
EVERY DAY 3–6PM

$2 OFF DRAFTS
$3 OFF COCKTAILS

$5 HOUSE WINE
$6 SHAREABLES
brisket chili nachos, sausage & cheese
plate, dips & dippers, cornbread waffle

HAPPY HOURHAPPY HOUR

Alcohol-Free Favorites
ENJOY OUR REFRESHING ZERO PROOF SELECTION

Grapefruit, Tangerine, Key Lime | 6
LA CROIX

Blueberry or Strawberry | 4
FLAVORED ICED TEA

NA Hazy IPA | 6.5
ATHLETIC BREWING FREE WAVE 

NA Golden Ale | 6.5
ATHLETIC BREWING UPSIDE DAWN 

NA Lager | 6.5
HEINEKEN 0.0 

SPARKLING LEMONADE
Housemade | 6

DAILY
DRINK
deals

MONDAY
TUESDAY
WEDNESDAY
THURSDAY
FRIDAY  - SUNDAY

$4 HOUSE MARGARITA

$4 RED OR WHITE SANGRIA

$4 DOMESTIC BOTTLES

$4 HOUSE COSMO

$5 MIMOSA | $6 BLOODY MARY



seasonal

HURRICANE
white and dark rum, lime, orange,
passionfruit juice, grenadine | 12

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

COCKTAILS

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

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

signatures



NASHOBA BEER:30
HELLES LAGER | 9/7.3

CRAFT DRAFT BEER
2 0 / 1 6 o z

AMBER ALE | 9/7.3

WHEAT | 9/7.3

GOLDEN ALE | 9/7.3

AMERICAN PILSNER | 9/7.3

SUMMER LAGER | 9/7.3

IPA | 9/7.3

GERMAN AMBER | 9/7.3

MEMPHIS MADE FIRESIDE

GHOST RIVER GOLD

BLUE MOON BELGIAN WHITE

CROSSTOWN TRAFFIC

WISEACRE TINY BOMB

WISEACRE OKTOBERFEST

NASHOBA ISLAND TIME

BEER

WISEACRE ANANDA IPA | 6.5
WISEACRE GOTTA GET UP TO GET DOWN Stout | 6.5
CHIMAY GRAND RESERVE Dark Ale | 10.5
NEW HOLLAND DRAGON’S MILK Stout | 9.5
DOGFISH HEAD 90 MINUTE Imperial IPA | 7.5
FOUNDERS DIRTY BASTARD Scottish Ale | 8.5
VICTORY GOLDEN MONKEY Belgian Style Tripel | 7.5
NEW BELGIUM FAT TIRE Amber Ale | 6.5
ABITA PURPLE HAZE Lager | 6.5
STELLA ARTOIS BELGIUM Pilsner | 6.5
SHINER BOCK Lager | 5.5
WISEACRE SKY DOG Lager | $6.5 (low cal option) 
HIGH COTTON LUCKY 44 Hefeweizen | $6.5 
BOULEVARD BERRY NOIR MIXED BERRY Sour Ale | $6.5 
WISEACRE BOW ECHO Hazy IPA | $7 
GUINNESS Stout | 6.5
CORONA EXTRA Pale Lager | 6.5
MICHELOB ULTRA Light Lager | 6
MILLER LITE Pilsner | 6
BUDWEISER LIGHT Light Lager | 6
COORS LIGHT Lager | 6
PBR (24oz can) Lager | 6.5
HEINEKEN Lager | 6.5
ANGRY ORCHARD APPLE CRISP Cider | 6.5
HIGH NOON Black Cherry / Lime | 6.5

BOTTLES & CANS



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

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  

6 OZ |  9 OZ CARAFES

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

8  |  1 1  |  2 8  

1 0  |  1 3  |  3 8  B O T T L E

1 1  |  1 5  |  4 2  B O T T L E

MIMOSA BOTTLE SERVICE |  24

(6 OZ BOTTLE | 8.5) 

(750 ML)

choose: cranberry, pineapple or orange

WINE



DESSERT COCKTAILS

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

substitute the syrup with:

A F F O G A T O

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

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

K A H L U A L A T T E

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

Dessert
something sweet

DOUBLE CHOCOLATE
PEANUT BUTTER BROWNIE

served a la mode | 9

BREAD PUDDING
with housemade caramel | 8

LEVEE CREAMERY’S VANILLA ICE CREAM

a la mode | +1.5

one scoop | 9

LATTE

HOT TEA

CAPPUCCINO

AMERICANO COFFEE 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

LONDON FOG
ESPRESSO & TEA

PECAN COBBLER
served a la mode | 9

BIRTHDAY CAKE
yellow cake with fudge frosting & patriotic sprinkles | 8

a la mode | +1.5


	COCKTAILS
	seasonal
	APEROL SPRITZ
	aperol, prosecco, soda | 12

	COCONUT BREEZE
	coconut rum, pineapple, orange, grenadine | 12

	POMEGRANATE MARTINI
	vodka, simple syrup, pomegranate juice | 12

	HURRICANE
	white and dark rum, lime, orange, passionfruit juice, grenadine | 12

	STRAWBERRY SMASH
	vodka, strawberry, lime, mint, soda | 11

	WHISKEY SOUR
	whiskey, sour mix | 11


	signatures
	our take on the classics
	SMOKED SALT MARGARITA
	jose cuervo especial gold tequila, cointreau triple sec, simple syrup, fresh lime juice, half rimmed with smoked salt | 10.5

	STRAWBERRY BASIL MARGARITA
	tequila, triple sec, strawberry simple syrup, lime, basil, sugar rim | 11/14

	TENNESSEE HONEY
	jack daniels tennessee honey, smoked honey simple syrup, ginger beer, fresh lemon juice | 10.5

	SWEET & SINISTER
	house infused jalapeno vodka, spiced rum, mango simple syrup | 9.5

	GRAY’S CREEK
	orange & cacao nib infused bourbon blend aged in a charred oak cask, angostura bitters, simple syrup | 10.5

	WRB OLD FASHIONED
	woodford reserve, orange bitters, simple syrup, fresh orange peel | 12

	PINEAPPLE MULE
	tito’s, pineapple, lime, ginger beer, mint | 12


	BEER
	CRAFT DRAFT BEER
	20/16oz
	NASHOBA BEER:30
	MEMPHIS MADE FIRESIDE
	GHOST RIVER GOLD
	BLUE MOON BELGIAN WHITE
	CROSSTOWN TRAFFIC
	WISEACRE TINY BOMB
	WISEACRE OKTOBERFEST
	NASHOBA ISLAND TIME

	BOTTLES & CANS
	WISEACRE ANANDA IPA | 6.5 WISEACRE GOTTA GET UP TO GET DOWN Stout | 6.5 CHIMAY GRAND RESERVE Dark Ale | 10.5 NEW HOLLAND DRAGON’S MILK Stout | 9.5 DOGFISH HEAD 90 MINUTE Imperial IPA | 7.5 FOUNDERS DIRTY BASTARD Scottish Ale | 8.5 VICTORY GOLDEN MONKEY Belgian Style Tripel | 7.5 NEW BELGIUM FAT TIRE Amber Ale | 6.5 ABITA PURPLE HAZE Lager | 6.5 STELLA ARTOIS BELGIUM Pilsner | 6.5 SHINER BOCK Lager | 5.5 WISEACRE SKY DOG Lager | $6.5 (low cal option)  HIGH COTTON LUCKY 44 Hefeweizen | $6.5  BOULEVARD BERRY NOIR MIXED BERRY Sour Ale | $6.5  WISEACRE BOW ECHO Hazy IPA | $7  GUINNESS Stout | 6.5 CORONA EXTRA Pale Lager | 6.5 MICHELOB ULTRA Light Lager | 6 MILLER LITE Pilsner | 6 BUDWEISER LIGHT Light Lager | 6 COORS LIGHT Lager | 6 PBR (24oz can) Lager | 6.5 HEINEKEN Lager | 6.5 ANGRY ORCHARD APPLE CRISP Cider | 6.5 HIGH NOON Black Cherry / Lime | 6.5


	WINE
	8 | 11 | 28
	10 | 13 | 38 BOTTLE
	11 | 15 | 42 BOTTLE
	MIMOSA BOTTLE SERVICE | 24
	choose: cranberry, pineapple or orange

	WHISKEY
	KENTUCKY STRAIGHT BOURBON
	SCOTCH
	OTHER WHISKEY
	ALLOCATED WHISKEY


	Dessert
	something sweet
	BIRTHDAY CAKE
	BREAD PUDDING
	PECAN COBBLER
	DOUBLE CHOCOLATE PEANUT BUTTER BROWNIE
	LEVEE CREAMERY’S VANILLA ICE CREAM
	DESSERT COCKTAILS
	ESPRESSO MARTINI
	kahlua, crème de cacao, vanilla vodka, Levee cold brew, cold foam | 12

	KAHLUALATTE
	two shots of vinculo espresso poured over kahlua and creme de cocoa, topped with steamed milk and coffee grounds | 7

	VINCULO MARTINI
	whipped topping vodka, kahlua, creme de cocoa, vinculo espresso | 9

	AFFOGATO
	vinculo espresso poured over a scoop of Levee vanilla ice cream, topped with choice of caramel or vanilla syrup | 5
	FRANGELICO AND BAILEYS +2 KAHLUA AND CREME DE COCOA +2


	ESPRESSO & TEA
	LONDON FOG
	earl grey tea, steamed milk, vanilla syrup | 4

	LATTE
	choose caramel or vanilla syrup | 4

	CAPPUCCINO
	choose caramel or vanilla syrup | 4

	HOT TEA
	choose between earl grey and our daily selection | 3

	AMERICANO COFFEE 3




