
SEASONAL CRAFT COCKTAILS

12

HURRICANE
white and dark rum, lime, orange,

passionfruit juice, grenadine 

POMEGRANATE MARTINI
vodka, simple syrup, pomegranate juice

12

WHISKEY SOUR
whiskey, sour mix

11

STRAWBERRY SMASH
vodka, strawberry, lime, mint, soda

11

base liquor upgrades available

aperol, prosecco, soda
12

APEROL SPRITZ

coconut rum, pineapple, orange, grenadine
12

COCONUT BREEZE

h e r e  f o r  a  l i m i t e d  t i m e

M O N D A Y  |  $ 4  H O U S E  M A R G A R I T A
T U E S D A Y  |  $ 4  R E D  O R  W H I T E  S A N G R I A
W E D N E S D A Y  |  $ 4  D O M E S T I C  B O T T L E S

T H U R S D A Y  |  $ 4  H O U S E  C O S M O

F R I D A Y -  S A T U R D A Y  -  S U N D A Y
$ 5  M I M O S A  |  $ 6  B L O O D Y  M A R Y

HAPPY HOUR |  EVERY DAY 3–6PM

$ 2  O F F  D R A F T S
$ 3  O F F  C O C K T A I L S

$ 5  H O U S E  W I N E
$ 6  S H A R E A B L E S

brisket chili nachos, sausage & cheese plate, dips & dippers, cornbread waffle

DAILY DRINK SPECIALS

Good Times, Great Drinks



P I N E A P P L E  M U L E
tito’s, pineapple, lime, ginger beer, mint

12

woodford reserve, orange bitters, simple syrup,
fresh orange peel

12

W R B  O L D  F A S H I O N E D

G R A Y ’ S  C R E E K
orange & cacao nib infused bourbon blend aged in

a charred oak cask, angostura bitters, simple syrup
10.5

S W E E T  &  S I N I S T E R
house infused jalapeno vodka, spiced rum,

mango simple syrup
9.5

T E N N E S S E E  H O N E Y
jack daniels tennessee honey, smoked honey
simple syrup, ginger beer, fresh lemon juice

10.5

SIGNATURE CRAFT COCKTAILS
our take on the classics

S T R A W B E R R Y  B A S I L
M A R G A R I T A

tequila, triple sec, strawberry simple syrup, lime,
basil, sugar rim

11/14

S M O K E D  S A L T  M A R G A R I T A
jose cuervo especial gold tequila, cointreau triple
sec, simple syrup, fresh lime juice, half rimmed

with smoked salt
10.5



N A S H O B A  B E E R : 3 0

F E A T U R E D  B O T T L E S

D U V E L

C H I M A Y  G R A N D  R E S E R V E

V I C T O R Y  G O L D E N  M O N K E Y

D O G F I S H  H E A D  9 0  M I N U T E

F O U N D E R S  D I R T Y  B A S T A R D

N E W  H O L L A N D  D R A G O N ’ S  M I L K

I M P E R I A L  I P A  |  7

S C O T T I S H  A L E  |  8

B E L G I A N  S T Y L E  T R I P E L  |  7

B E L G I A N  S T R O N G  P A L E  A L E  |  9

B E L G I A N  S T R O N G  D A R K  A L E  |  1 0

B O U R B O N  B A R R E L  A G E D  I M P E R I A L  S T O U T  |  9

H E L L E S  L A G E R  |  9 / 7 . 3

C R A F T  D R A F T  B E E R  |  2 0 / 1 6 o z

W I S E A C R E  A N A N D A  I P A  |  6
W I S E A C R E  G O T T A  G E T  U P  T O  G E T  D O W N  
C O F F E E  M I L K  S T O U T  |  6
N E W  B E L G I U M  F A T  T I R E  A M B E R  A L E  |  6
L A Z Y  M A G N O L I A  S O U T H E R N  P E C A N  
A B I T A  P U R P L E  H A Z E  L A G E R  |  6
S T E L L A  A R T O I S  B E L G I U M  P I L S N E R  |  6
C O R O N A  E X T R A  P A L E  L A G E R  |  6
A N G R Y  O R C H A R D  A P P L E  C R I S P  C I D E R  |  6
H I G H  N O O N  H A R D  S E L T Z E R  B L K  C H E R R Y / L I M E  |  6
M I C H E L O B  U L T R A  L I G H T  L A G E R  |  5 . 5
M I L L E R  L I T E  P I L S N E R  |  5 . 5
B U D W E I S E R  L I G H T  L I G H T  L A G E R  |  5 . 5
C O O R S  L I G H T  L A G E R  |  5 . 5
S H I N E R  B O C K  L A G E R  |  5
P B R  ( 2 4  O Z  C A N )  L A G E R  |  6
H E I N E K E N  0 . 0  P A L E  L A G E R  N / A  |  5
H E I N E K E N  L A G E R  |  6
G U I N N E S S  S T O U T  L A G E R  |  6

B R O W N  A L E  |  6

I M P O R T  &  D O M E S T I C  B O T T L E S  &  C A N  B E E R

B E E R

A M B E R  A L E  |  9 / 7 . 3

W H E A T  |  9 / 7 . 3
G O L D E N  A L E  |  9 / 7 . 3

A M E R I C A N  P I L S N E R  |  9 / 7 . 3

P I L S N E R  |  9 / 7 . 3

I P A  |  9 / 7 . 3

G E R M A N  A M B E R  |  9 / 7 . 3

M E M P H I S  M A D E  F I R E S I D E
G H O S T  R I V E R  G O L D
B L U E  M O O N  B E L G I A N  W H I T E
C R O S S T O W N  T R A F F I C
W I S E A C R E  T I N Y  B O M B
W I S E A C R E  O K T O B E R F E S T
N A S H O B A  I S L A N D  T I M E



W I N E

M O C K T A I L S

H O U S E  |  R E D ,  P I N O T  G R I G I O ,  M O S C A T O  &  R O S E   

M E I O M I  |  P I N O T  N O I R  

M E I O M I  |  C H A R D O N N A Y  

apple, rosemary, tonic

6 OZ |  9 OZ CARAFES

grapefruit, lemon, sage, club soda

CONUNDRUM | RED BLEND 

ROBERT MONDAVI BOURBON BARREL AGED | CAB SAUV

ROBERT MONDAVI BOURBON BARREL AGED | CHARDONNAY

LA CREMA | PINOT GRIS

FERRARI CARANO | FUME BLANC

LAMBERTI | PROSECCO

blackberry, pineapple, lime, ginger beer

blackberry, mint, lemon, lime, simple syrup

7  |  1 0  |  2 0  

9  |  1 2 . 5  |  3 3  B O T T L E

1 0 . 5  |  1 4 . 5  |  3 8 . 5  B O T T L E

M I M O S A  B O T T L E  S E R V I C E  |  2 4

F R E S H K A

B L A C K B E R R Y  N O J I T O

P I N E A P P L E  B E R R Y  M U L E

A P P L E  R O S E M A R Y  R E F R E S H E R

(6 OZ BOTTLE | 8.5) 

E N J O Y  O U R  R E F R E S H I N G  A L C O H O L  F R E E  S E L E C T I O N  |  5 . 9

(750 ML)

choose: cranberry, pineapple or orange



W E  P R O U D L Y  P O U R  1 . 5  O U N C E S ,  N E A T  O R  O N  T H E  R O C K S

W H I S K E Y

J A C K  D A N I E L S  T N  S O U R  S M A S H  W H I S K E Y  |  9
C R O W N  R O Y A L  B L E N D E D  C A N A D I A N  W H I S K E Y  |  8
J A M E S O N  B L E N D E D  I R I S H  W H I S K E Y  |  1 0
B U L L E I T  S M A L L  B A T C H  R Y E  |  9
O L D  D O M I N I C K  T N  W H I S K E Y  |  9
S A Z E R A C  R Y E  |  8

J O H N N I E  W A L K E R  B L A C K  L A B E L  |  1 0  
J O H N N I E  W A L K E R  B L U E  L A B E L  |  3 5
J O H N N I E  W A L K E R  R E D  L A B E L  |  8

W E L L E R  S P E C I A L  R E S E R V E  |  1 1
C O L O N E L  T A Y L O R  S M A L L  B A T C H  |  1 7
O L D  C H A R T E R  N O .  8  |  8
B L A N T O N ’ S  O R I G I N A L  |  1 6
E A G L E  R A R E  |  1 3

A N G E L ’ S  E N V Y  |  1 6
B A S I L  H A Y D E N  |  1 6
B O O K E R ’ S  B A R R E L  S T R E N G T H  |  2 4  
B U F F A L O  T R A C E  |  9
B U L L E I T  |  9  
F O U R  R O S E S  S M A L L  B A T C H  |  1 6  
F O U R  R O S E S  S I N G L E  B A R R E L  |  1 6  
K N O B  C R E E K  |  9  
M A K E R ’ S  M A R K  |  9
W O O D F O R D  R E S E R V E  |  1 0
1 7 9 2  S M A L L  B A T C H  |  9  

G L E N L I V E T  1 2  Y E A R  |  1 2
G L E N I D D I C H  1 2  Y E A R  |  1 6
L A G A V U L I N  1 6  Y E A R  |  1 7
M A C A L L A N  1 2  Y E A R  |  1 6
O B A N  1 4  Y E A R  |  1 6

B L E N D E D

S I N G L E  M A L T

S C O T C H

O T H E R  W H I S K E Y

A L L O C A T E D  W H I S K E Y

K E N T U C K Y  S T R A I G H T  B O U R B O N



E S P R E S S O  A N D  T E A

D E S S E R T
don’t  forget to save room

A F F O G A T O

P E C A N  C O B B L E R

B R E A D  P U D D I N G

D E S S E R T  C O C K T A I L S

V I N C U L O  M A R T I N I

D O U B L E  C H O C O L A T E  P E A N U T
B U T T E R  B R O W N I E

a la mode  9

with housemade caramel  8

F R A N G E L I C O  A N D  B A I L E Y S  + 2
K A H L U A  A N D  C R E M E  D E  C O C O A  + 2

two shots of vinculo espresso poured over kahlua
and creme de cocoa, topped with steamed milk

and coffee grounds  7

whipped topping vodka, kahlua, creme de cocoa,
vinculo espresso. 9

vinculo espresso poured over a scoop of Levee
vanilla ice cream, topped with choice of caramel

or vanilla syrup  5

4.2

substitute the syrup with:

L E V E E  V A N I L L A  I C E  C R E A M  S C O O P

K A H L U A L A T T E

L A T T E

H O T  T E A

C A P P U C C I N O

A M E R I C A N O  C O F F E E  3

choose caramel or vanilla syrup  4

choose caramel or vanilla syrup  4

earl grey tea, steamed milk, vanilla syrup  4

choose between earl grey and our daily selection  3

L O N D O N  F O G

a la mode  9

a la mode  +1.5

kahlua, crème de cacao, vanilla vodka, Levee cold
brew, cold foam 12

E S P R E S S O  M A R T I N I


