BY THE DOCKS

SEASONAL
COCKTAILS

BLACKBERRY BOURBON 10
SMASH

Jim Beam + Blackberry Puree + Lemon
+ Agave + Seltzer Soda

PLUM CRAZY 12

New Amsherdam Gin + Plum Puree + Lemon +
Cardamom & Ginger Syrup + Plum Bitters

AUTUMN EMBER 13
Don Q Aged Rum + Strawberry Puree +

Brown Sugar Syrup + Lemon Juice +
Disaronno + Walnut Bitters +
Seltzer Soda + Smoked

SPICED PUMPKIN 13
Titos + Pumpkin Puree + Half & Half

+ Brown Sugar Syrup + Pumpkin Spice +
Brown Sugar Rim

RUBY RESERVE 13

Tequila Ocho Anejo + Pomegranate
Puree + Lime + Agave + Grand Marnier
Float + Tajin Rim

CRUSHES

make it skinny -no orange liquor, top with soda

SUGARBERRY 12

Titos + Blackberry Puree + Triple Sec + Lemon +
Brown Sugar Syrup + Lemon Lime Soda

APPLE CIDER 12
Titos + Triple Sec + Apple Cider + Lemon +
Brown Sugar Syrup + Lemon Lime Soda

CRUSHED VELVET 12

Titos + Triple Sec + Pomegranate Puree
+Lemon + Agave + Lemon Lime Soda

MARGARITAS

add puree +$2 | add spicy +$1 | sub mezcal +$1

CLASSIC 13

El Jimador + Orange Liqueur +
Lime + Agave

CADILLAC MARGARITA 15

Jose Cuervo + Lime + Agave +
Grand Marnier Floater

SKINNY MARGARITA 12
El Jimador + Lime + Agave +
Lemon Lime Soda

ESPRESSQ
MARTINIS

frangelico +2 | licor 43 chocolate +2 [ bourbon +2

ESPRESSO MARTINI 12
Titos + Espresso Liqueur + Cold

Brew Coffee

Make it creamy with Baileys +2

OCTOBER ROAST 15
ESPRESSO MARTINI

Titos or Woodford Reserve + Pumpkin +
Caramel + Half n Half + Espresso +
Espresso Liquor + Brown Sugar Syrup +
Pumpkin Spice + Salt + Caramel Salt Rim

COCKTAILS

Ask server for seasonal purées +2

MULE 10
Titos + Citrus + Agave

Whiskey +1

Tequila +2

MOJITO 10

Don Q Silver + Citrus + Agave
+ Lemon Lime Soda
Add Puree +2

RED OR WHITE SANGRIA 10

Housemade Mixtures
Add Puree +2

OLD FASHIONED 13
Woodford Reserve + Luxardo Liqueur +
Demerara Syrup + Angostura Bitters

+ Orange Bitters

<& SMOKIN’ PIRATE 15

Smoked Signature Old Fashioned + Woodford
Reserve + Housemade Demerara Syrup
Make it a Manhattan +1

SEASONAL PUREES +2

STRAWBERRY | BLACKBERRY |
PUMPKIN | PLUM | POMEGRANATE




WHITE WINE

PINOT GRIGIO

Voga, Italy G9|B32

CHARDONNAY

Murphy Goode, Sonoma CA G10|B36

Kendall Jackson, CA G12|B44

Vintage Reserve

SAUVIGNON BLANC

Stoneleigh, Marlborough NZ G11|1B40

RIESLING

Relax, Germany G9|B32

WHITE MALBEC

Trivento Reserve, Mendoza G9|B32

RED WINE

CABERNET

Spellbound, CA G10|B38

Bonanza By Caymus Vineyards, CA G14|B49

PINOT NOIR

Nobel Vines, CA G9|B31

Diora, Monterey CA G13|B48

MERLOT

Francies Coppola, CA G1l2|B42

Diamond Collection

MALBEC

Trivento Reserve, Mendoza G9|B32

RED BLEND

Nobel Vines, CA G1l1|B42

ROSE

Sea Glass, CA G10|B35

BUBBLES

PROSECCO

Avissi, Italy G10|B 38

MOSCATO

Rescoato, Italy G10|B38

SELTZERS 7

HIGH NOON

*Ask your server for flavors CANNED
COCKTAIL S

CIDERS JOSE CUERVO

Angry Orchard

*Ask your server for flavors

DOMESTIC 5

Blue Moon
Budweiser
Bud Light
Coors Light
Michelob Ultra
Natty Boh
Natural Light
Yuengling

IMPORT 6

Corona
Heineken
Modelo
Stella Artois

SPECIALTY

Sam Adams 6

Raging Bitch 6

Sierra Nevada Pale Ale 7

NON-ALCOHOLIC

Beer
O’Douls b

Mocktails

Very Berry Spritz 8

Strawberry & Blackberry Puree
+Lemon + Agave + Lemon
Lime Soda

Plum Harvest 8
Plum Puree + Lemon + Ginger
Syrup + Lemon Lime Soda

Pumpkin Spice Latte 8
Espresso + Brown Sugar Syrup
+ Pumpkin Puree + Pumpkin
Spice + Half & Half + Whip
Cream + Brown Sugar Rim

Apple Cider 7
Flavored Tea b

Flavored Lemonade 5

*No refills

Seasonal Purees

Strawberry | Blackberry |
Pumpkin | Plum | Pomegranate
| Cinnamon Brown Sugar Syrup
| Ginger Cardamom Syrup
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