CRAFTED & CHILLED COCKTAILS | 6

THE PINK DRINK Bare Bones Vodka, Allspice, Owen’s Cranberry, Lime
229-867-5309 Local Gin, Cilantro, Lime, Pomegranate, Fever Tree Tonic, Dash of Bitters
CRYSTAL BALL Don Q Rum, Pineapple, Fresh Lime, Egg White, Angostura, Basil
4-6’S Lunazul Reposado Tequila, Squeezed Lime & Orange, Rosemary, Soda Splash

HULK SMASH Dickel Whiskey, Fresh Lemon, Honey Syrup, Blue Caragao

SNACKS
KETTLE CHIPS 4 FRIED PICKLES &
Potato Chips, Gorgonzola Cheese, CHEESE CURDS 6
Scallion, Roma Tomato, Bacon Tempura Coated, Smoked Chili Cream
NASHVILLE HOT
R G S ELS CHICKEN SLIDERS 7

Hand Breaded, Lettuce, Tomato, Gorgonzola

Crackin’ Spicy S , Toasted S Seed A .
rackin’ spicy Sauce, loasied Sesame Seeds Dressing, Buttery Brioche Bun

WINE | 6 BEER
TALL SAGE

CHARDONNAY 6 MICH ULTRA DRAFT 4.5
TALL SAGE PONTOON

CABERNET SAUVIGNON 6 NEW WAVE BLONDE 6



