
COCKTAILSLOUNGE MENU
Cajun Cracklin Pork Rinds  8
Homemade Pork Rinds with Homemade Salsa

Garlic Parmesan Tots   9
Crispy Garlic Tator Tots with Fresh Grated Parmesan

Hot Honey Goat Cheese   15
Honey Goat Cheese, Cream Cheese, Candied Pecans
with Hot Honey, Herbs & Toasted Crostinis
 

Sausage Ricotta Hot Honey Pizza   21
12” New Italian Craft Crust, Topped with Mozzarella
Sausage, Ricotta, Italian herbs and Hot Honey 

Steak Frites  28
New York Strip Grilled and Sliced with Sea Salt Home Fries,
Demi Glaze and Horseradish Cream Sauce

Filet Sliders  26
Filet Medallions with Fried Onion Straws, Demi Glaze and
Horseradish Cream Sauce on a Brioche Slider Buns.

Chicken Bacon Ranch Sliders  18
Roasted Pulled Chicken with Crispy Bacon

Char-Grilled Salmon  17
Grilled Salmon over Teryaki Glazed Sauteed Veggies 

Jumbo Ricotta Meatball   15
Stuffed with Ricotta cheese topped with
Marinara & Grated Parmesan with Garlic Crostini

French Dip Pretzel Bites  18
Shaved Prime Rib and Provolone with Horseradish Cream Sauce

Egg Salad Parmesan   15
Egg Salad on grilled Garlic Toast
topped with Fresh shaved Parmesan

Garlic Swiss Mushroom Toast   15
Sautéed Mushrooms topped with Swiss on Multi-Grain toast

Ham & Cheese Pretzel Bites   14
our Famous Ham and Cheese Pretzel Panini Bites
Our house Honey Dijon dip on the side

Ahi Tuna Crustini   16
on Crispy Wontons with Wasabi-Yaki Sauce

Barstoner Wings 18
Char-Grilled with Teriyaki Sauce Over Onion Straws

Grilled Raspberry Chicken Salad   18
Mixed Greens, Toasted Almonds, Craisins, Strawberries,
Blue Cheese Crumbles, Raspberry vinaigrette

Sweet Chili Calamari   17
Sweet CHili Glaze with Bell Peppers and Scallions

Fried Shrooms   12
Hand Breaded with a Horseradish Cream Sauce

Fried Biscuits & Apple Butter   9
Tossed in Cinnamon Sugar with a side of Apple Butter 

Maple Pecan Old Fashioned   14 
Knob Creek Smoked Maple Bourbon, Pecan Bitters
Brown Sugar & Maple Pecan Simple Syrup

Frosted Blackberry Margarita  14
Maxwell Tequila, Fresh Lime Juice, Blackberry Puree
Grand Marnier, Salted Rim & Frosted Blackberries

Double Chocolate Espresso Martini  14
Moon Drops Vodka, Espresso, Coffee Liqueur,
Double Chocolate Liqueur & Simple Syrup 
with a Coco Powdered Rim

Bourbon Peach Smash  15
Angels Envy Port Finish Bourbon, Peach Puree, Lemon and Soda

Banana Foster Martini  13
Vanilla Vodka,, Banana Liqueur, Dark Rum, Cream
Brown Sugared rim with Banana Slice and Caramel Sauce
 

Screwball Espresso Martini  14
Screwball Peanut Butter Whiskey, Cold Brew
Espresso, Mr Black Coffee Liqueur

Orange Creamsicletini   14
Whipped Vodka , Fresh Orange Juice, Orange Liqueur, 
Heavy Cream, Whipped Cream, Sugar Rim and an Orange Slice

Aviation Fog   13
McQueen & the Violet Fog Hibiscus Berry Gin,
Lemon juice, maraschino liqueur, Lemon Twist

Hugo Spritz  14
St-Germain Elderflower Liqueur, Processco, Seltzer,
with Lemon & Fresh Mint

Salted Caramel White Russian  13
Caramel Kiss Vodka, Kahlua Liqueur, Cream
Caramel Sauce and Sea Salt Rim

Iced Irish Cold Foam Coffee    14
Teeling Irish Whiskey, Demerara, Cold Brew Coffee
Hazelnut Cold Foam with Burnt Cinnamon

Honey & Smoke Mezcal  13
Mezcal Tequila, Honey Simple Syrup, Ginger Beer
Fresh Lime Juice, Tajin Rim, Dehydrated Lime

Grandma’s Gooey Butter Cake    14
     with Blueberry Sauce Ala Mode
Blackberry Cobbler Ala Mode   8
Carrot Cake • Cream Cheese Frosting   12
Triple Layer German Chocolate Cake   12
Indiana Sugar Cream Pie  8

DESSERTS

MOCKTAILS
Shirley Temple Cold Foam  10
Sprite, Cherry Syrup and Maraschino Cherries topped
with a Cherry Vanilla Cold Foam

Mango Coconut Bliss   10
Mango Puree, Pina Colada Mix and Pineapple Juice
Garnished with Toasted Coconut and Pineapple

Blackberry Lemonade 10
Lemonade with a Blackberry Puree, Lemon Juice
Garnished with Frosted Blackberries

Blueberry Ginger Smash 10
Blueberry Puree, Orange Bitters and Ginger Beer

No Refills on these hand Crafted Mocktails

Barstoner Lounge
open at 5pm Daily


