
 

 
 

Wine Spectator ‘Award of Excellence’ 2019, 2020, 2021 | Wine Wednesday 20% off bottle 
 

*Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.   

BOURBON 

OLD FORESTER -9 

OLD FORESTER 1800s -15 

OLD FORESTER BIRTHDAY -50 

ANGELS ENVY -12 

BASIL HAYDEN -12 

BOOKER’S SMALL BATCH - 25 

BLANTONS – 18 

BUFFALO TRACE -12 

EAGLE RARE -17 

E.H. TAYLOR - 21 

E.H TAYLOR SINGLE BARREL - 25 

FOUR ROSES SINGLE BARREL – 12 

MAKERS 46 -10 

JEFFERSON OCEAN - 18 

WOODFORD – 13 

1792 SWEET WHEAT – 21 

ELMER T. LEE SINGLE BARREL – 30 

STAGG JR – 25 

RYE 

HIGHWEST DOUBLE RYE -12 

JEFFERSONS RYE – 18 

OLD FORESTER -  

WHISKEY 

BUSHMILLS 12YR- 10 

CROWN ROYAL -9 

JAMESON -9 

SCOTCH 

DEWERS -9 

MONKEY SHOULDER - 12 

LAPHROAIG 10YR - 15 

MACALLAN 12YR -18 

MACALLAN 18YR -35 

GLENFIDDICH 12YR -13 

RUM 

APPLETON ESTATE 12YR -14 
FLOR DE CANA - 8 

DIPLIMATICO RESERVA EXCLUSIVA -14 

MOUNT GAY ECLIPSE -8 

SAILOR JERRY -8 

RHUM J.M- 13 

HAMILTONS DEMERARA 86 – 11 

 

 

 

 

 

VODKA 

TITOS -9 

WODKA - 8 

GREY GOOSE -10 

BELVEDERE -12 

KETEL ONE -11 

WEBER RANCH - 9 

TEQUILA 

CORAZON -9 

G4 BLANCO - 13 

DON FULANO BLANCO -13 

DON FULANO REPOSADO -15 

SIETE LEGUAS BLANCO -11 

SIETE LEGUAS REPOSADO – 13 

TEQUILA OCHO PLATA – 13 

TEQUILA OCHO REPOSADO – 15 

LA GRITONA REPOSADO – 16 

DEL MEGUAY MEZCAL -12 

MAL BIEN MEZCAL - 11 

GIN 

AVIATION -8 

BOMBAY -9 

BOMBAY SAPPHIRE -10 

THE BOTANIST -12 

HENDRICKS -10 

TANQUERAY -9 

CORDIALS & LIQUEUR 

APEROL -9 

CAMPARI -9 

DISARONNO -8 

FERNET BRANCA -8 

AMARO NONINO -14 

AMARO MONTENEGRO -12 

AMARO AVERNA – 10 

PERNOD - 12 

RAMAZZOTTI SAMBUCA -8 

ZUCCA RABARBARO – 10 

 

 

• *All prices are based on 1.5oz pour 

 

 

  



 

 
 

Wine Spectator ‘Award of Excellence’ 2019, 2020, 2021 | Wine Wednesday 20% off bottle 
 

*Consuming raw or undercooked eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.   

SIGNATURE COCKTAILS   

 

STEVIE ONEMORE 
Mezcal, Reposado Tequila, Amaro Nonino, Vanilla, Angostura 
Bitters 

 

15 

GALACTIC LEMONADE 
Vodka, lemon, butterfly flower syrup 

 

12 

NEW YORK SOUR 
Old Forester Bourbon sour made with house simple + organic 

lemon and topped with a dry cabernet floater 

13 

FRESH CUCUMBER MARTINI 
Hendricks Gin, St. Germain, liquified refined cucumber,          

organic lemon, rich demerara  

14 

PONY CLUB 
Aviation Gin, Lemon, Raspberry, Orgeat 

14 

SUNSET IN TORINO 
Botanist Gin, Acidified Strawberry Orange Cordial, Montenegro, 
Bianco Vermouth, Absinthe Spray 

14 

BLACK MANHATTAN  
Rye whiskey, Averna, Angostura bitters 

 

14 

                       BRUNCH COCKTAILS  

  

THIRD WAVE BLOODY MARY 
House blended mix with organic tomato juice, Dijon mustard, 

celery seed, garlic, horseradish, Worcestershire, white pepper, and 

pickle juice Upgrade to Titos +1 

10 

POINSETTIA 
 Prosecco, Cointreau, cranberry, orange peel 

11 

FRENCH 75 
 Aviation Gin, organic lemon, simple, Prosecco 

11 

THIRD WAVE RED SANGRIA 
puréed from scratch, only real fruit + fresh wine, prosecco float 

strawberry, wild blueberry, blackberry, raspberry, agave 

14 

MIMOSAS 
Natalies OJ |house blueberry lavender| house strawberry | mango | 

pineapple | cranberry | grapefruit  

8 | 15 

BOTTLE choice(s) of juice served on the side w/ bottle 

Upgrade Bottle Mimosa to Mumm Napa Brut Prestige +10 

29 

DRY CREATIONS (non-alcoholic)  

 

MOCKING MULE 
SEEDLIP Distilled Herbal, house strawberry , organic lemon, mint, 

Fever Tree ginger beer 

 

9 

LIVING VITALITEA KOMBUCHA  
(Raw Organic Kombucha) (non- alcoholic) 

7 

CUCUMBER LEMONADE 
SEEDLIP, fresh house-liquified cucumber, organic lemon, rich 

demerara 

PHONY MEZCAL NEGRONI 
RTD lightly carbonated blend of 30 organic botanicals 

 
 

 
 
 

9 

12 

 

 

  
  

                           DRAFT BEER 
 

SHOW PIGEON IPA 
(Central 28 Brewery IPA 6.8% ABV) 

 

8 

PONCE INLET LIGHT BLONDE ALE 
(Ormond Brewing Co. FL, 4.9% ABV) 

8 

BEACH HIPPIE IPA 
 (Persimmon Hollow DeLand, FL, 7.2% ABV) 

9 

YOU’RE MY BOY BLUE 
(Florida Avenue Brewing, 5.3%  Blueberry Wheat ) 

9 

FUNKY BUDDHA 
 (Oakland Park, FL, 5.2% ABV) 

9 

ORMOND BREWING CO. CLOUD 9 
(Ormond Beach, FL 6.9% ABV Hazy IPA) 

9 

NSB BREWING SHARK ATTACK IPA 
 (New Smyrna beach, 7% ABV) 

9 

GUINNESS STOUT  
(Ireland, 4.2% ABV) 

8 

MODELO ESPECIAL 
(Mexican Pilsner 4.4% ABV) 

8 

YUENGLING LAGER  
(Pennsylvania, 4.5% ABV) 

8 

ORANGE BLOSSOM PILSNER 
 (Lakeland, FL, 5.5% ABV) 

9 

FEEDING FRENZY RED ALE 
 (New Smyrna Beach, 5.2% ABV ) 

8 

  

 BOTTLED BEER 
 

BLUE MOON (Colorado, 5.4%ABV) 7 

KONA BIG WAVE (Hawaii, 4.4%ABV) 7 

CORONA EXTRA (Mexico, 4.6%ABV) 6 

CORONA LIGHT (Mexico, 4.1%ABV) 6 

STELLA ARTOIS LAGER (Belgium, 5.2%ABV) 7 

COORS LIGHT (Colorado, 4.2%ABV) 6 

BUD LIGHT (Missouri, 4.2%ABV) 6 

MICH ULTRA (Missouri, 4.2%ABV) 6 
  

 CAFÉ UNDER CONSTRUCTION  

  
DRIP fresh brewed Island Roasters coffee 2.5 

COLD BREW 4.25 

MILK: Whole|Skim|*Soy|*Almond|*Coconut|*Oat *.50 

FLAVORS : VANILLA | CARAMEL | HAZELNUT | 

        MOCHA +1  | LAVENDER  |  COCONUT  | SF VANILLA                                                                    

  
  
  
 
 

 


