
VOLUNTEER  
TAILGATE MULE

"TOP BUN"  
CHEESEBURGER

HOW THINGS WORK
Arrive 30 minutes before the  
movie to place your order.
1. Menus are located under 
the table at each seat.

2. Explore the menu! A server 
will come by to greet you and 
take your order up to 10 minutes 
before the start of show time.

3. Please visit our service bar if you 
wish to order items during the feature.

4. All dishes are cooked to 
order, so please allow 20–30 
minutes for preparation. 

Consuming raw or undercooked meat may 
increase your risk for foodborne illness.
Our burgers are cooked medium-well.

FOOD ALLERGY NOTICE: Please be aware that during normal 
kitchen operation involving shared cooking preparation areas, 
including common fryer oil, the possibility exists for food items 
to come in contact with other food products. Due to these 
circumstances, we are unable to guarantee that any menu 
item can be completely free of potential allergens. Food being 
prepared may come into contact with these ingredients: eggs, 
wheat, soybeans, peanuts, tree nuts, fish and/or shellfish. Before 
placing an order, please inform your server if a person in your 
party has an allergy. 

Prices do not include applicable sales tax.



SSNACK
“PIC

KLER ON THE ROOF” FRIED PICKLES

“ALL GONE IN 60 SECONDS”  
JALAPEÑO POPPER DIP
Tastes just like a jalapeño popper! Warm and creamy 
Sweetwater Valley smoked Cheddar cheese dip  
with a jalapeño kick. Served with  
fresh-toasted Naan chips.  9

“PICKLER ON THE ROOF”  
FRIED PICKLES
Thick dill pickles sliced 
sandwich style then  
hand-breaded to order  
and golden-fried.   
Served with ranch  
dipping sauce.  7.5

“ALL GONE IN 60 SECONDS” 
JALAPEÑO POPPER DIP



“CHILDREN OF THE POPCORN”  
POPCORN

“NATURAL CORN KILLERS” 
CHEETOS POPCORN
Enjoy the ultimate movie  
snack with a double feature of  
Cheetos-flavored popcorn and  
crunchy, cheesy Cheetos!  9 

“APOCA-CHIPS NOW”  
CHIPS & SALSA
Warm tortilla chips served with fresh 
salsa and creamy jalapeño ranch.  7 
Add house-made queso.  2 

“FRY HARD”  
FRIES 
A mountain-high pile of hot, crispy  
fries with our house seasoning.  7 
Add house-made queso.  2  
Add a side of fries to any entrée.  3

“DIAL M FOR MOZZARELLA” 
MOZZARELLA STICKS
Golden-fried, Italian-seasoned, 100% 
mozzarella cheese sticks served with 
warm marinara.  9

“THE GIRL WITH THE BACON TATTOO”  
POTATO SKINS 
Potato skins loaded with  
Applewood-smoked bacon pieces, 
melted Cheddar cheese, and green 
onions, served with sour cream.  8

“PRETZELS AT TIFFANY’S”  
PRETZELS & BEER CHEESE
Buttered and salted pretzels sticks,  
cut into tasty, bite-size morsels.  
Served with stone ground ale  
mustard and house-made Yee-Haw  
beer cheese sauce.  9

“CHILDREN OF THE POPCORN”  
POPCORN
Our signature silver bowl of 
popcorn drizzled with real butter 
upon request. Enjoy bottomless 
refills during your visit.  8



LATESP

“SCHOOL OF ROCK SHRIMP”  
FRIED ROCK SHRIMP

“THE PURSUIT OF PORK BELLY” 
BLACKBERRY GLAZED  
PORK BELLY BITES

MALLS



“SCHOOL OF ROCK SHRIMP”  
FRIED ROCK SHRIMP
Succulent, sweet, and crispy rock shrimp lightly fried and served with  
chipotle remoulade dipping sauce.  13

“THE PURSUIT OF PORK BELLY” 
BLACKBERRY GLAZED PORK BELLY BITES
Crispy pork belly drizzled with Ole Smoky Blackberry Moonshine glaze. 
Served atop a Southern grits cake with fresh blackberries.  12.5

"RIBLET ROYALE”  
SWEET & STICKY ASIAN RIBLETS
Smoked end pieces of baby back ribs tossed in sweet Asian garlic and  
ginger hoisin BBQ sauce.  12

“MEAT v CHEESE: DAWN OF JUST SCRUMPTIOUS”  
ARTISAN MEAT & CHEESE BOARD
A selection of local, artisanal meats and cheeses. Served with toasted crostini 
and pimento cheese topped with Benton’s bacon.  12 

“THE SHORT RIB REDEMPTION”  
SHORT RIB QUESADILLA
Braised short rib pulled and placed between two fresh flour tortillas stuffed 
with melted mozzarella and pepper jack cheeses, and caramelized onions.  
Grilled until toasty, golden brown and hot!  12 

“MAC MAX: BEYOND CHEESEDOME”  
BENTON’S SMOKY BACON MAC & CHEESE

“MAC MAX: BEYOND CHEESEDOME”  
BENTON’S SMOKY BACON MAC & CHEESE
Rich, creamy, and slightly smoky mac & cheese 
served bubbling hot with a toasted breadcrumb 
crust and Benton’s bacon pieces.  8 
Add grilled chicken.  2  
Add braised short rib.  3 



“TOP BUN”  
CHEESEBURGER
6 oz. fresh Black Angus beef patty, 
hand-pressed and topped with lettuce, 
tomato, onion, pickles, chipotle mayo, 
and your choice of cheese.  11.5 

“BLACKBEAN DOWN”  
SPICY BLACK BEAN BURGER
A spicy chipotle black bean patty, 
topped with lettuce, tomato, onion, 
pickles, and chipotle mayo.  11

“THE HUNT FOR RED,  
HOT & BLUE BACON“  
RED HOT & BLUE BACON BURGER
6 oz. fresh Black Angus beef patty, 
hand-pressed and topped with crisp 
Applewood-smoked bacon, crumbled 
blue cheese, lettuce, tomato, and a 
splash of hot sauce.  12

“GUACBUSTERS”  
GUACAMOLE BACON BURGER
6 oz. fresh Black Angus beef patty, 
hand-pressed and topped with crisp 
Applewood-smoked bacon, fresh 
guacamole, Swiss cheese, lettuce, 
tomato, onion, and mayo.  13 

“TO KILL A MOCKINGBURGER” 
DEEP SOUTH BURGER
6 oz. fresh Black Angus beef patty, 
hand-pressed and topped with  
pimento cheese, fried green  
tomatoes, tobacco onions, and  
roasted red pepper mayo.  13 

BURGE SR

“TO KILL A MOCKINGBURGER” 
DEEP SOUTH BURGER

“TOP BUN” 
CHEESEBURGER

“GUACBUSTERS” 
GUACAMOLE 
BACON BURGER

All burgers served with your choice of house fries or slaw.
Upgrade to a side salad or warmed kale & brussels sprouts.  1



Wing Sauces

Buffalo 
Ginger Hoisin BBQ
House Dry Rub
Jim Beam Bourbon BBQ
Raspberry Chipotle 
Zesty Sriracha

“LORD OF THE WINGS”  
BONELESS/TRADITIONAL WINGS
Chicken wings, boneless or traditional, 
served naked or tossed in your favorite 
sauce.  Served on a warm pearl sugar 
waffle with celery sticks and your  
choice of ranch or blue cheese.  10 
Add an order of house fries.  3

WINGS

“LORD OF THE WINGS” 
TRADITIONAL WINGS

“LORD OF THE WINGS” 
BONELESS WINGS



“THE BLAIRE SANDWICH PROJECT” 
BUFFALO CHICKEN SANDWICH
Grilled chicken breast drizzled with 
spicy Buffalo sauce, topped with 
lettuce, tomato, onion, house ranch, 
and your choice of cheese.  Served 
with house fries or slaw.  12

“CHICKEN BLT RUN”  
CHICKEN BLT SANDWICH
Grilled chicken breast topped  
with Applewood-smoked bacon, 
lettuce, tomato, mayo, and your  
choice of cheese.  Served with  
house fries or slaw.  13

“SMOKEY AND THE BBQ”   
SMOKED BBQ PORK SANDWICH
Perfectly smoked pork shoulder,  
hand-pulled and placed between 
a fresh buttered and toasted bun.  
Slathered with our house-made 
Jim Beam Bourbon BBQ sauce and 
topped with dill pickles.  Served with 
slaw on the side and house fries.  11

“THE GOBBLEFATHER”  
SMOKED TURKEY  
COBB SANDWICH
Mesquite smoked turkey, avocado, 
tomato, lettuce, blue cheese, 
Applewood-smoked bacon, mayo,  
and mustard between two slices of 
thick focaccia bread.  Served with 
house fries or slaw.  11

“WHEN HARRY MET SALAD” 
GARDEN SALAD
Romaine, iceberg, and seasonal 
house lettuce, tomatoes, cucumbers, 
red onions, seasoned croutons, 
Applewood-smoked bacon, Sweetwater 
Valley smoked Cheddar cheese, and 
your choice of dressing.  9

“STRAIGHT OUTTA CROUTON” 
CAESAR  SALAD
Crisp romaine lettuce, seasoned  
croutons, shaved Parmesan cheese,  
and Caesar dressing.  9

“THE GOBBLEFATHER 2”  
CHICKEN COBB SALAD
Romaine, iceberg, and seasonal house 
lettuce, sliced avocado, grilled chicken, 
Applewood-smoked bacon, Sweetwater 
Valley smoked Cheddar cheese, hard-
boiled egg, tomatoes, 
and your choice of dressing.  11

"THE PERKS OF BEING  
A CAULIFLOWER"  
SEARED CAULIFLOWER STEAK
A fresh-cut cauliflower steak, seasoned 
and grilled to perfection with lemon, 
capers, and olive oil.  Topped with  
sun-dried tomatoes and fresh basil.  
Served with fresh kale and brussels 
sprouts, pan-roasted until lightly  
brown then tossed with Craisins and 
raspberry vinaigrette. 12

ALADS S,

“SMOKEY AND THE BBQ”  
SMOKED BBQ  

PORK SANDWICH
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“BARBECLUE”  
BARBEQUE CHICKEN PIZZA 
Grilled chicken, mozzarella cheese, 
red onion, fresh cilantro, crumbled 
Applewood-smoked bacon, and 
Jim Beam Bourbon BBQ sauce.  13

“CLOSE ENCOUNTERS  
OF THE FOURTH KIND”  
FOUR MEAT PIZZA
Pepperoni, Applewood-smoked bacon, 
sausage, seasoned ground beef, 
mozzarella cheese, provolone cheese, 
and red sauce.  13

“THE PRINCESS AND THE PIG”  
SPICY HOISIN PORK PIZZA
Smoked pulled pork,  
fresh jalapeños, cilantro,  
mozzarella cheese, and  
sweet yet spicy hoisin  
BBQ sauce.  14

“BARBECLUE”  
BARBEQUE CHICKEN PIZZA

SPIZZA

“THE BUFFALO GAMES:  CATCHING FIRE” 
BUFFALO CHICKEN PIZZA

“MARGHERITA AND ME” 
MARGHERITA PIZZA

“IT’S A WONDERFUL PIE” 
BUILD-YOUR-OWN PIZZA
Build your own 10” pizza.  
1-topping  11  
Each additional topping  1

Choose from:
Bacon

Black Olives
Green Peppers
Grilled Chicken

Ground Beef
Italian Sausage

Jalapeños
Mozzarella Cheese

Onions
Pepperoni
Pineapple
Tomatoes

“THE BUFFALO GAMES:  CATCHING FIRE” 
BUFFALO CHICKEN PIZZA
Grilled chicken, Buffalo wing sauce, 
mozzarella cheese, red onion, and  
cool ranch sauce.  13

“MARGHERITA AND ME” 
MARGHERITA PIZZA
Fresh, whole-milk Buffalo mozzarella  
cheese, sliced Roma tomatoes,  
fresh basil, and red sauce.  12

Our fresh-baked 10” pizzas feature dough made in-house daily, fine cheeses, and 
fresh, quality ingredients. Upgrade to gluten-free pizza crust.  2



CLASSIC MOVIE CANDY 4
Buncha Crunch
Junior Mints
Lifesavers Gummies
M&M’S Peanut
M&M’S Plain
Raisinets
Twizzlers 
Reese’s Pieces
Skittles Original
Sour Patch Kids
Sour Skittles
Starburst
Welch’s Fruit Snacks

“C
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US” CRÈME BRÛLÉE CHEESECAKE

“CHOCOLAT POT”  
CHOCOLATE POT DE CRÈME
Rich, decadent chocolate custard 
made in-house daily and topped with 
whipped cream and a strawberry.  7

“ONE FLEW OVER  
THE COOKIE’S NEST”  
COOKIES & ICE CREAM
Two fresh-baked chocolate chip 
cookies served sandwich style with a 
huge scoop of premium hand-dipped 
vanilla ice cream.  6 

“BREAD PUDDING CLUB”  
SALTED CARAMEL BREAD PUDDIN’
Amaretto bread pudding made with 
real cream, butter, sugar, and vanilla.  
Served warm with a rich salted 
caramel sauce.  7

“CRAZY, STUPID, LUSCIOUS” 
CRÈME BRÛLÉE CHEESECAKE
A marriage of two classics. Layered 
crème brûlée mingled with the 
lightest of cheesecakes. Hand-fired 
and mirrored with burnt caramel.  
Served with whipped cream.  6.5

“HONEY, I ATE ALL THE DONUTS”  
HOMEMADE DONUT HOLES
Made-to-order donut holes dusted 
with powdered sugar and served with 
a Captain Morgan Original Spiced 
Rum butter sauce for dipping.  6

SSWEET

“BREAD PUDDING CLUB”  
SALTED CARAMEL BREAD PUDDIN’“CHOCOLAT POT”  

CHOCOLATE POT DE CRÈME



ABE EVE GR S

SODA SHOPPE ICE CREAM FLOATS
Barq’s Root Beer or Coke  6 

HAND-SPUN MILKSHAKES
Chocolate, Coffee, Cookies & Cream, 
Mint Chocolate Chip, Strawberry, 
Vanilla  6

FRESH-BREWED  
ICED TEA
24 oz.  4.5   

DASANI BOTTLED 
WATER   
20 oz.  3  

FRESH-BREWED 
STARBUCKS 
COFFEE  3

HOT TEA  3

MILK  3

ITALIAN SODA
24 oz.  5
Blackberry
Blood  
Orange
Mango
Peach
Raspberry
Strawberry
Watermelon
Vanilla

COCA-COLA 
FOUNTAIN 
DRINKS
24 oz.  4.5

CHOCOLATE 
MILKSHAKE

STRAWBERRY 
MILKSHAKECOOKIES & CREAM 

MILKSHAKE

Add flavor shot to any beverage.  1



TAILSJAR
CUCUMBER COOLER
Tanqueray Gin, St-Germain Elderflower 
Liqueur, lemonade, fresh cucumber 
slices, Gosling’s Ginger Beer.  10 

PEACH WHISKEY SMASH
Jack Daniel’s Tennessee Whiskey,  
lemon juice, peach purée,  
simple syrup.  10

GOLD STRIKE
Jack Daniel’s Tennessee Whiskey,  
lemon juice, honey syrup,  
ginger ale.  10 

BLOODY MARY 
Ketel One Vodka, Zing Zang Bloody 
Mary Mix, celery, fresh jalapeños,  
green olives, spicy pickles, bacon jerky, 
our house seasoning.  10

ICE PICK (SPIKED ICED TEA) 
EFFEN® Vodka, fresh-brewed iced tea, 
simple syrup.  10 

MARGARITA
Sauza® Signature Blue Silver  
100% Agave Tequila, fresh lime juice, 
DeKuyper Triple Sec, agave nectar, 
Grand Marnier.  10

CUCUMBER 
COOLERGOLD STRIKE

PEACH 
WHISKEY 

SMASH

BLOODY 
MARY



Choose a flavor option for 
Margarita or Ice Pick: 

Classic 
Blackberry 
Blood Orange 
Mango 
Peach
Pomegranate 
Raspberry 
Strawberry
Watermelon 

Must be 21+ to purchase any alcoholic beverages. 
Proper I.D. is required for all purchases.
Please drink responsibly.

C
LA

SS
IC

 M
ARGARITA

BLACKBERRY  
MARGARITA

STRAWBERRY 
MARGARITA

BLOOD ORANGE 
MARGARITA

MANGO 
MARGARITA



VOLUNTEER  
TAILGATE MULE

RUM PUNCH	
Captain Morgan Original Spiced Rum, 
Light Rum, Coconut Rum, orange juice, 
pineapple juice, grenadine.  10	

RUM 
PUNCH

MOJITO	
Captain Morgan White Rum,  
lime juice, simple syrup,  
fresh mint, club soda.  10

Choose from:
Classic
Blackberry
Coconut 
Mango
Raspberry
Watermelon	

CLASSIC 
MOJITO

BLACKBERRY 
MOJITO

MANGO 
MOJITO

VOLUNTEER  
TAILGATE MULE 
Knox Whiskey Works 
Tennessee Tailgate Orange 
Flavored Vodka, simple syrup, 
fresh lime juice, Gosling’s 
Ginger Beer.  10 

MULE	
Choose your liquor:
Caribbean mule (Rum)
London mule (Gin)
Mexican mule (Tequila)
Moscow mule (Vodka)
Tennessee mule (Whiskey)



SPIKED LEMONADE	
EFFEN® Vodka, lemonade,  
fresh-squeezed lemon juice,  
splash of club soda.  10 

Choose from: 
Original
Blackberry
Blood Orange 
Blue Raspberry
Mango

Peach
Pomegranate 
Raspberry
Strawberry 
Watermelon

WATERMELON 
SPIKED LEMONADE

BLUE RASPBERRY 
SPIKED LEMONADE

BLACKBERRY 
SPIKED LEMONADE

ORIGINAL 
SPIKED LEMONADE

BLOOD ORANGE 
SPIKED LEMONADE

MANGO 
SPIKED LEMONADE

STRAWBERRY 
SPIKED LEMONADE

POMEGRANATE 
SPIKED LEMONADE



TSI RGN UA E
TAILSCOCK

APPLE SMASH	
Jim Beam Apple Whiskey, 
lemonade, apple cider.  9

BLACK CHERRY  
LONG ISLAND ICED TEA

APPLE SMASH

BLACK CHERRY  
LONG ISLAND TEA
EFFEN® Black Cherry Vodka, 
DeKuyper Blackberry, Patrón 
Tequila, Captain Morgan White 
Rum, sour mix, Coca-Cola.  9	



VODKA
Effen®

Effen® Black Cherry
Effen® Blood Orange
Grey Goose
Ketel One
Pinnacle Whipped
Knox Whiskey Works 		

Tennessee Tailgate Orange 
Tito’s Handmade

TEQUILA
Patrón Silver
Sauza® Signature Blue Silver 

100% Agave

RUM
Captain Morgan Coconut
Captain Morgan  

Original Spiced
Captain Morgan White
Cruzan Aged Light

BOURBON/WHISKEY
2 Gingers Irish
Crown Royal
Crown Royal Vanilla
Fireball Cinnamon
Jim Beam
Jim Beam Apple
Jack Daniel’s
Jameson Irish
Knob Creek Smoked Maple
Laphroiag
Maker’s Mark

GIN
Tanqueray

MOONSHINE
Ole Smoky Blackberry
Ole Smoky Orange

CORDIAL
Baileys Irish Cream
DeKuyper Blackberry
DeKuyper Crème de  

Menthe Green
DeKuyper Crème de  

Cacao White
DeKuyper Triple Sec
DeKuyper Tropical Pineapple
Disaronno Amaretto
Grand Marnier
Kahlúa
St-Germain Elderflower

CAPTAIN’S COLADA 	
Captain Morgan Original Spiced Rum,  
piña colada mix.  9	

DIVINE DAIQUIRI
Captain Morgan White Rum, strawberry,  
lime juice, simple syrup.  9

COTTON CANDY KISS COSMO  
EFFEN® Vodka, fresh lime juice,  
cranberry juice, shaken and poured over  
pink cotton candy.  9

LONG ISLAND ROYAL TEA	
Ketel One Vodka, Patrón Tequila,  
Captain Morgan White Rum, Tanqueray Gin, 
DeKuyper Triple Sec, sour mix, Coca-Cola.  9

PALOMA		
Sauza® Signature Blue Silver 100%  
Agave Tequila, lime juice, grapefruit juice,  
simple syrup, club soda.  9

PINEAPPLE-JALAPEÑO MARGARITA	
Patrón Tequila, DeKuyper Tropical Pineapple, 
Grand Marnier, lime juice,  
agave nectar, jalapeño slices.  10

SWEET & SMOKY OLD FASHIONED 	
Knob Creek Smoked Maple Bourbon,  
Angostura Bitters, orange, cherry.  9

VANILLA WHISKY & COKE	
Crown Royal Vanilla, Coca-Cola, whipped 
cream, brown sugar syrup drizzle.  9

PINEAPPLE-JALAPEÑO 
MARGARITA

RITSS PI



BOOZY SSHAKE

MUDSLIDE

STRAWBERRY 
SHORTCAKE

DRUNKEN 
OREO

GRASSHOPPER

DRUNKEN OREO	
Pinnacle Whipped Vodka, 
Kahlúa, OREO® cookie 
pieces, vanilla ice cream.  
Garnished with an  
OREO® cookie.  10 

GRASSHOPPER	
DeKuyper Crème  
de Menthe Green,  
DeKuyper Crème de  
Cacao White, vanilla  
ice cream.  10

MUDSLIDE
Pinnacle Whipped Vodka,  
Baileys Irish Cream, Kahlúa, 
vanilla ice cream.  10	

STRAWBERRY  
SHORTCAKE	
Pinnacle Whipped Vodka,  
Disaronno Amaretto, 
strawberry, vanilla  
ice cream.  10

BRO

W
N SUGAR VANILLA BOURBON

BROWN SUGAR  
VANILLA BOURBON	
Knob Creek Smoked Maple 
Bourbon, DeKuyper Crème  
de Cacao White, vanilla ice  
cream. Finished with brown  
sugar syrup.  10 



MIXER
MADNE SS

CORONARITA	
Corona, Sauza® Signature Blue Silver  
100% Agave Tequila, lime juice, sour mix, 
agave nectar.  10 

MICHELADA	
Zing Zang Bloody Mary Mix, Tapatío hot 
sauce, fresh lime juice, Modelo.  9 

CUPCAKE MIMOSA	
Cupcake Prosecco, fresh orange juice.  9

CUPCAKE PROSECCORITA
Mini-bottle of Cupcake Prosecco, Sauza® 
Signature Blue Silver 100% Agave Tequila, 
fresh lime juice. Choose blackberry, peach,  
or raspberry.  10

PEACH BELLINI	
Cupcake Prosecco, peach purée.  9 

SANGRIA PINK ROSÉ	
100% all natural and gluten-free. Spanish Tempranillo grapes blended with 
orange, lemon, peach, and mango. Garnished with seasonal fruit.  8 

SANGRIA RED	
100% all natural and gluten-free. Spanish Tempranillo grapes blended with 
lemon, orange, and a touch of cinnamon. Garnished with seasonal fruit.  8

SANGRIA WHITE	
100% all natural and gluten-free. Spanish Airén grapes blended with lemon, 
peach, and mango. Garnished with seasonal fruit.  8 

MICHELADA

SANGRIA PINK ROSÉ SANGRIA RED SANGRIA WHITE



BEER&WINE

©2018 MarkeTeam Inc

BOTTLE
DOMESTIC  5

CRAFT / IMPORT  6

WHITE WINES
6 oz. / 9 oz. / Bottle

LA CREMA  
CHARDONNAY 
11 / 14 / 47
Hints of lemon drop mixed with 
flavors of white stone fruit, yellow 
plum and honeydew melon.

RODNEY STRONG  
CHARDONNAY 
7 / 10 / 31
Baked apple, pear and citrus with 
aroma of white blossom. 

KIM CRAWFORD   
SAUVIGNON BLANC
11 / 14 / 47
Citrus and tropical fruits backed by 
herbaceous notes.

BARRYMORE PINOT GRIGIO
8 / 11 / 35
Hints of lemon, Asian pear and 
melon flavors with stone minerality.

RUFFINO PINOT GRIGIO
8 / 11 / 35
Notes of lemon peel paired with  
sage and mint.

KUNG FU GIRL RIESLING
8 / 11 / 35
White peach, apricot, Fuji apple and 
plum, with light hints of citrus.

CUPCAKE PROSECCO
(187 mL) 8
Notes of white peach, honeydew  
and grapefruit.

SEVEN DAUGHTERS MOSCATO
7 / 10 / 31
Sweet floral aroma with a fruitiness  
of peaches.

BARRYMORE ROSÉ (seasonal) 
10 / 12 / 43
Flavors of red berries, stone fruit  
and blood orange, with a  
light citrus aroma.

RED WINES
6 oz. / 9 oz. / Bottle 

RODNEY STRONG  
CABERNET SAUVIGNON
9 / 12 / 39
Tastes of dark cherries, plum,  
spices and black pepper.

THREE THIEVES  
CABERNET SAUVIGNON
7 / 10 / 31
Brilliant ruby red in color with 
aromas of fresh cherries and  
toasted vanilla.

THE SHOW MALBEC
9 / 12 / 39
Blackberry, cranberry, white pepper 
and spice, with toasty vanilla and 
violet notes.

FOLIE À DEUX MERLOT
10 / 13 / 43
Ripe black cherry flavors,  
accented by notes of toasted  
caramel and vanilla.

LA CREMA PINOT NOIR
11 / 14 / 47
Red cherry, raspberry, pomegranate 
and sweet tobacco with a hint of 
blood orange.

MEIOMI PINOT NOIR  
11 / 14 / 47
Flavors of strawberry jam,  
mocha and vanilla, along with  
toasty oak notes.

MÉNAGE À TROIS MIDNIGHT DARK  
RED BLEND  
7 / 10 / 31
Bold blackberry and spiced  
plum flavors.

THE FEDERALIST ZINFANDEL 
8 / 11 / 35
Notes of plum, cherry and  
cinnamon spice.

DRAFT
DOMESTIC  
PINT  5 
TALL  8 
PITCHER  19

CRAFT / IMPORT  
PINT  6 
TALL  9 
PITCHER  23


