
Ask about our seasonal ROTATIONS!

Lyric Pinot Noir, CA                                                                   $12/$46
Three Finger Jack Cabernet Sauvignon, CA           $12/$46
Davis Bynum Pinot Noir, CA                                              $17/$66
Justin Cabernet Sauvignon, CA                                        $19/$74

Benvolio Pinot Grigio, ITA                                                    $10/$38
Sean Minor Chardonnay, CA                                            $11/$42
Stoneleigh Sauvignon Blanc, NZ                                    $11/$42
Riondo Prosecco, ITA                                                               $12/$46
The Beach Rose, FRA                                                                $14/$54
Matanzas Creek Sauvignon Blanc, CA                       $14/$54
Bartenura Moscato, ITA                                                        $14/$54
Shades of Blue Riesling, GER                                             $14/$54
Pighin Pinot Grigio, ITA                                                         $15/$58
St. Francis Chardonnay, CA                                               $16/$62

Wine by the Glass

SUGAR CREEK PALE ALE
     ABV 5.2% Charlotte, NC
SUGAR CREEK BIG O! BLOOD ORANGE IPA
     ABV 7% Charlotte, NC
SUGAR CREEK WHITE ALE
     ABV 4.9% Charlotte, NC
BIRDSONG HIGHER GROUND IPA
     ABV 7% Charlotte, NC
NODA HOP DROP N’ ROLL IPA
     ABV 7.2% Charlotte, NC
NODA PITCHSIDE PILSNER
     ABV 4.1% Charlotte, NC
NODA RADIO HAZE JUICY HAZY IPA
     ABV 6% Charlotte, NC
OMB COPPER ALTBIER
     ABV 4.9% Charlotte, NC
OMB HORNET’S NEST HEFEWEIZEN
     ABV 5.3% Charlotte, NC 
LEGION JUICY JAY IPA
     ABV 6.3% Charlotte, NC
TRIPLE C GOLDEN BOY BLONDE ALE
     ABV 4.5% Charlotte, NC 
SYCAMORE MOUNTAIN CANDY IPA
     ABV 7.5% Charlotte, NC
SYCAMORE COLD CRUSHIE 
AMERICAN LAGER 
     ABV: 4.2% Charlotte, NC

Draught Beer
BREWS OF THE CAROLINAS
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ASK ABOUT OUR SEASONAL ROTATIONS!

b u r g e r  &  w h i s k e y  b a r
BIRDSONG LAZY BIRD BROWN ALE
    ABV 5.5% Charlotte, NC
SUGAR CREEK BIG HAZY O
    ABV 6.7% Charlotte, NC

$9

$8

Can & Bottle

MILLER LITE CAN                                                 $3.5
BUD LIGHT CAN                                                     $3.5
COORS LIGHT CAN                                               $3.5
PBR TALLBOY CAN                                                $3.5
MICHELOB ULTRA CAN                                      $4
BUDWEISER CAN                                                   $4
STELLA ARTOIS CAN                                             $5
DOS EQUIS CAN                                                      $5
TRULY HARD SELTZERS CAN                           $5
MODELO BOTTLE                                                  $6
HEINEKEN NON-ALCOHOLIC CAN               $6
GUINNESS (NITRO CAN)                                    $7

REDS

WHITES



Invisible Sun  $15
Bulleit Bourbon, Lemon Juice, 
Peach Syrup, and Sweet Tea

Bohemian Rhapsody  $14
Plantation Rum, Blackberry Syrup, 

Mint Simple, and Lime Juice

The Renegade  $14
Deep Eddy Lemon Vodka, Limoncello, Blueberry Syrup, 

Lemon Juice, and topped with Club Soda

Ménage À Poire  $16
Lunazul Tequila, St. Germain, Aperol, 

Lime Juice, and Cactus Pear Syrup

Beds Are Burning  $16
400 Conejos Mezcal, Ghost Pepper Syrup, 

Watermelon Juice, Lime Juice, and Agave Nectar

The Eclipse    $15
Ford’s Gin, Aperol, Lemon Juice, Simple Syrup, 

and topped with Prosecco

Pretty In Pink  $14 
Ketel One Grapefruit Rose, Lime Juice, 

and Fever Tree Grapefruit Soda

Seasonal Cocktails

Spiked Milkshakes 

b u r g e r  &  w h i s k e y  b a r

BANANA PUDDING $16
99 Bananas, Myer’s Dark Rum, 

Vanilla Ice Cream, and Vanilla Wafers

Get 'em virgin for $10

Signature Cocktails
The Croce  $16
Charlotte’s favorite
Old Fashioned made 
with Four Roses Bourbon

The Lestat  $18
Elijah Craig Rye, cognac,
Angostura, Peychauds,
Dolin Rouge Vermouth,
smoked glass

Immigrant Song  $16
A Rye Manhattan with 
Rittenhouse Rye, Dolin Rouge
Vermouth, Served UP

Whiskey A Go-Go* $15
Your new favorite whiskey
sour with Rittenhouse Rye 
Try it with Grand Marnier &
Egg White $17

Handcrafted Mules
TEXAS MULE  $12

Tito’s, Lime Juice, splash of Club Soda, and 
topped with Fever Tree Ginger Beer

TEQUILA MULE  $14
Lunazul Blanco, Crème de Cassis, Lime Juice,

splash of Club Soda, and topped with 
Fever Tree Ginger Beer

WHISKEY MULE  $15
Larceny, Lime Juice, splash of Club Soda, 

and Fever Tree Ginger Beer 

 RASPBERRY MULE  $14
Tito’s, Raspberry Simple, Lemon Juice, 

and Fever Tree Ginger Beer

WATERMELON MULE  $15
Ketel One, Mint Simple Syrup, Lime Juice,

Watermelon Juice, and Fever Tree Ginger Beer

COOKIES N’ CREME $16
Absolut Vanilla, Vanilla Ice Cream, 

Hershey’s Chocolate Syrup, 
and Oreo Cookies

MOCHA $16
Southern Star double shot whiskey,
coffee, coffee grounds, vanilla ice
cream, Hershey’s Chocolate Syrup

S’MORES $16
Absolut Vanilla Vodka, vanilla ice cream,

Hershey’s Chocolate Syrup, graham cracker
crumbs, topped with a toasted marshmallow

Items marked with an asterisk (*) may be cooked to order or may contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, shellfish, seafood or eggs may increase you risk of food borne illness, especially if you have certain medical conditions.

All Liquor Sales are Final


