
N/A Cocktails

N/A Wines

SELECT COCKTAILS

Caramel Apple Martini
Caramel Vodka, Apple Smacker, Squeeze of Lime

Peach Ginger  Smash

Orange Juice, Sprite, Splash Grenadine, Orange Garnish

Autumn Sparkler
Cream Soda, Splash Orange Juice, Orange Garnish

Cream Soda Sunset
Fever Tree Ginger Beer, Splash Orange Juice, Orange Garnish

Crown Peach, Fever Tree Ginger Beer, Orange Garnish

Orange Ginger Fizz

DRINK MENU

RESTAURANT & BAR
EST. 1974

SEPT 2026

Notes of fresh green apple, crisp pear, citrus zest

Gruvi Dry Secco - Denver, CO

Fresh notes of green grass, soft tropical fruit aromas

Fre Savignon Blanc - CA 

Beefeater Sunset
Beefeater Gin, Orange Juice, Grenadine, Cherry Garnish



TOP DRAFT PICKS

Elysian Space Dust IPA
Seattle, Washington

Modern  Citrapolis IPA
St. Louis, Missouri

Guinness Stout
Dublin, Ireland

Walden, NY

Angry Orchard Cider
Golden, CO

Coors Light

St. Louis, Missouri

Michelob Ultra

Milwaukee, WI

MGD

St. Louis, Missouri

Schlafly Pale Ale

BOTTLED BEER

Michelob Golden Light
St. Louis, Missouri

Traditional Lager
Yuengling 

Pottsville, PA

Busch Light
St. Louis, Missouri

Stella Artois
Leuven, Belgium

Zwickel
Urban Chestnut

St. Louis, Missouri

St. Louis, Missouri

Budweiser

St. Louis, Missouri

Bud Select
St. Louis, Missouri

Bud Light

St. Louis, Missouri

Busch

St. Louis, Missouri

Busch Light

Milwaukee, WI

Miller Lite

Mexico
Corona

-Hands Incarnation IPA
St. Louis, Missouri -Hands Pumpkin Ale

St. Louis, Missouri

Bud Zero 
(non-alcoholic)

Sierra Nevada Trail Pass 
(non-alcoholic)

SEPT 2026

Golden, Colorado

Blue Moon
Belgian White

Urban Chestnut 
St. Louis, Missouri

Zwickel Light

Urban Chestnut O-Katz 
Oktoberfest Lager

St. Louis, Missouri

Michelob Amber Bock
St. Louis, Missouri


