


Deep Fried Ravioli 
Breaded ravioli �lled with jalapeno Havarti cheese and deep fried to a 

golden-brown crunch and served with house made marinara 

sauce for dipping.

Jumbo Soft Pretzel 
Soft and warm Jumbo Pretzel glazed with warm garlic butter and
served with a sweet & spicy BBQ dipping sauce.
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14.50

16.50

14.50

13.50

16.50

48.50

21.50

24.50

Served with ranch dip.
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11.50

.50

14.50



Boneless 8 pc  18.50 24 pc  45.50 40 pc 65.50

18.50 40.50 60.50
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��������18.50����������������������31.50

��������23.50����������������������42.50
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12.50



MW CELLARS GAMAY, Niagara

INNISKILLIN MERLOT, Niagara

45

3613

MW CELLARS VIOGNIER, Niagara

BERSANO GAVI DI GAVI, Italy

MW CELLARS SAUVIGNON BLANC, Niagara

5518

4516

3613

3613

3613

3613

4516

ANEJO OLD FASHIONED
The classic with a twist using Anejo Tequila.  

16.50

Bourbon, simple syrup, bitters and a torched orange for �are.



GRILLED KENTUCKY MULE
Evan Williams Bourbon, Pineapple Juice and Ginger Beer and 
garnished with grilled pineapple

WHITE CITRUS MICHELADA
Clamato juice, Winter Citrus syrup, Fresh Lime Juice, Tabasco 
and topped with Thornbury Blue Mountain Lite Lager

SMOKING SOUTHERN BELLE
Evan Williams Bourbon, Peach Puree, Jalapeno syrup and 
Cranberry Juice

TEQUILA CINNAMON SOUR
House Tequila, Simple Syrup, Fresh Lemon Juice and a 
dash of Cinnamon

COFFEE CRISP MARTINI
House Vodka, Crème de Cacao, and fresh brewed espresso

SPARK OF PASSION MARTINI
Vodka, Cointreau, Vanilla, Passionfruit Juice, Fresh Lime Juice, 
and Sparkling wine.

PUMPKIN SPICE MARTINI
Tag Espresso Vodka, Crème de Cacao, Cream and 
Pumpkin Syrup

DARK AND STORMY
The classic lives on.  Goslings Dark Rum and Ginger Beer

APPLE PIE SANGRIA
Crown Royal Apple, Apple Cider, Caramel and Sparkling Wine

16.50

Butterscotch Schnapps, Sailor Jerry Spiced Rum and old
fashioned Vanilla  Cream Soda come together for a cocktail
that will take you back. Topped off with an Amaretto Whipped
Cream and you’d think you were having a Butterscotch Float. 



8

BUD

BUD LIGHT

SPEARHEAD BREWING

AND MANY MORE.

TAG SELTZERS

MIKE’S HARD TEA

WATERLOO RADLERS

SETH & RILEY’S GARAGE
HARD LEMONADE



LANDSHARK LAGER

KILLKENNY IRISH ALE

16OZ

16OZ
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24.50
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24.50
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26.50
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SOUR



YELLOWSTONE BOURBON

ANGEL’S ENVY BOURBON 

CASAMIGOS BLANCO/REPOSADO/ANEJO

DON JULIO 70TH ANNIVERSARY BLANCO

19 / 31

12 / 14 / 16

12



BLACK CHERRY COLA
Black Cherry syrup, fresh lemon juice and cola

SPICY YUZU LEMONADE
Yuzu puree, pineapple juice, and 7-up

EXOTIC CITRUS TWIST
Exotic Citrus syrup, grapefruit juice and topped with soda

16.50

BLACK CHERRY COLA
Black Cherry Syrup  |  Fresh Lemon Juice  |  Cola

GINGER BLACK CHERRY MARGARITA
Tequila, Fresh Lime Juice, Real Black Cherry Syrup and a splash 
of Ginger Beer.  Incredible!
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