Regular Prices/Happy Hour (4p-6p) Prices (Happy Hour for in-lounge diners)
Food, Cocktails, Well & Premium Liquor, Beer, House Wine

Contemporary/Popular Cocktails

Jalapeno Margarita Cocktail $14/$10
Cancion Blanco Tequila, fresh Lime Juice, fresh Orange Juice, Agave Nectar, sliced Jalapeno’s on the rocks

Frozen Coconut Mojito $15/$12
Bacardi Superior Rum, fresh Lime Juice, Cream of Coconut, fresh Mint Leaves

Raspberry Lavender Mule $13/$9
Three Olives Raspberry Vodka, Monin Lavender, fresh Lime Juice, and a splash of Ginger Beer on the rocks

The Buzzy Espresso Martini $14/$10
Absolut Vanilla Vodka, Bailey’s, Frangelico, Fresh Brewed Espresso, Saigon Cinnamon sprinkle, served up

Timeless Libations

Pina Colada $15/$12
Koloa Kaua'i Coconut Rum, Cream of Coconut, Pineapple Juice, Cream, frozen

Frozen Blue Hawaiian $15/$12
Bacardi Superior Rum, Blue Curacao, Pineapple Juice, Cream of Coconut

Frozen Margarita or Daiquiri $14/$11
Cuervo Gold Tequila or Bounty White Rum, Triple Sec, Sweet-n-Sour, Agave Nectar

Frozen Strawberry Margarita or Daiquiri $15/$12
Cuervo Gold Tequila or Bounty White Rum, Triple Sec, fresh Lime Juice, Strawberry Puree

Aviation $14/$10
Bombay Sapphire, Luxardo Maraschino Liqueur, Giffard Creme de Violette, fresh Lemon Juice, served up

Tropical Punch $14/$10
Bounty White Rum, Malibu, fresh Orange Juice, Pineapple Juice, Grenadine

Classic Margarita $14/$10
1800 Silver Tequila, Greenbar Orange Liqueur, Agave Syrup, and fresh squeezed Lime Juice on the rocks

Original Mojito $14/$10
Bounty White Rum, fresh Lime Juice, fresh muddled Mint, with Sweet Syrup on the rocks

Traditional Moscow Mule $13/$9
Spur Vodka, Ginger Beer, fresh Lime Juice, on the rocks in a copper mug

Old Fashioned Muddled $17/$13
Double shot (3 0z.) of 2Bar Bourbon, muddled Orange and Cherry,
Old Fashion Aromatic Bitters, Sugar, splash of Soda Water, on the rocks

House Specialty Drinks

Red Sangria $13/$9 glass, $44/$32 carafe (32 0z.)
Garnacha Wine, Brandy, Passoa Passion Fruit Liqueur, Fruit Juices, and fresh sliced Fruit on the rocks

Lychee Martini $13/$10
Spur Vodka and Lychee Juice stirred until cold, served up with Lychee Fruit

Green Tea $13/$9
Jameson Irish Whiskey, Peach Schnapps, Sour Mix, Lemon-Lime Soda, on the rocks or as a shooter

Blueberry Lemon Drop Martini $13/$9
Smirnoff Blueberry Vodka, fresh Lemon Juice, Monin Blueberry, Simple Syrup, sugared rim, chilled and served up

Sultan’s Tea $15/$11
Copperworks Gin, Spur Vodka, Bacardi Limon, Triple Sec, Sour Mix and Cola, on the rocks

Please note, a 19% gratuity will be assessed on parties of 6 or more



Vodka
Absolut $9.50/$4.75
Absolut Vanilla $9.50/$4.75
Belvedere $15
Ciroc $13/$6.50
Ciroc Peach $13/$6.50
Finlandia Grapefruit $8.50/$4.25
Greenbar Lemon $10/$5
Grey Goose $13/$6.50
Grey Goose Orange $13/$6.50
Ketel One $10/$5
Smirnoff Blueberry $8.50/$4.25
Spur $8/$4
Stoli $9.50/$4.75
Three Olives Raspberry $10/$5
Tito’s $9.50/$4.75

Rum
Bacardi Silver or Limon $9/$4.50
Captain Morgan $9.50/$4.75
Koloa Coconut $11/$5.50
Malibu Coconut $8.50/$4.25

Gin
Bombay Sapphire $12/$6
Copperworks $12/$6
Hendrick’s $16
Tanqueray $11/$5.50

Paymon’s Proudly Pours...

Whiskey/Cognac
2Bar Bourbon $11/$5.50
Angel's Envy Bourbon $15
Basil Hayden Bourbon 8yr $14/$7
Blanton's Bourbon Single Barrel 93 $24
Blue Run Bourbon "Reflection” $18
Bulleit Bourbon $13/$6.50
Fireball $9/$4.50
Frey Ranch Straight Bourbon $16
Jack Daniel’s Old No. 7 $11/$5.50
Jack Daniel’s Honey $11/$5.50
Jameson Irish $10.50/$5.25
Jefferson's Ocean Aged At Sea Rye $19
Knob Creek Bourbon 9 Yr. $13/$6.50
Maker’s Mark Bourbon $11/$5.50
Old Forester Bourbon 1920 Prohib. $16
Russell's Reserve Rye Single Brl 104 $18
Seagram’s Crown Royal $13/$6.50
Seagram’s Crown Apple $13/$6.50
Smoke Wagon Bourbon Uncut-Unfil. $16
Woodford Reserve Bourbon $13/$6.50
Johnny Walker Black $16
Glenfiddich 12yr. $16
The Macallan 18 yr. $35
Remy Martin VSOP Cognac $16
Hine VSOP Rare Cognac $19

Beer

Angry Orchard, Hard Cider: (Cincinnati, Ohio) 5.0% ABV

White Claw: 5.0% ABYV, Gluten Free, 2 g Carbs - Black Cherry, Raspberry, Mango

Blue Moon, Belgian White Wheat Ale: (Golden, Colorado) 5.4% ABV/ 9 IBU
Coors Light: (Golden, Colorado) 4.2% ABV/ 9 IBU

Miller Lite (Milwaukee, Wisconsin) 4.2% ABV/ 10 IBU

Corona Light: (Mexico) 4.0% ABV/ 18 IBU

Corona Extra: (Mexico) 4.6% ABV/ 18 IBU

Heineken: (Holland) 5.0% ABV/ 18 IBU

Modelo, Especial: (Mexico) 4.6% ABV/ 18 IBU

Stella Artois: (Belgium) 5.2% ABV/ 23 IBU

Peroni: (ltaly) 5.1% ABV/ 24 IBU

Deschutes, Black Butte Porter: (Bend, Oregon) 5.5% ABV/ 30 IBU

Sierra Nevada, Pale Ale: (Chico, California) 5.6% ABV/ 38 IBU

Lagunitas, IPA: (Petaluma, California) 6.2% ABV/ 51 IBU

Stone Brewing, Delicious, IPA: (Escondido, California) 6.0% ABV/ 60 IBU

Draft

Big Dog's, Las Vegas Lager: (Las Vegas, NV) 5.0% ABV/ 10 IBU

Firestone, Cali Squeeze, Blood Orange Wheat: (California) 5.0% ABV/ 15 IBU
Firestone, 805: (Paso Robles, California) 4.7% ABV/ 15 IBU

Modelo, Especial: (Mexico) 4.6% ABV/ 18 IBU

Pacifico, Clara: (Mexico) 4.4% ABV/ 18 IBU

Sierra Nevada, Hazy Little Thing, IPA: (Chico, California) 6.7% ABV/ 40 IBU
Sample beer flight - Select 4-4 oz. drafts.

Soft Drinks

Tequila
1800 Silver $11/$5.50
Cancion Blanco $12/$6
Casamigos Silver $14/$7
Casamigos Reposado $15
Don Julio Silver $15
Don Julio Reposado $16
Dos Caras Reposado $15
Dos Caras Anejo $18
Jose Cuervo Gold $10/$5
Mandala Anejo $21
Mandala Ex. Anejo (7 Yr.) $27
Patron Silver $14.50
Tres Generaciones Anejo $14/$7

Cordials
Amaretto Di Saronno $11/$5.50
Bailey's $12/$6
Chambord $13/$6.50
Frangelico $11/$5.50
Ginrosa Aperitivo $11/$5.50
Grand Marnier $13/$6.50
Greenbar Orange $11/$5.50
Jagermeister $11/$5.50
Ouzo $9/$4.50
Sambuca $10/$5

Bottles
$7.50/$3.75
$7/$3.50
$7/$3.50
$6.50/$3.25
$7/$3.50
$6.50/$3.25
$6.50/$3.25
$7/$3.50
$7/$3.50
$7/$3.50
$7/$3.50
$7.50/$3.75
$7.50/$3.75
$8/$4
$8/%4

25 oz.
$11/$5.50
$12/$6
$12/$6
$12/$6
$12/$6
$13.5/$6.75

16 oz.
$7.50/$3.75
$8/$4
$8/%4
$8/$4
$8/%4
$8.5/$4.25
$9

Iced Tea (Passion Fruit) $4.25 Sour Cherry Drink $3.95 Mango Juice $3.75

Iced Chai tea w/milk $4.95 Bottled Water (Fiji/San Pellegrino) $4.00 Red Bull $5.00



Pepsi, Diet Pepsi, Sierra Mist, Lemonade, Dr. Pepper, and Orange Crush $3.95

White Wines
Glass
Field Recordings, Shirts, Central Coast, Chardonnay, California $15
Opens with a nose full of pears & clementines. Fresh and clean like an ocean breeze.
Anna Bella, Chardonnay, Napa, California $11
Flavors of mandarin orange, lemon curd, toasted marshmallow, and hints of brown sugar.
Little Boat, Chardonnay, Russian River Valley, California
The wine has layering, texture and round notes of candied apple and bright citrus.
Serra de Estrela, Albarino, Rias Baixas, DO, Spain $14
On the palate this luscious wine shows vegetable notes and a fresh acidity.
Schlink Haus, Riesling, Kabinett, Nahe, Germany $11
This wine has a fragrant fine fruit and a light sweetness. Harmoniously balanced!
The Ned, Sauvignon Blanc, Marlborough, New Zealand $12
Aromas of ripe citrus, passionfruit, and green apple lead into a palate of honeydew melon.
Ferrante, Pinot Grigio, Sicily, Italy $11
Fallen apple with a supple, vibrant, dryish light body and a tingling, apple kombucha.
Red Wines
Glass
Tenuta San Jacopo, Chianti Superiore, Tuscany, Italy
Organic grapes, made from hand-harvested 100% Sangiovese.
Epiphany, Inspiration, Rhone Style Blend, Santa Barbara, California
Flavors of black raspberry, black plum, & morello cherry. 92 points - Wine Enthusiast
Altocedro, Malbec, Mendeoza, Argentina $13

Currant & violet aromas. Silky tannins, juicy and richfully flavored. 93 points - Vinous

Trione, Henry’s Blend, Bordeaux Style Blend, Alexander Valley, California
Bright red fruit, shifting into a savory dark chocolate and leather. 92 points - James Suckling

Coeur de Terre, Pinot Noir, Willamette Valley, Oregon $14
It shows a nice structure with fine tannins and a round mouth feel.

La Crema, Pinot Noir, Monterey, California $15
Rich & juicy, balanced acidity and integrated toasted spice. 91 points - Wine Enthusiast

Smoking Loon, Merlot, California $12
On the palate, blackberry, dried cherry flavors lead to notes of Italian roast coffee.

Bench, Cabernet Sauvignon, Sonoma, California $15
Flavors of black currant, dark cocoa and black forest floor.

Alexander Valley, Cabernet Sauvignon, Sonoma, California
Flavors of cherry, cassis, blackberry and chocolate. 92 points - James Suckling

Red Sangria (Glass / 32 0z. Carafe) $13
Garnacha, Brandy, Passoa Passion Fruit Liqueur, Fruit Juice, and fresh fruit on the rocks.

House Cabernet Sauvignon and Chardonnay $8/%6

Sparkling Wines

Glass
Bellenda, “Fratelli Cosmo”, Prosecco, Veneto, Italy $11
The bouquet is generous, with emphatic notes of Golden Delicious apple & peach.

Montsarra, Cava, Brut, Spain
A pale, sparkling wine with lasting bubbles and a crisp finish. The bouquet is fruity and vigorous.

Gloria Ferrer, Blanc de Noir (Pinot Noir), NV, Carneros
Rich with berry and wild cherry, and just a hint of mango. 90 Points - Wine Enthusiast.

Bottle
$58

$42

$72

$54

$42

$46

$42

Bottle
$46

$66

$50

$76

$54

$58

$46

$58

$62

$44

Bottle

$44

$62






