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{ BEER & WINE }

Pernicious, Wicked Weed, IPA, Asheville - $7
Bold Rock, Seasonal, Mills River, Virginia - $6

Gaelic Ale, Highland, Amber Ale, Asheville - $5
Dale’s, Pale Ale, Brevard  - $6

Hazy Little Thing, Sierra Nevada, IPA, Asheville - $6

Big O, Sugar Creek, Blood Orange IPA, Charlotte, NC - $7
White Ale, Sugar Creek, Witbier, Charlotte, NC - $7
Pale Ale, Sugar Creek, Pale Ale, Charlotte, NC - $6

Paycheck, Fullsteam, Pilsner, Durham, NC - $7
Juiciness, Sycamore, IPA, Charlotte, NC - $8

Red Oak Amber, Red Oak, Vienna Lager, Whitsett, NC - $6
Higher Ground, Birdsong, IPA, Charlotte, NC - $6

      Seasonal Rotation, Sycamore, Charlotte, NC - $8
Seasonal Rotation, Wicked Weed, Asheville, NC - $8

Seasonal Rotation, OMB, Charlotte, NC - $7
       Seasonal Rotation, Birdsong, Charlotte, NC - $7
   Seasonal Rotation, Blue Blaze, Charlotte, NC - $7
          Seasonal Rotation, Legion, Charlotte, NC - $8

 
 

Culture Pils, Sugar Creek, Lager- $7 
Jalapeño Pale Ale, Birdsong, Pale Ale - $7

Lazy Bird, Birdsong, Brown Ale - $7
Hop, Drop, & Roll, Noda, IPA - $8

Coco Loco, Noda, Porter - $8
Cavu, Noda, Blonde Ale - $7

White Zombie, Catawba, White Ale - $8
Baby Maker, Triple C , Double IPA - $9

Seasonal Can, Noda - $7
Seasonal Can, Birdsong - $7

Seasonal Can, Sugar Creek - $8
 

BOTTLES & CANS

 Belgian White, Blue Moon, Wheat Ale - $5
Mango Cart, Golden Road, Wheat Ale - $5

Founder’s Porter, Porter - $6
Allagash White, White Ale - $7

Crisp Apple, Angry Orchard, Cider - $6 

{ OTHER CRAFT BOTTLES & CANS } 

Coors Light - $3.5

Miller Lite - $3.5

Bud Light - $3.5

Budweiser - $4

Michelob Ultra - $4

Corona Extra - $5

Corona Light - $5

{ RED WINES }
Malbec, The Show, Mendoza, Argentina.............................. $10/38

Red Blend, Côtes Du Rhône, M. Chapoutier, France.........$10/38

Pinot Noir, Trinity Oaks, Lodi-Delta, CA..............................$10/38

Cabernet Sauvignon, Drumhellar Cellars, WA....................$9/35

Cabernet Sauvignon, Black Stallion, Napa Valley, CA.......$18/72

Cabernet Sauvignon, Justin, Pasa Robles, CA.......................$65

{ WHITE WINES }
Pinot Grigio, Torresella, Veneto, Italy....................................$10/38

Pinot Gris, Sokol Blosser, Willamette Valley, Oregon.......$10/38

Sauvignon Blanc, DAOU Vineyards, Paso Robles, CA.......$11/42

Sauvignon Blanc, Stoneleigh, New Zealand........................................$12/46

Chardonnay, Kendall Jackson, Vintner’s Reserve, CA........$12/46

Chardonnay, Emiliana-Natura, Chile......................................$10/38

Riesling, Château St. Michelle, Columbia Valley, WA........$9/34

{ ROSÉ & SPARKLING }
Rosè, Cambria, Santa Maria Valley, CA.................................$10/38

Rosè, Whispering Angel, Provence, France..........................$15/58

Rosè Brut, Bouvet, Loire Valley, France................................$10/38

Brut, Cava, NV Proa, Catalonia, Spain....................................$9/34

Prosecco, Benacetto, Veneto, Italy...........................................$10/38
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{ DRAUGHTS }
All of Our Drafts are North Carolina Sourced 

{ DOMESTICS & IMPORTS } 
Dos Equis Lager - $5 

Heineken - $5

Stella Artois - $5

Guinness (16oz Nitro Can) - $6

Pabst Blue Ribbon (16oz Can) - $3

Truly Hard Seltzer, Assorted Flavors - $5

Ask us about our seasonal selections

(South End only)

raised

{  N C  R A I S E D  }

(South End only)

(South End only)



{ SIGNATURE COCKTAILS - $12.50 }
F I R S T  I N  F L I G H T
Bulleit Rye Bourbon, Aperol, Amaro Montenegro,
lemon, orange bitters.

B L U E B E R R Y  S M A S H
Tito’s Vodka, Canton Liqueur, blueberries, mint,
 lemon, simple syrup, seltzer.

F O R  W H O M  T H E  B E R R Y  T O L L S
Milagro Reposado Tequila, St. Germain, 
blackberries, basil, jalapeño-infused honey, 
lime, served over a jalapeño ice sphere.

Y O U N G  G E O R G E  W A S H I N G T O N
Larceny Bourbon, Luxardo Liqueur, smoked cherry
wood, bourbon aged cherry bitters, 
sweet vermouth, cherry.

B E R R Y  F A I R Y  M U L E  
Ketel One Vodka, mixed berries, lime, ginger beer.

C H A M P A G N E  M O J I T O
Captain Morgan White Rum, champagne, lime, 
mint, seltzer, simple syrup.

{ SEASONAL COCKTAILS - $12.50 }

DRINK MENU

L E R O Y ' S  L E M O N A D E  I I
Strawberry-Infused Smirnoff Vodka, 
strawberry-infused simple syrup, lemon, 
seltzer, lemon bitters.

Q U I N N  C I T Y  S T O P L I G H T
Quinn’s Barrel Aged Carolina Whiskey, 
smoked cherry wood, angostura bitters, 
cherry bitters, orange bitters, orange, cherry.

C U C U M B E R  B A S I L  L E M O N A D E
Rain Cucumber Vodka, cucumbers, basil, 
simple syrup, lemon, lemonade, seltzer.
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W H A M ,  B A M ,  S T R A W B E R R Y  M A ' A M
New Amsterdam Vodka, St. Germain, strawberries,
lemon, seltzer, simple syrup, ginger beer.

L E T  M E  M A H A L O  A T  Y O U
Rumhaven Coconut Rum, Plantation Pineapple Aged
Rum, orgeat, pineapple, mango, guava, papaya, coconut.

M E Z C A L  M E  M A Y B E
Hornitos Reposado Tequila, Ilegal Mezcal, lime, 
jalapeño-infused honey, habanero shrub bitters.

T R Y I N G  T O  G E T  J A L A P E Ñ O  P A N T S
Milagro Silver Tequila, pineapple, agave, jalapeño,
habanero shrub bitters, lime, served in a terracotta mug.

R I N D  Y O U R  B U S I N E S S
Milagro Reposado Tequila, St. Germain, lime,
watermelon, hibiscus-infused simple syrup, seltzer,
peychaud’s bitters.

B L I S S  F R O M  A  R O S E
Captain Morgan White Rum, Luxardo Liqueur, lime,
mango, simple syrup, rose water.


