
{ MULES & SPARKLING COCKTAILS - $12 }

FIRST IN FLIGHT
Bulleit Rye Bourbon, Aperol, Amaro Montenegro, lemon juice, 
orange bitters

BLUEBERRY SMASH
Tito’s Vodka, Canton Liqueur, blueberries, mint, lemon juice, 
simple syrup, seltzer

FOR WHOM THE BERRY TOLLS
Milagro Reposado Tequila, St. Germain, blackberries, basil, 
jalapeño-infused honey, lime juice, served over a jalapeño 
ice sphere

LEROY’S LEMONADE II
Strawberry-Infused Smirnoff Vodka, strawberry-infused simple syrup, 
lemon juice, seltzer, lemon bitters

THE WILFONG WALLSTREET
1792 Bourbon, Canton Liqueur, Amaro Montenegro, 
lemon juice, orange bitters, angostura bitters

QUINN CITY STOPLIGHT
Quinn’s Barrel Aged Carolina Whiskey, smoked cherry wood, 
angostura bitters, cherry bitters, orange bitters, orange, cherry

YOUNG GEORGE WASHINGTON
Larceny Bourbon, Luxardo Liqueur, smoked cherry wood, 
bourbon aged cherry bitters, sweet vermouth, cherry

CUCUMBER BASIL LEMONADE
Rain Cucumber Vodka, cucumbers, basil, simple syrup, 
lemon juice, lemonade, seltzer

MEZCAL ME MAYBE
Exxotico Reposado Tequila, Ilegal Mezcal, lime juice, 
jalapeño-infused honey, hellfire bitters

CHERIE BERRY
Captain Morgan White Rum, lime juice, black cherry juice, 
simple syrup, cherry bitters

RIND YOUR BUSINESS
Milagro Reposado Tequila, St. Germain, lime juice, watermelon, 
hibiscus-infused simple syrup, seltzer, Peychaud’s bitters

BERRY FAIRY MULE
Ketel One Vodka, mixed berries, lime juice, ginger beer

CUCUMBER JALAPEÑO MULE
Boodles Gin, cucumber, jalapeño, lime juice, ginger beer

WHAM, BAM, STRAWBERRY MA’AM
Svedka Vodka, St. Germain, strawberries, lemon juice, seltzer, 
simple syrup, ginger beer

CHAMPAGNE MOJITO
Captain Morgan White Rum, champagne, lime, mint, seltzer, 
simple syrup

HALL & GOAT’S RICH GIRL
New Amsterdam Gin, rosé champagne, watermelon, rosemary-infused 
simple syrup, seltzer, lime 

*Denoted drinks are offered on draft!
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CONNECTDRINK MENU

{ SIGNATURE COCKTAILS - $12 }
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CONNECTDRINK MENU

{ BEER & WINE }

Malbec, Elsa Bianchi, Mendoza, Arg ...................... $9/$35
Red Blend, Côtes Du Rhône, M. Chapoutier, Fra ... $10/$39
Red Blend, Fess Parker, Frontier Land, Central Coast, CA.. $12/$47
Pinot Noir, Maison Nicholas, Vin De Pays, Fra ........ $9/$35
Pinot Noir, Trinity Oaks, CA ................................. $9/$35
Cabernet Sauvignon, Duckhorn, Decoy, Sonoma, CA..$15/$59
Cabernet Sauvignon, Tribute, Paso Robles, CA .... $12/$47
Cabernet Sauvignon, Justin, Pasa Robles, CA ...........$65

Pinot Grigio, Astoria, Alisia, Veneto, Ita .................. $9/$35
Pinot Gris, La Crema, Monterrey.............................................$9/$35
Riesling, Prum, Mosel, Ger ....................................................... $9/$35
Sauvignon Blanc, Provenance, Rutherford......................$12/$47
Sauvignon Blanc, Love Block, Kim Crawford, Marlborough...$12/$47
Chardonnay, Kendall Jackson, Vintner's Reserve, CA.......$12/$47
Chardonnay, Rodney Strong, Chalk Hill, Sonoma, CA....$15/$59

Rosé, Chloe, Central Coast, CA .............................. $10/$39
Brut, Cava NV, Proa, Catalonia, Españia ................. $9/$35
Prosecco, Canti, Veneto, Ita ...................................... $9/$35
Rosé Brut, Bouvet, Loire Valley, Fra ................... $10/$39
Rosé, Whispering Angel, Fra ..................................... $11/$43

{ DRAUGHTS - $6 }

{ REDS }

{ WHITES }

{ ROSÉ & SPARKLING }

Seasonal Bottle, Wicked Weed, Asheville - $7
Seasonal Bottle, Foothills, Winston-Salem - $6
SideCar, Sierra Nevada, Pale Ale, Asheville - $5
Rosé, Bold Rock, Rosé Cider, Mills River - $6
Gaelic Ale, Highland, Amber Ale, Asheville - $5
Dale’s, Pale Ale, Brevard - $6
Amber, Angry Orchard, Cider $5
Hop Bullet, Sierra Nevada, DBL IPA, Asheville, NC - $6OTH

ER 
NC 

CRA
FTS

Bandito, Mexican-Style Lager, Charlotte, NC, 
       (16oz Can) - $7
Seasonal Can, Noda (160z Can) - $7
Seasonal Can, Birdsong (16oz Can) - $7
Jalapeño Pale, Birdsong, Pale Ale, (16oz Can) - $7
Lazy Bird, Birdsong, Brown Ale, (16oz Can) - $7
Hop, Drop, & Roll, Noda, IPA, (16oz Can) - $8
Coco Loco, Noda, Porter, (16oz Can) - $8
Cavu, Noda, Blonde Ale, (16oz Can) - $6
Sugar Creek, Raspberry White Ale, (16oz Can) - $8
Sugar Creek, White Ale, Charlotte, NC (16oz Can) –$8
Sugar Creek, Pale Ale, Charlotte, NC (16oz Can) –$5
All Knight Long, Birdsong, Blonde Ale, Charlotte, NC, 
        (16oz Can) – $7
Sugar Creek, Pilsner - $5
Feather Light, Unknown, Sour-Berliner - $5
White Zombie, Catawba, White Ale - (16oz Can) $6

CHA
RLO

TTE

Seasonal Rotation, Sugar Creek, Charlotte, NC
White Ale, Sugar Creek, Witbier, Charlotte, NC
Pale Ale, Sugar Creek, Pale Ale, Charlotte, NC
Higher Ground, Birdsong, IPA, Charlotte, NC

Copper, Olde Mecklenburg, Altbier, Charlotte, NC
Seasonal Rotation, Olde Mecklenburg, Charlotte, NC

Juicy Jay, Legion, IPA, Charlotte, NC
Seasonal Rotation, Birdsong, Charlotte, NC

Red Oak Amber, Red Oak, Amber Lager, Whitsett, NC

BEER { NC CRAFT BOTTLES & CANS }

Stone, IPA - $6
Little Sumpin’, Lagunitas, IPA - $6

Belgian White, Blue Moon, Wheat Ale - $5
Left Hand, Milk Stout - $6

Banana Bread, Wells, English Strong Ale - $5
Melon Wheat, Golden Road, Wheat Ale - $5

Founder’s Porter, Porter - $6

{ OTHER CRAFT BOTTLES & CANS }

Coors Light - $3.5
Miller Lite - $3.5

Michelob Ultra - $4
Corona Light - $5

Dos Equis Lager - $5
Bud Light - $3.5

Pabst Blue Ribbon (16oz Can) - $3
Stella Artois - $5

Guinness (16oz Nitro Can) - $6
Truly Spiked & Sparkling Lime - $5
Truly Spiked & Sparkling Berry - $5

Ask us about our seasonal selections

{ BIG BATCH BOTTLES & CANS }
All of Our Drafts are North Carolina Sourced


