
COCONUT RUM / PINEAPPLE MINT / PINEAPPLE / LIME / SODA  

P I N EAPPLE  MO J I T O  

ERIN'S ORANGECELLO / VANILLA VODKA / DISARONNO / RUMCHATA / ORANGE 

ORANGE  CREAMS IC LE  
HIBISCUS INFUSED CASAMIGOS / APEROL / GRAPEFRUIT TONIC 

RETURN  TO  SENDER  

CACHAÇA/ PASSION FRUIT / MANGO / SOURS / LIME 

THE  P OSTMASTER  

LUNAZUL BLANCO TEQUILA / PEACH / JALAPEÑO SIMPLE SYRUP / LIME / ROSEMARY 

EXPRESS  SH I PP I NG  

THE BOTANIST GIN / BLUEBERRIES / PINEAPPLE / LIME / AGAVE 

B LUEBERRY  P I N EAPPLE  BRAMBLE  

GRACIAS A DIOS MEZCAL / WATERMELON / AGAVE / SOURS 

PAPER  P LANES  
BIG SPRING ORANGE VODKA / MANGO / GINGER BEER 

SUNSH INE  MULE  
MAKER'S MARK BOURBON / GRENADINE / COINTREAU / LEMON 

A IR  MA I L  

HOUSEMADE LIMONCELLO / LEMONADE / SELTZER

L IMONCEL L O  L EMONADE

 

PAR AVION WINE & SPIRITS 

AGED IN WINE BARRELS FOR THIRTY DAYS AROMAS OF

STRAWBERRIES, HONEY AND RASPBERRIES. FLAVORS OF ORANGE

CHERRY AND AGAVE. GORGEOUS SIPPING TEQUILA! 2oz $12

CAL I R OSA  TEQU I LA  R OSA  B LANCO   -  MEX I C O

ALTA VISTA ESTATE 2019 TORRONTÉS IS A BEAUTIFUL FLORAL, FRUITY,

DRY WHITE FROM ARGENTINA. FRESH AND FLORAL ON THE NOSE, THIS

TORRONTÉS IS DRY, VIBRANT AND SPICY WITH TROPICAL FRUIT, CITRUS,

MANDARIN ON THE PALATE. G $10 B $38

ALTA  V ISTA  TORRONTES  20 1 9  -  ARGENT I NA

First Class Cocktails



WATERMELON / FETA / MICRO BASIL 

BALSAMIC GLAZE / SMALL 7 / LARGE 14

WATERMELON  SALAD

CHORIZO / CORN / CILANTRO 

CHARRED BREAD / 15 

STEAMED  C LAMS  

FRIZZLED ONIONS / CAROLINA SLAW / BRIOCHE / 14

B LACKENED  CH I CKEN  SAMM I E

BLUEBERRY BARBECUE SAUCE / SWEET POTATO 

SEASONAL VEGETABLE / 28

BACON  WRAPPED  P ORK
MEDALL I ONS  

MACERATED STRAWBERRIES 

ORANGE CREME ANGLAISE  / WHIP CREAM / 7

STRAWBERRY  SHORTCAKE  
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