
  

 

SIGNATURE CRAFT COCKTAILS

SMOKED SALT MARGARITA |  10.25
jose cuervo especial gold tequila,  cointreau triple 
sec,  simple syrup, fresh lime juice,  half rimmed 
with smoked salt

TENNESSEE HONEY |  10.25
jack daniels tennessee honey, smoked honey
simple syrup, ginger beer,  fresh lemon juice

SWEET & SINISTER |  9.25
house infused jalapeno vodka, spiced rum, mango 
simple syrup

GRAY’S CREEK |  10.25
orange and cocao nib infused bourbon blend aged
in a charred oak cask,  angostura bitters,  simple syrup

THE COLONEL |  12.25
colonel e.h.  taylor small batch bourbon, orange 
bitters,  simple syrup, fresh orange peel

BACK NINE |  9.25
house infused black tea vodka, lemon juice,  simple 
syrup
served sweet,  unsweet or half-n-half

SOUTHERN MINT |  9.25
house infused mint and black tea vodka, simple
syrup, mint garnish
served sweet,  unsweet or half-n-half

craft draft BEER

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

6        W I S E A C R E  T I N Y  B O M B ,  P I L S N E R  A M E R I C A N

import & DOMESTIC BOTTLES & CAN BEER

5        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
5        W I S E A C R E  A N A N D A ,  I P A
5        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    
5        L A Z Y  M A G N O L I A  S O U T H E R  P E C A N ,  
        B R O W N  A L E
5        A B I T A  P U R P L E  H A Z E ,  L A G E R
5        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
5        C O R O N A  E X T R A  ,  P A L E  L A G E R
5        T R U L Y ,  S E L T Z E R
5        A N G R Y  O R C H A R D  A P P L E  C R I S P   
4        M I C H E L O B  U L T R A ,  L I G H T  L A G E R
4        M I L L E R  L I T E ,  P I L S N E R
4        B U D W E I S E R  L I G H T ,  L I G H T  L A G E R
4        C O O R S  L I G H T ,  L A G E R
4        S H I N E R  B O C K ,  L A G E R
4        P B R  ( 2 4  O Z  C A N ) ,  L A G E R
4        H E I N E K I N  B U C K L E R ,  P A L E  L A G E R
5        N E W  B E L G I U M  G L U T I N Y ,  P A L E  A L E  
        ( g l u t e n  f r e e )
5        G U I N N E S S  S T O U T ,  L A G E R       

FEATURED BEERS

•

B -  9% ABV -  35 IBU  -  A:  Dark,  reddish-brown •  Chimay ,  Belgium

B -  11 % ABV -  31  IBU  -  A:  Dark •  Holland,  MI

B -  8.5% ABV -  33 IBU  -  A:  Golden •  Breendonk,  Belgium

B -  9% ABV -  90 IBU -  A:  Copper • Milton,  DE

B -  8.5% ABV -  50 IBU  -  A:  Dark Ruby  •  Grand Rapids,  MI

B -  9.5% ABV -  25 IBU  -  A:  Golden •  Downington,  PA

C H I M A Y  G R A N D  R E S E R V E  -  B E L G I A N  S T R O N G  D A R K  A L E  |  1 0

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

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

D O G F I S H  H E A D  9 0  M I N U T E  -  I M P E R I A L  I P A  |  7

F O U N D E R S  D I R T Y  B A S T A R D  -  S C O T T I S H  A L E  |  8

V I C T O R Y  G O L D E N  M O N K E Y  -  B E L G I A N  S T Y L E  T R I P E L  |  7

DRINK MENU
 F A L L  2 0 2 2

B :  B O T T L E  |  D :  D R A F T

A S K  A B O U T  O U R  O T H E R  R O T A T I N G  D R A F T  S E L E C T I O N S

SEASONAL CRAFT COCKTAILS
here for a l imited time

HARVEST MARGARITA |  10.25
apple cinnamon infused tequila,  cointreau and house
made sweet & sour

SNICKERDOODLE |  11.25
peanut butter bourbon, cream, brandy, cinnamon 
sugar spices 

WHITE SANGRIA |  10.25
house moscato,  mango rum, citrus fruits and 
maple syrup

WRB COSMO |  11.25
raspberry vodka, cointreau, fresh squeezed lime 
juice,  white cranberry,  blue curacao

CANDY APPLE STICK |  11.25
jack daniel ’s apple,  caramel,  butterscotch liquer,  
pineapple juice,  cranberry juice

    
     W

OLF RIVER BRISKET CO.

3 • 4 • 5 • 6
H A P P Y  H O U R
E V E RY DAY  |  3 : 0 0  P M  -  6 : 0 0  P M  

09
20

22

M I M O S A  B OT T L E  S E RV I C E  |  2 4
b o t t l e  o f  c h a m p a g n e  s e r v e d  w i t h  f r e s h  
s q u e e z e d  o r a n g e  j u i c e



,

DESSERTS

C O R K A G E  F E E  |  1 0

7  |  1 0  |  2 0  ( 7 5 0  M L )

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

WINES
6  O Z  C A R A F E S  |  9  O Z  C A R A F E S

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

C O N U N D R U M  R E D  B L E N D

R O B E R T  M O N D A V I  B O U R B O N  B A R R E L  A G E D  C A B E R N E T
S A U V I G N O N

R O B E R T  M O N D A V I  B O U R B O N  B A R R E L  A G E D  C H A R D O N N A Y

C O N U N D R U M  R E D  B L E N D

L A  C R E M A  P I N O T  G R I S

F E R R A R I  C A R A N O  F U M E  B L A N C

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

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

A L E X A N D E R  V A L L E Y  C A B E R N E T  S A U V I G N O N

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

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

WHISKEYS

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

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 L A N T O N ’ S  O R I G I N A L  |  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  |  8 . 2 5

B U L L E I T  |  9 . 2 5

C O L O N E L  E . H .  T A Y L O R  S M A L L  B A T C H  |  9 . 2 5

E A G L E  R A R E  |  8 . 2 5

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 . 2 5

M A K E R ’ S  M A R K  |  8 . 2 5

W O O D F O R D  R E S E R V E  |  9 . 2 5

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

S C O T C H

G L E N L I V E T  1 2  Y E A R  |  1 0 . 2 5

G L E N I D D I C H  1 2  Y E A R  |  1 0 . 2 5

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 4 . 2 5

O B A N  1 4  Y E A R  |  1 4 . 2 5

O T H E R  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 . 2 5

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 . 2 5

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  |  9 . 2 5

B U L L E I T  S M A L L  B A T C H  R Y E  |  9 . 2 5

S I N G L E  M A L T

J O H N N I E  W A L K E R  B L A C K  L A B E L  |  9 . 2 5

J O H N N I E  W A L K E R  B L U E  L A B E L  |  3 4

B L E N D E D

D O U B L E  C H O C O L A T E
P B  B R O W N I E  |  8 . 4

B R E A D  P U D D I N G  |  7 P E C A N  C O B B L E R  |  8 . 4 L E V E E  V A N I L L A
I C E  C R E A M  |  3 . 4

a la mode
a la modewith house made caramel

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

K A H L U A L A T T E  |  7
two shots of  french truck espresso poured over kahlua and creme de cocoa,
topped with steam milk and coffee grounds

F R E N C H  T R U C K  M A R T I N I  |  9
whipped topping vodka,  kahlua,  creme de cocoa,  french truck espresso

A F F O G A T O  |  5
french truck espresso poured over a scoop of  Levee vanilla ice cream, topped
with choice of  caramel or vanilla syrup

L O N D O N  F O G  |  4
earl  grey tea,  steamed milk,  vanilla syrup

L A T T E  |  4
choose caramel or vanilla syrup

C A P P U C C I N O  |  4
choose caramel or vanilla syrup

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

H O T  T E A  |  3
choose between early grey and our daily selection

O R D E R  R E G U L A R  O R  D E C A F
s u b s t i t u t e  t h e  s y r u p  w i t h :
FR 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 A O + 2

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

( 6  O Z  B O T T L E  |  8 . 5 )

The world’s first Chardonnay aged in bourbon barrels
is crafted from cool ,  coastal  fruit  before aging in a

combination of new and used barrels.  The new barrels give
the wine its rich,  toasty flavor,  while the used barrels offer
notes of  vanilla and baking spices left  behind from the fine

bourbon that once filled the casks.


