
BAR FOOD
Spicy Deviled Eggs 

Smoked Paprika, American Caviar, Sweet Pickles 
6

Roasted Green Chili Queso 
Fresh Fried Tortilla Chips 

6

Beer Battered Rock Shrimp and Chips
Salt and Vinegar, Smoked Tomato Aoili 

12

Crispy Wild Boar Ribs
Spicy Wing Sauce, Celery Sticks, Chunky Maytag Blue Cheese 

10

House Made Charcuteries 
& Artisan Cheeses

Olives, Cornichons,  Wood Fired Toast, Grain Mustard and Honey 
16
 

Broiled Gulf Oysters
Pesto Butter, Parmesan, Charred Tomatoes, Smoked Bacon, 

Japanese Bread Crumbs 
12 
 

Iceberg Wedge
Cherry Tomatoes, Shaved Onions, Bacon Bits, 

Buttermilk Blue Cheese 
8
 

Achiote Seared Chickpeas
Roasted Tomatoes, Grilled Onions, Goat Cheese, Grilled Pita

10
 

Frito Pie
Chopped Beef, Fresh Pico, Pure Luck Goat Cheese, Lamberts Queso  

10
 

Natural Chopped Beef Sandwich
White Onion, Jalapeno, & Pickle Relish, Sesame Bun

with Potato Salad 
8 

Calamari and Fish Salpicon
Avocado Crema, Citrus, Tostada 

12
 

Oak Grilled Natural Hanger Steak
Fried Egg in the Hole, Grilled Onions, Cholula Butter 

16
 

Barbecue Plate:
Brisket, Hot Link, Pork Ribs, or Chicken

Ranch Style Beans & Potato Salad 
14
 

Wood Grilled Natural Cheese Burger
Mayo, Mustard, Lettuce, Tomato Red Onion, 

with Herbed Waffle Fries 
10

Wine

Sparkling 
Belenda Col Di Luna Sparkling Rosé    
	 10, 39	 Veneto, Italy  
Bodegas Naveran Cava Brut Reserve    
	 7, 30	 Penedes, Spain 
Moet & Chandon “White Star”
	 85	 Champagne, France 
‘99 Roederer Estate L’Ermitage
	 105	 Anderson Valley, California
Carpene Malvolti Prosecco Split
	 10, 21	 Conegliano, Italy
 
Whites 
‘05 Domaine Duffour Cotes de Gascogne
	 6, 25	 Gascogny, France 
‘06 Dipinti Pinot Grigio
	 8, 32	 Dolomiti, Italy 
‘06 Terre di Gioja Sauvignon Blanc
	 7, 28	 Fruili, Italy 
‘04 Vincent Raimbault Vouvray   
	 9, 36	 Loire Valley, France 
‘06 Zolo Torrontes
	 7, 28	 Mendoza, Argentina 
‘06 Louis Guntrum Dry Reisling    
	 7, 28	 Germany 
‘05 Joseph Carr Chardonnay          
	 9, 36	 Napa Valley, California
‘07 Red Mud Chardonnay
	 8, 32	 South Australia 
‘05 Lynmar Russian River Chardonnay
	 65	 Sonoma, California
‘06 Chateau Goudichaud Rosé
	 8, 32	 Bordeaux, France
 
Reds 
‘05 Maison Chanson Bourgogne Pinot Noir   
	 12, 48	 Bourgogne, France 
‘04 Ceja Pinot Noir
	 90	 Sonoma, California 
‘04 Corte alla Flora Vin Nobile di Montepulciano    
	 12, 48	 Italy 
‘06 Saint Gregory Pinot Meunier
	 11, 44	 Mendocino, California
‘05 Dunham Trutina    
	 65	 Columbia Valley, Washington 
‘05 Qupe Syrah
	 9, 36	 Central Coast, California 
‘05 JC Vizcarra Tempranillo
	 11, 44	 Ribera del Duero, Spain 
‘02 Beaucanon Merlot 
	 11, 44	 Napa Valley, California 
‘06 Jean Francois Merieau Gamay
	 9, 36	  Loire Valley, France 
‘04 Ridge Three Valleys Zinfandel
	 12, 48	 Sonoma County, California 
‘03 Engelbrecht Els  
	 75	 Western Cape, South Africa 
Graziano Coro 
	 65	 Mendocino, California 
‘06 Guelbenzu Red
	 6, 25	 Ribera del Queiles, Spain
‘03 Miramont Cabernet Sauvignon
	 9, 36	 Lodi, California
‘04 Mount Veeder Cabernet Sauvignon
	  95          Napa Valley, California



WHISKE Y
Jack, Makers Mark, Jameson, Bulleit, Knob Creek, 

Crown Royal, Basil Hayden’s, Booker’s, Woodford Reserve

Brady Creek Ranch Lemonade  
Bulleit, Fresh Squeezed Lemonade, Lemon Slices 

 
Old Fashioned 

Makers Mark, Maple Syrup, Bitters, Cherries, Rocks 
 

Mint Julep 
Woodford Reserve, Muddled Lemon & Mint

TEQUIL A
Sauza Hornitos & Commorativo, Patron:Anejo & Silver, El Jimador 

Don Julio: Silver, Reposado & 1942, Cazadores Reposado,  
Herradura: Silver, Anejo, Seleccion Suprema, 

Espolon Reposado, El Tesoro, Cuervo la Reserva

Kentucky Club Margarita 
Herradura Silver, Cointreau, Fresh Squeezed Lime,  

Served Up with Salt 
 

Chapala 
Cazadores, Grand Marnier, Fresh Orange, Grapefruit, & Lime  

 
Paloma

El Jimador, Grapefruit Juice, Lemon Soda, Salt 

BeER

{ Imperial Draft Pints }
Guinness

Amstel Light
Hoegaarden

Real Ale Fireman’s #4
Live Oak Pilz

Chimay (330ml)
Lamberts Beer of the Week

{ Bottled }
Lonestar

Budweiser
Bud Light

Miller Light
Miller High Life

Shiner Bock
Stella Artois

Negra Modelo
Carta Blanca
Dos Equis XX

{ Cans }
PBR 

Modelo Especial 
Pearl

Beer AND WINE

Tinto de Verano 
Spanish Red, Fresh Cut Citrus, Mexican Coke

 
Sangria Blanco

White Wine, Peach Brandy, Berries, Citrus, Mint, Lemon Soda

Michelada
Negra Modelo, Tobasco, Tomato Juice, Fresh Squeezed Lime

Cream O’ Wheat
Layered Guiness & Hoegaarden

RUM
Bacardi Silver, Mount Gay, Meyers, Cachaca, Flor de Caña, 10 Cane

 

Caipirinha 

Cachaca, Muddled Lime and Cane Sugar, Crushed Ice 
 

Classic Mojito 

Bacardi Silver, Mint, Lime, Cane Sugar, Soda 
 

Cuba 
10 Cane, Mexican Coke, Lime, Highball 

 

VODK A 

Monopolowa, Absolut, Titos, Grey Goose, 
Ketel One, Belvedere, Stoli

Sanchez 
Titos, Olive Juice, Pickled Jalapeno, Caperberry, Cracked Ice 

 
Meyer Lemon Drop 

Charbay Meyer Lemon, Cointreau, Fresh Lemon, Twist, Up 
 

Vanilla Greyhound Martini 
Stoli Vanil, Champagne, Grapefruit, Lime

 
GIN

Bombay Dry & Sapphire, Hendrick’s, Tanqueray 10,

Raspberry Mule 
Sapphire, Mint, Ginger Beer, Raspberries, Lime 

 
Verjus Gin & Tonic 

Dry Gin, White Grape Press, Frozen Grapes, Tonic 
 

SC OTCH

Dewar’s, Chivas, Johnnie Walker: Red, Black, & Blue 
Glenlivet 12, Glenfiddich 86, Glenmorangie 10 & 18 

Oban 14, Lagavulin 16, Macallan 12 
Cask Strength Macallan 15, Talisker 10 &25 

Dalwhinnie 15, Cragganmore 12 


