The one thing I know

is that you win with good people.

e

DON SHULA
1930 - 2020

Old Fashioned 18
Maker’s Mark,

Filthy Black Cherries,
Angostura Bitters,
Orange Wheel
Smoked +5

Catcher in the Rye 18
Redemption Rye,

Fennel Peppercorn Syrup,
Peychaud’s Bitters,
Gentleman’s Cube
Smoked +5

Paloma-Ha 18

Cantera Negra Silver,

Q Pink Grapefruit Juice,
Raspberry Grapefruit Jam,
Dehydrated Lime &
Grapefruit Garnish

Sparkling Trophy 16
Gray Whale Gin, Lime &
Lemon Juice, Creme de
Violette, Topped with
Sparking Wine

SPECIALTY COCKTAILS

Monkey Sour 16

Perrier Strawberry

Cruzan Light Rum, Creme de
Banana, Coconut Purée, Lime
Juice, Simple Syrup, Orange

and Dehydrated Lime Wheel

Endless Summer 14

Jose Cuervo Reposado, Lime

Juice, Simple Syrup, Rhubarb
Bitters, Topped with Maison

Seltzer, Lime Garnish

Our cocktails are
crafted exclusively
with premium
Q® Mixers and
Finest Call
Single Press Juices.

BEER

Bottles/Cans 8
Angry Orchard

Blue Moon

Bud Light

Budweiser

Coors Light

Corona

Corona Premier
Dogfish Head 60 Minute IPA
Dos Equis

Heineken

Heineken 0.0
Michelob Ultra
Michelob Ultra o.0
Miller Lite

Modelo

Sam Adams

Stella Artois

Stella Artois 0.0
Yuengling

Locally Brewed Selections
72 First Magnitude
Swamphead Big Nose

Draft 10

Blue Moon

Coors Light

Guinness

Michelob Ultra

Miller Lite

Modelo

Sam Adams

Stella Artois

Locally Brewed Selections
72 First Magnitude Pale Ale
Swamphead Big Nose IPA
Seasonal Draft

Hard Seltzers 8
Nutrl

Truly

Twisted Tea
White Claw

“rlNE BY THE GLASS

Rosé
Jean-Luc Colombo “Cape Bleue” 11
Fleurs de Prairie 12

Chardonnay
Sea Sun by Caymus 13
The Calling Sonoma Coast 18

Sauvignon Blanc
The Crossings 11
Craggy Range “Te Muna Road” 16

Other Whites

Conundrum White Blend 7
August Kesseler “R” Riesling 11
Eroica Riesling 17

Barone Fini Pinot Grigio 9

Banfi, San Angelo Pinot Grigio 11
Santa Margherita Pinot Grigio 16
Castello del Poggio Moscato 14

DESSERTS

Vanilla Bean Créme Brilée 13
Mixed Berries

Raspberry Cheesecake 15
Whipped Cream, Chocolate Sticks

Key Lime Pie 13
Raspberry Coulis, Whipped Cream

Triple Layer
Chocolate Cake 14
Chocolate Sauce, Chantilly Cream

Cabernet Sauvighon
Josh Cellars Reserve 16
Bonanza 17

Daou 18

Justin 21

Pinot Noir
Meiomi 17
La Crema 18
Migration 29

Other Reds

Kings of Prohibition Shiraz 9
Ernesto Catena “Padrillos” Malbec 8
Clos de los Siete C7 Malbec Blend 14
Federalist Zinfandel 14

Rodney Strong Merlot 11

Chateau Ste. Michelle Merlot 15
Antinori Peppoli Chianti 17

Florida Orange

Sunshine Cake 13

Citrus Glaze, Whipped Cream
Frosting, Passion Fruit Purée

Carrot Cake 13
Warm Caramel Sauce,
Whipped Cream, Cinnamon

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have

certain medical conditions. Prices exclude tax and gratuity. A 22% service charge will be added for parties of six or more.



