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’ [ CHAMPAGNE & SPARKLING
% BOURBON WHISKEY Steorra Brut Russian River  50-

,-4'""—_-_-- REDWALL SlﬂglE Malt WI'IISkEy Roederer Brut Rosé Anderson Valley, California  153-
AMERICAN BISTRO & BAR Sedona Local Distilery Veuve Clicquat, Champagne  half bottle 98- / Full bottle 180-
Barrell Bourbon Kraemer Blanc de Blancs, Champagne  [1/40-

ARIZONA CRAFT DRAFT BEERS 8-

10-year . A~ ]
Ask your server for our current beer on tap selection Chandon Summar Speitz, Sparkiing Wine, 187 m| 17

Rare Perfection Laurent - Perrier, Champagne 187 ml  32-
BOTTLED BEERS 7- |4-year (sweeter), Chef's favorite

Chandon Brut Classic, California 187 ml 18-

St. Pauli Girl N/A Coors Light Lager Woodford Reserve
Blue Moon Belgian White Stella Artois Belgian Pilsner Double Daked Vel Doca Prosecca, ltaly [87ml- -
Ace Hard Apple Cider Corona Extra Mexican Lager Basil Havd Ruffino Moscato D'Asti ~ 38-
. i asil Hayden

Hoegaarden Original White Ale Modelo Especial Mexican Lager Kentucky Straight Artfully Aged WHITES
Chimay Grand Reserve 76 ounce, 3%alc  27- Willet Pat Stilled Pinot Brigio, Banfi, “La Rime”, Tuscany  12/44-
Brewed by Authentic Trappiest monks at § t Abbey, Belgi

rewec by RMEME rappiest monks at scourmant fhey. Begium RESERVE - Small Batch Dry Riesling Dr. Kanstantin Frank, Finger Lakes NY  12/44-
Served in ice bucket with brandy snifters

. Michter's Albarina, Martin Codex, Rias Biax, Spain  12/44-
Three Philosophers Quadruple Ale 260z 87%alz  20- Small Batch ..hard to beat! Great bourbon! Floral notes with rich flavors of white peach & citrus
(Omme-gang Brewery, Cooperstown, NY o )
Belgian style cherry-chestnut quad - unfiltered Angel's Envy ezt of Pinot Noir, La Crama, Hontersy  12/44-
Finished in port wine casks Rosato “Ros ‘Aura” Feudi di San Gregoria, Campania  42-

CRAFT CANS 1Boz eker's Mok hensis Vilta, Lonche /41

. _— . aker's Mar rneis, violetta, Langne -

Big Spill Pils, Dry Hopped By Wren House Phoenix AL 15- 48 Cask Strength Mineral-driven, dry & crisp with hints of lemon & pear...great with seafood
Japanese Lager By Harland Brewing San Diego CA  10- Barre finished with Oak staves Sauvignon Blanc, Monsieur Touton, Bordeaux — 44-
Spellbound IPA By Wren House Phoenix AZ ~12- High West AP Limited Reserve Sauvignon Blanc, Long Meadow Ranch, Napa ~ 14/52-

American Prairie Straight Bourbon

ZERD PRODF Cocktails (no alcohal aged 2 years in Ooroso Sherry Casks Chardonnay, Montoya. Norterey /40
Peachy Tea 8- Four Roses Chardonnay, Brewer-Clifton, Santa Rita Hills  53-
Black tea, white peach puree and fresh mint, served on the rocks Small Batch Select Chardannay, Gran Maraine, Yambill-Carlton, Oregon ~ 72-
Prickly Pear Lemonade 8- Kentucky Straight Bourban 93 points (WS), stane fruit, light minerality, crisp Chablis style
Fresh mint, lemonade and cactus prickly pear Elijah Craig Chardonnay, Paul Hobbs “Crossbarn” Sonoma  16/60-
Cloud Water Natural Sparkling Hemp/CBD  9- Barrel Proof, Small Batch
Blackberry, Lemon & Rosemary. Watermelon Ginger, REDS
Grapefruit, Mint & Basil i

repeirult Wit o 8o E:Sik;::ngtﬁ: aight Bourbon Pinot Nair, Carmel Road, Monterey  13/46-

Cherry Cassis Kombucha 0.05% Alc  10-

Organic, sparkling, fermented black tea & green tea, Pinat Nair, Cline “Fog Swept”, Sonoma Coast  60-

Eagle Rare 10 year

with cherry and black currant Pinot Noir, Copain “Edmeades Vineyard”, Anderson Valley  125-
Woodford Reserve v .

TOP SHELF COCKTAILS _Chef Mercer's Favarites Kentucky Straight Bourbon Malbec, “Felino” by Paul Hobbs, Mendoza, Argentina ~ 14/52-

Hat Buttered Rum 17- Malbec, Paittelli “High Elevation” Grand Rsv, Cafayate Valle 52-
W.L Weller

Double shat of dark spiced rum, hot buttered rum batter, apple, cloves,
nutmeg, cinnamon ..whip or no whip

Tempranillo, Ramon Bilbao, Crianza, Spain  85-

. GSM - Heresie, Languedoc, France  15/36-
Head in the Clouds 6- Jefferson’s Ocean i *GSM - Grenache/ Syrah/Mourvedre ~
Tito's Vodka, lavender, lemonade. shaken with thyme, topped with Aged at Sea Voyage 28, Straight Bourbon

sparkling cloud water. *This cocktail contains CRD

Special Reserve Straight Bourbon

Chianti Classico, Tenuta Di Arceno, Tuscany  92-

Message in a Battle 20- BOURBON TASTING Merlot, Duckhorn, Napa ~ 88-
High West Double Rye, Aperal, Disarrano, Amara, Chocolate Bitters, Try any three (3) For  36- Merlot, Robert Hall, Paso Robles  12/40-
coffee beans, Oak smoked and served table-side Tastings: [
astings: Une-ounce pours Les Cadrans de Lassegue Grand Cru, St. Emilion  B4-
Made of Gold [E- Grand Cru Bordeaux B0% Merlot, 20% Cabernet Franc
Please note:

Elijah Craig, limoncello, cherry juice, cherry bitters, orange oil . .
We cannot guarantee you will like all the Lintandel, Edmeades, Mendocina  12/44-

Blackberry Jalapeno Margarita  14- bourbons you choose. Additional choices Meritage, Rowen, Sonoma County  75-
|00% Blue Agave Tequila ... Blackberries, jalapenn, fresh lime are at menu price. Tastings are sold in

triple sec, house made sour mix. Cabernet Sauvignon, Montoya, Monterey  11/40-

groups of three.

Prickly Pear Infused Margarita 13- W Crmiot pi ELalo El e Glany Cabernet Sauvignon, Paso D'Oro, Paso Robles  16/60-

Hibiscus and Prickly Pear Infused tequila, fresh lime

selection. Cabernet Sauvignon, Rodney Strong, Knight's Valley  76-
Triple sec and house made sour mix.

Cabernet Sauvignon, Krug “Generations” Napa  120-
Creekside Classic Margarita 13-

100% Blue Agave Tequila ...original house recipe. Fresh lime, tequila
blanca, Triple Sec, house made sour mix.

Cabernet Sauvignon Reserve, Ladera , Howell Mountain -~ 148-
Cabernet Sauvignon, Postmark by Duckhorn, Napa  B8-

“The Hemingson” Blueberry Callins 13- (served at the bar only). Syrah, Ex Post Facta, Santa Barbara  74-
Infused vodka with fresh blueberries, lemon, fresh mint,

apple schnapps. house sour mix, served with a salt rim

Petite Sirah, Orin Swift “Machete”, California  82-

1912 Heritage Red Blend , Local Arizona Winery ~ 48-
Zinfandel, Petite Verdot & Barbera Blend

Elixir of Life 13-

Muddled fresh lemaon and cucumber, Hendrick's gin, St. Germaine
elderflower liquor, shaken & served on the rocks, cucumber garnish
Stoli Dali 15- Check out Chef's Bourbon Barrel. Creekside whisky aged in charred oak barrels

Dole pineapple infused Stolichnaya vodka, spiced rum and Malibu vanilla |88 VT TETTETEET S shaken with Martelletti vermouth, house bitters blend, Luxardo cherry 18-
rum shaken and served up. Finished with a Bordeaux cherry Creekside Old Fashioned: ~ orange bitters, muddled orange rind and Bordeaux cherry 18-




