Happy Hour

Monday-Friday 3-6:30pm

Select Appetizers $6.00

Steak Cut Fries or tater tots
Taquitos

Spring Rolls

Onion Rings

Mozzarella Sticks

Loaded Fries or Tots
Chicken Wings

Jalapeio Poppers

Tuesday, Now with Tacos

Served all day while supplies last
Hard Shell $2.00

Soft Shell $2.00

Taco Salad $14.00
Seasoned Beef or chicken
Happy Hour NOT available to go

Draft Beer

Bud Light
Coors Light

Ask your server about the 13 rotating taps!

Bottled/Canned Beer

Coors

Coors Light

Bud

Bud Light

Stella Artois
Heinekin
Corona

Modelo Negra
Modelo Especial
Heineken 0.0

10 Barrel Pub Beer (can)
PBR(can)

Hard Seltzer

White Claw

Ask your server for flavor options.

Wine
White

Vendange Chardonnay

14 Hands Pinot Gris

Kendall Jackson Chardonnay
Cooks Champagne splits
Champagne Buckets

White Wine Buckets

Red

14 Hands Hot to Trot Red Blend
Vendange Merlot

Vendange Cabernet Sauvignon
Kendall Jackson Cabernet Sauvignon

Signature Cocktails

Bahama Mama

Malibu Coconut, dark rum, orange, pineapple and lime juice
with a splash of grenadine

French 75

Beefeater gin, lemon juice, simple syrup and Cooks
champagne

Lemon Drop

Absolut Citron vodka, muddled lemons, simple syrup and
sweet and sour in a martini glass with a sugared rim

Sex on the Driveway
Bacardi rum, peach schnapps, blue curacao and 7Up

Bloody Mary

Absolut vodka, bloody Mary mix topped with a pickle spear,
slice of bacon, hardboiled egg, pepperoncino, green olive
and lime

Irish Coffee

Jameson Irish whiskey and coffee made to order with or
without cream and sugar

Old Fashioned

Knob Creek, simple syrup and Angostura bitters stirred and
served on the rocks with an orange twist

Pina Colada

Malibu Coconut rum, Captain Morgan's spiced rum, half &
half, pineapple juice and colada mix topped with whipped
cream and garnished with a cherry and orange slice

Spritz Me
Campari, Kendall Jackson Sauvignon Blanc, simple syrup
and soda water with an orange wheel
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