.50
$6
$6.50
$6
$1

$1
$6
$1
$6
$6
$6
$6

$6
$6
$6
$1
$6
$1
$1
$6.50
$6
$1
$6

SAISOK/GOSE/SOUR

BOULEVARD TANK 7 FARMHOUSE ALE 8.5%
ASLIN VOLCANO SAUCE SOUR ALE 6%
GOAT ISLAND BLOOD ORANGE BERLINER WEISSE 5%
PRAIRIE RAINBOW SHERBET SOUR 5.2%
AMBER/RED/BROWN ALE

BELLS AMBER 5.5%
FAIRHOPE | DRINK THEREFORE | AMBER 5.9%
ABITA AMBER 4.5%
UNIBROUE MAUDITE STRONG RED ALE 8%
ABITA ANDYGATOR HELLES DOPPELBOCK 8%
STOUTS/PORTERS

LEFT HAND NITRO MILK STOUT 6%
GUINNESS DRAUGHT STOUT 4.2%
NEW HOLLAND DRAGONS MILK STOUT 11%
JP CASPER WHITE STOUT 6.1%
FOUNDERS BREAKFAST STOUT 8.3%
FOUNDERS KENTUCKY BREAKFAST STOUT (KBS) 129%
FOUNDERS PORTER 6.5%
SGOTCH ALE/WEE HEAVY

FOUNDERS DIRTY BASTARD SCOTCH ALE 8.5%
INNIS AND GUNN SCOTTISH ALE 6.6%
KENTUCKY BOURBON BARREL ALE 8.19%
BELGIAN PALE ALE

CHIMAY WHITE BELGIAN TRIPLE 8%
ST. BERNARDUS TRIPLE 8%
UNIBROUE LA FIN DU MONDE 99%
NEW BELGIUM TRIPEL 8.5%
DELIRIUM TREMENS STRONG PALE ALE 8.5%
UNIBROUE BLANCHE DE CHAMBLY WITBIER 5%
TRIPEL KARMELIET 8.4%
BELGIAN DARK ALE

CHIMAY BLUE BELGIAN QUADRUPEL 99%
CHIMAY RED BELGIAN DUBBEL 1%
DELIRIUM NOCTURNUM 99%
UNIBROUE TROIS PISTOLES 99%
ST. BERNARDUS ABT 12 10.5%
TRAPPISTES ROCHEFORT 10 11.3%

$1
$1.50
$6
$6

$6
$6
$6
$6
$6

$6
$6
$8
$6
$1
$9
$6

$6
$6
$6

$10
$10
$6

$6
$10
$1

$9

$10
$10
$10
$1

$10
$12



