
COMPLIMENTARY BAR 
MENU 

Alcohol service starts at 9am Mon to Sat and  
11am on Sunday

SOFT DRINKS
Coca Cola, Diet Coca Cola, Sprite, Ginger Ale

JUICES
Apple, Orange, Pineapple, Cranberry

OTHER
Milk, Hot Chocolate, Tea, Coffee, Espresso, Bottle Water, 

Sparkling Water

BEER
Bud Light, Guinness Draught

RED WINE
Beringer Founders’ Estate Cabernet

WHITE WINE
Beringer Founders’ Estate Chardonnay

SPARKLING WINE
Zonin Prosecco 

VODKA
Svedka, Svedka Citron, Svedka Clementine

GIN
Beefeater

RUM
Bacardi Superior

SCOTCH
Johnnie Walker Red

WHISKEY & BOURBON
Canadian Club, Jim Beam, Jack Daniels

TEQUILA
Jose Cuervo Silver

COGNAC
Hennessey V.S.

CORDIALS & LIQUEURS
Bailey’s Irish Cream, Kahlua

PREMIUM BAR MENU
SOFT DRINKS

Saratoga Sparkling Water, Saratoga Spring Water, Red Bull,  
Red Bull Sugar Free - 2

WINE

Groth Sauvignon Blanc, Napa, 2013 - 9 

Cutrer Russian River Chardonnay, Sonoma, 2012 - 9 

Ridge Three Valleys, Sonoma, 2012 - 10 

Mumm Napa Brut Prestige, Napa - 10 

Burgess Syrah, Napa, 2012 - 13 

King Estate Willamette Valley Pinot Gris, 2014 - 13 

Chante Cigale Chateauneuf DuPape, 2010 - 14 

Cakebread Cellars Chardonnay, Napa, 2014 - 16 

Puligny Montrachet Les Folatières, 2014 - 16 

Stag’s Leap Cabernet Sauvignon, Napa, 2013 - 22 

Opus One, Napa, 2011, Half bottle - 119

BEER
Dogfish Head 60 min IPA, Black Hog Granola Brown Ale,  

City Steam Naughty Nurse, Amber Ale,  
Two Roads O’l Factory Pils,  

Angry Orchard Hard Cider Crisp Apple - 5

VODKA
Tito’s - 6 

Ketel One, Grey Goose - 8

GIN
Tanqueray - 6 

Hendrick’s, Bombay Sapphire - 8

RUM
Captain Morgan - 6 

Myer’s Dark, Pyrat XO Reserve - 8

SCOTCH
Dewar’s White Label, Johnnie Walker Black - 6 

Glenlivet 12 yr - 8 
Macallan 12 yr - 10 

Johnnie Walker Blue - 18

WHISKEY & BOURBON
Jameson, Crown Royal - 6 

Tullamore Dew 12 yr, Maker’s Mark, Woodford Reserve, 
Basil Hayden - 8

TEQUILA
1800, Reposado - 6 

Patron, Silver, Cabo Wabo, Anejo - 8

COGNAC
Courvoisier V.S.O.P. - 10

CORDIALS & LIQUEURS
Southern Comfort, Aperol, Onyx Moonshine,  

Midori, Chambord - 6 
Cointreau, Disarrono, Grand Marnier, Campari,  

St. Germain Elderflower - 8

Menu created by Chef Tyler Anderson of Millwright’s Restaurant & Tavern


