
M A P L E  B A C O N  O L D
F A S H I O N E D

Bulleit rye, black walnut
bitters, maple syrup, candied

bacon garnish

R E G A T T A - R I T A
Astral blanco tequila, agave,
triple sec, fresh lime juice,

salt rim
+ $2 Grand Marnier float

R E D N E C K  R I V I E R A
Cruzan dark and coconut rums,
banana liqueur, orange and

pineapple juices, greanadine float

F A I R W A Y  F I Z Z
Tanqueray gin, St. Germaine,
fresh lemon juice, lavender

simple syrup, prosecco

HOUSE COCKTAILS
$ 1 0

Happy Hour Monday-Friday
4pm-6pm

$4 Domestic Beer
$5 Premium Well Drinks

$6 House Wines

M U L L I G A N  M U L E
 Choice of spirit, fresh lime juice,

ginger beer, copper mug



B E E R S / S E L T Z E R S
Bud Light $5
Budweiser $5

Miller Lite $5
Coors Lite $5

Michelob Ultra $5
Yuengling $5
Busch Lite $5
Shock Top $5
Corona $5
Modelo $5
Guinness $5

Boddingtons $6
30A Blonde $6
30A IPA $6

Goose Island IPA $6
Good Boys $6
High Noon $6
Nutrl $6

Long Drink $8

W i n e s
 $10

“R COLLECTION”
Cabernet, Merlot, Chardonnay,

Sauvignon Blanc

Acrobat ~ Pinot Noir
Daou ~ Cabernet Sauvignon

Sonoma-Cutrier ~ Chardonnay
Gabbiano ~ Pinot Grigio

Squealing Pig ~ Sauvignon Blanc
Whispering Angel ~ Rosé
Chandon Garden Spritz

$12-$14


