
Arizona Draft Beers
ask about our current selection

By The Bottle
– 7Becks N/A
– 7Hoegaarden

Original White Ale
– 7Stella Artois

Belgium Pilsner
– 7Blue Moon

Belgium White
– 7Modelo Especial

Mexican Lager
– 7Coors Light

Lager
– 7Corona Extra

Mexican Lager

Belgium Brew
– 22Chimay Grand Reserve

26oz / 9% alc - Brewed by Authentic
Trappiest Monks at Scourmont Abbey,
Belgium. Served in marble chiller with brandy
snifters.

Mocktails
– 8Prickly Pear Lemonade
– 8Peachy Tea

– 18Recess
12oz- Hemp & adaptogen infused sparkling
water- ask your server for current flavor
selections

– 10Cherry Cassis Kombucha
.05% alc- organic, sparkling, fermented black
tea & green tea, with cherry and black
currant

Canned Beer & Seltzer
– 15Big Spill Pils- Dry Hopped

Wren House- Phoenix, AZ
– 12SpellBinder IPA

Wren House- Phoenix, AZ
– 10Japanese Lager

Harland Brewing- San Diego, CA
– 9High Noon Seltzer

ask about our current flavor options

Soju Cocktails
– 21SoonHari: High Proof Flavored Soju

12% ABV- 375mL                                              
ask your server about current flavor options

Soonhari soju is a clear colorless
distilled spirit native to Korea,
made from rice, potatoes, sweet
potatoes or tapioca. It offers a
light sweet, crisp and clean taste
with a cool finish.

RedWall Single Malt Whiskey
Sedona Local Distillery

Barrel Bourbon
10 year

Rare Perfection
14 year, (Sweeter) Chef's Favorite

Woodford Reserve
Double Naked

Basil Hayden
Kentucky Straight- Artfully Aged

Willet Pot Stilled
Reserve- Small Batch

Michters
Small Batch.. hard to beat, great bourbon!

Angels Envy
Finished in Port Wine Casks

Chef's Infusions
– 13Prickly Pear Infused Margarita

Hibiscus and prickly pear infused tequila,
fresh lime, triple sec, & house made sour

– 15Stoli Doli
Pineapple infused martini with Stoli Vodka,
spiced rum, coconut rum, and vanilla vodka -
shaken and served up- finished with a
Bordeaux cherry

– 13"The Hemingson" Blueberry Collins
Infused Vodka with fresh blueberries, lemon,
mint, apple schnapps, and house sour-
served with a salt rim

Signature Cocktails
– 15Elixir of Life

Muddled lemon and cucumber, Hendrick's Gin,
St. Germaine elderflower liqueur- shaken and
served on the rocks

– 22Message in a Bottle
Elijah Craig, Aperol, Disaronno, Amaro,
chocolate bitters, coffee beans- oak smoked
and served table-side

– 18Purple Haze*
Bombay Sapphire, butterfly pea flower, egg
white, St. Germaine, Cointreau, lemon & lime
juice, Angostura Bitters, black peppercorn,
mint

– 14Blackberry Jalapeño Margarita
Lunazul Tequila, fresh blackberries &
jalapeño, triple sec, & house made sour

– 15Arizona Orange Blossom
Arizona Gin, Aperol, lemon and grapefruit
juice, honey

– 16Spring Break
Four Roses Bourbon, Aperol, Amaro, lemon

– 14Lock and Key
Stoli lime vodka, key lime juice, coconut
foam, lime zest

– 17Espresso Martini
Ketel One vodka, Mr. Black Cold Brew Liqueur,
Kahlua, infused with nitrogen

– 14Slide Rock Margarita
Tequila, watermelon, house sour, triple sec,
chamoy, tajin rim

– 18Creekside Bee-Sting
El Tequileño Reposado Gran Reserva, house
infused jalapeño honey, lemon juice

The Green Fairy
Grande Absente Absinthe Original, Wormwood (served at
bar only) Strong licorice flavor. Diluted using an absinthe

tower and flamed over a sugar cube. 138 proof.
– 22

Chef's Bourbon Barrel
Creekside Old Fashioned

orange bitters, sugar cube, muddled orange rind and
bordeaux cherry

– 18

Mercer Manhattan
shaken with martelletti vermouth, house bitters blend,

luxardo cherry
– 18

Makers Mark 46 Cask Strength
Barrel Finished with Oak Staves

High West AP Limited Reserve
American Prairie Straight Bourbon

Four Roses
Small Batch Select

Elijah Craig
Barrel Proof, Small Batch

Bookers Straight Bourbon
Cask Strength
Eagle Rare

10 year
W.L. Weller

Special Reserve Straight Bourbon
Jefferson Ocean

Aged at Sea- Voyage 28- Straight Bourbon

Champagne & Sparkling
– 50Steorra Brut

Russian River Valley
– 155Roederer Brut Rose

Anderson Valley, California
– 180Veuve Clicquot

Champagne
– 12 / 44Kraemer Blanc De Blancs

Champagne
– 17Chandon Summer Spritz

187 ml- Sparkling Wine
– 32Laurent - Perrier

187 ml - Champagne
– 18Chandon Brut Classic

187 ml- California
– 15Val D'Oca Prosecco

187 ml- Italy
– 12 / 44Ruffino Moscato D'Asti

White Wine
– 12 / 44Pinot Grigio, Banfi, "La Rime"

Tuscany, Italy
– 12 / 44Reisling, Dr. Konstantine Frank

Finger Lakes, NY
– 12 / 44Albarino, Martin Codex

Rias Biax, Spain
– 12 / 44Rose of Pinot Noir, La Crema

Monterey
– 38Rose, Chateau Minuty M

Côtes de Provence, France
– 12 / 44Arneis, Violetta

Langhe
– 44Sauvignon Blanc, Monsieur Touton

Bordeaux
– 13 / 48Sauvignon Blanc, Murphy Goode

North Coast
– 12 / 44Chardonnay, Montoya

Monterey
– 55Chardonnay, Brewer-Clifton

Santa Rita Hills
– 72Chardonnay, Gran Moraine

Yamhill-Carlton, Oregon
– 16 / 60Chardonnay, Paul Hobbs "Crossbarn"

Sonoma

Red Wine
– 13 / 48Pinot Noir, Carmel Road

Monterey
– 60Pinot Noir, Cline "Fog Swept"

Sonoma Coast
– 125Pinot Noir, Copain "Edmeades Vineyard"

Anderson Valley
– 14 / 52Malbec, "Felino" by Paul Hobbs

Madonna, Argentina
– 52Malbec, Piatelli "High Elevation" Grn Rsv

Cafayate, Valle
– 55Tempranillo, Viña Sastre

Ribera del Duero, Spain
– 16 / 60GSM, Sans Liege Offering

Santa Barbara County, California
– 52Chianti Classico, Tenuta Di Arceno

Tuscany
– 95Merlot, Duckhorn

Napa
– 12 / 44Merlot, Robert Hall

Paso Robles
– 12 / 44Zinfandel, Edmeades

Mendocino
– 12 / 44Cabernet Sauvignon, Montoya

Monterey
– 16 / 60Cabernet Sauvignon, Ramsay

California
– 60Cabernet Sauvignon, Rodney Strong

Knight's Valley
– 120Cabernet Sauvignon, Krug "Generations"

Napa Valley
– 148Cabernet Sauvignon Reserve, Ladera

Howell Mountain
– 68Cabernet Sauvignon, Postmark

Napa
– 74Syrah, Ex Post Facto

Santa Barbara
– 93Petite Syrah, Stags Leap Winery

Napa Valley
– 75Meritage Red Blend, Rowen

Sonoma County
– 84Red Blend, Las Cadrans de Lessegue

Grand Cru, St. Emilion
– 48Red Blend, 1912 Heritage

ArizonaWe cannot pour two or more of any selection

Bourbon Tasting

*please note: we cannot guarantee you l ike all  the bourbons you choose. Additional choices are at menu price. 

Choose any three: 1 oz pours- $36

Bourbon | Whiskey

Sold in groups of three

*Consuming raw or undercooked proteins may increase your risk of foodborne i l lness including, beef, burgers, pork, poultry, seafood, shellfish, or eggs


