
SPECIALTY COCKTAILS
NOLA PEACH TEA  |   15
This New Orleans inspired cocktail 
is a great way to enjoy an iced 
tea. Four Roses bourbon, fresh 
squeezed lemon juice, peach puree 
and tea garnished with fresh mint 
and peach slice.

MOJITO TROPICO  |   15
Our Fish House Mojito exhibiting a 
medley of tantalizing, tropical flavors 
made with Cruzan Guava rum, cream 
of coconut, freshly squeezed lime 
juice, fresh mint and hibiscus flower 
syrup.

EDDIES STRAWBERRY
LEMONADE  |   15
Fish House Lemonade is made 
with Deep Eddie Lemon Vodka, 
strawberry puree, fresh squeezed 
lemon juice and simple syrup.

ORIGINAL SAZERAC  |   15
Long before the Sazerac was 
made with rye whiskey, the original 
Sazerac was made with Cognac 
brandy in the old New Orleans 
French Quarter before phylloxera 
decimated most of Europe’s wine 
crops. This elegant and lighter 
version is made Camus V.S. Cognac, 
raw sugar, Peychaud’s bitters and 
Pernod Absinthe.

THE BOULEVARDIER  |   15
Sagamore Rye, Campari, and sweet 
vermouth. Although, the very original 
recipe called for bourbon, we 
suggest rye for added complexity.

SCORPION STINGER  |   16
This delicious concoction looks 
harmless, but beware of the bite!! 
Made with Santo Mezquila, Chacho 
Jalapeno Aguardiente, honey syrup, 
and rube red grapefruit juice… it 
may make you wanting another!

AVIATION  |   15
This tipple is an early 19th century 
creation developed by Hugo Ennslin 
of the hotel Wallick in New York 
City. This beautiful unique profile is 
made with Woody Creek Colorado 
Gin, Luxardo Maraschino, Crème 
de Violette, and fresh lemon juice.

 
CUCUMBER FRESCA  |   16
This refreshing muddled cucumber 
cocktail with a hint of jalapeno 
spice is comprised of 21 Seeds 
Cucumber Jalapeno infused Tequila, 
Chacho Jalapeno Aguardiente, 
Domaine de Canton Ginger 
Liqueur, fresh lemon and lime juice.

SANGRIA  |   14 
(RED, WHITE &  
STRAWBERRY ROSÉ)
Can’t decide between a glass of 
wine or a crafty cocktail? How about 
a delicious and festive wine cocktail 
that can be enjoyed any time of the 
day. 

SIGNATURE OLD-FASHIONED INFUSIONS
FOUR ROSES BOURBON 
COFFEE INFUSION  |   17
For the coffee version, we take 
Four Roses small batch bourbon in 
a slow drip infusion tower and pass 
it through medium roast coffee, 
orange peels and various spices 
then combine it with orgeat syrup 
and chocolate bitters.

FOUR ROSES BOURBON 
CHAI TEA INFUSION  |   17
For the tea version, we take Four 
Roses small batch bourbon in a 
slow drip infusion tower and pass it 
through chai tea, mixed citrus peels 
and various spices then combine 
it with vanilla bean syrup and 
grapefruit bitters.

DRAUGHT BEERS
Bad Beat The Ringer Pilsner  |   8.50
(5.1% ABV) Locally Brewed 

Bad Beat  
Bluffing Isn’t Weisse Hefeweizen  |   9
(5.1% ABV) 

Firestone Walker 805 Blonde Ale  |   9.50
(4.7% ABV) 

Voodoo Ranger Juicy Haze IPA  |   9.50
(7.5% ABV) 

21st Amendment Blood Orange IPA  |    9.50
(7.0% ABV) 

Negra Modelo  |   8.50
(5.4% ABV) 
 

DOMESTIC BEERS
Bud Light  |   7

Coors Light  |   7

Michelob Ultra  |   7

IMPORTED BOTTLED BEERS
Buckler  |   7

Corona Extra  |   8

Guinness  |   8.50

Heineken  |   7

Stella Artois  |   8

SECRET POUR                                 	
You won’t know until you try it	 M/P

BUBBLES                                 	 BTG/BTL
Brut Rosé, Crafters Union (Equals a Half Bottle)	 |19

Moscato d’Asti, Elio Perrone, Sourgal	 11|45

Prosecco, Mionetto (187 ml Split)	 |11

WHITES	 BTG/BTL
Chardonnay, Rombauer  	 19|85
Carneros ‘19 (*on the Coravin) 

Chardonnay, Stoller  	 13|55
Dundee Hills ‘18 

Pinot Grigio, Valdadgie 	 11|45
Delle Venezie, Italy ‘18 

Riesling, Chateau Ste. Michelle, Eroica 	 12|50
Columbia Valley ‘17 

Sauvignon Blanc, Brancott, Letter Series B  	 13|55
Marlborough, New Zealand ‘18 

ROSÉ                                                              	 BTG/BTL 
Hampton Water	 11|45 
Languedoc, France ‘18
 
REDS                                                    	 BTG/BTL
Cabernet Blend, The Paring, Red 	 15|65
California ‘15  

Cabernet Sauvignon, Paul Hobbs, Crossbarn  	 22|100
Napa Valley ‘16 (*on the Coravin) 

Malbec Blend, Clos de los Siete	  13|55
Mendoza ‘15  

Pinot Noir, Kelley Fox, Mirabai	  15|65
Dundee Hills ‘18  

Red Blend, Orin Swift, 8 Years In The Desert	  18|80
California ‘18 (*on the Coravin)
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