
L I B AT I O N S
—  L U C Y ’ S  —

R E D  C L AY  B R E W I N G  (Opelika, AL)

Double Master's Series Miura West Indies Pale Ale                                       0 7

Double Master's Series Miura Dark Cape Coffee Stout                                    0 7

Double Master's Series Miura Forbidden Blade Black Pilsner                     0 7

Double Master's Series Miura Dutch Courage Pilsner                                    0 7

S E L E CT  D O M E ST I C  A N D  I M P O R TS                                      0 5

C A N S

N O  — 2 3 0 0 M O O R E S  M I L L  R D A L . —  3 6 8 3 0A U B U R N  —“ G O O D  V I B E S  O N L Y ”

N AT I V E  N U D I S T  1 4

T E R E M A N A  R E P O S A D O  +  C O I N T R E A U  +  P E Y C H A U D ’ S  B I T T E R S  +          

L I M E  J U I C E  +  T U R M E R I C  S Y R U P  +  O R A N G E  J U I C E

P U R P L E  O R C H I D  1 3

J O H N  E M E R A L D  E L I Z A B E T H  V O D K A  +  P E A  F L O W E R  T E A  +  A P E R O L  +     

S T .  G E R M A I N  +  S U G A R  S Y R U P  +  L E M O N  J U I C E

T H E  AV I AT O R  1 6

P LY M O U T H  G I N  +  V A N I L L A  A L M O N D  S Y R U P  +  C R E M E  D E  V I O L E T  +  

L U X A R D O  M A R A C H I N O  L I Q U E U R

T H E  H O N E Y  B A D G E R  1 3

U N C L E  V A L’ S  B O TA N I C A L  G I N  +  B A C A R D I  S P I C E D  R U M  +

O R A N G E  +  L I M E  +  T U R M E R I C  G I N G E R  H O N E Y

T R I P L E  C R O W N  1 6

E L I J A H  C R A I G  B O U R B O N  +  B O R D E A U X  C H E R R Y  J U I C E  +

A N G O S T U R A  B I T T E R S  +  O R A N G E  +  L I M E  +  L E M O N  +

F E V E R - T R E E  G I N G E R  B E E R

B I A N C O  S C A R S E L L I  1 4

B O M B AY  S A P P H I R E  G I N  +  C O C C H I  A M E R I C A N O  B I A N C O  +                        

L I L L E T  B L A N C  W I N E  A P E R I T I F

C O O P E R ’ S  B I T T E R ’ D  S L I N G E R  1 5

C O O P E R ’ S  C R A F T  B A R R E L  R E S E R V E  B O U R B O N  +

C I N N A M O N  N U T M E G  S Y R U P  +  W H I S K E Y  B A R R E L  A G E D  B I T T E R S  +

B I T T E R M I L K  E N H A N C E R  

J A P A N E S E  C H A I  O L D  FA S H I O N E D  1 6

T O K I  J A P A N E S E  W H I S K E Y  +  B R O W N  S U G A R  C H A I  S Y R U P  +

S T R O N G W AT E R  B L A C K  W A L N U T  B I T T E R S

S A F E  L A N D I N G  1 8

W I L D  T U R K E Y  L O N G B R A N C H  +  A M A R O  M O N T E N E G R O  +

P I N E A P P L E  I N F U S E D  A P E R O L  +  L E M O N  J U I C E

W I N E  O N  TA P  

N V  R O E D E R E R  E STAT E ,  B R U T,  Anderson Valley, CA                          2 0 / 6 4  

N V  Z I N G A R A ,  P R O S E C C O  D I  T R E V I S O ,  Italy                                        1 2 / 3 7

2 0 21  B O N A N N O ,  C H A R D O N N AY,  Napa Valley, CA                         1 4 / 4 5

2 0 21  P O N Z I ,  P I N OT  G R I S ,  Williamette Valley, OR                          1 4 / 4 3

2 0 2 2  F R A N Ç O I S  C R O C H E T,  S A N C E R R E ,  Loire, France            2 5 / 8 2

2 0 2 2  A U G U S T  K E S S E L E R ,  R I E S L I N G ,  Germany                     1 3 / 4 2

2 0 21  M I U R A ,  P I N O T  N O I R ,  Monterey County, CA            2 4 / 7 7

2 0 21  V I Ñ O  C A B O S  F E L I N O ,  M A L B E C ,  Mendoza, Argentina     1 7/ 5 5

2 0 21  D E M A R I E ,  L A N G H E ,  N E B B I O LO ,  Italy                                    1 3 / 4 1  

2 0 2 0  PA R C E L  41 ,  M E R LOT,  Napa Valley, CA    1 4 / 4 4

2 0 2 0  75  W I N E  C O ,  C A B E R N E T  B L E N D ,  Mendocino, CA      1 5 / 4 8

2 0 21  C H A P P E L L E T,  C A B E R N E T  B L E N D ,  Napa Valley, CA        2 3 / 7 4

W I N E  B Y  T H E  G L A S S  

2 0 21  M A R T I N  R AY,  C H A R D O N N AY,  Sonoma, CA  1 2

2 0 21  T R I E N N E S ,  R O S É ,  Provence, France  1 3

2 0 2 2  M AT U A ,  S A U V I G N O N  B L A N C ,  New Zealand  1 1

2 01 7  K E N  W R I G H T,  P I N OT  N O I R ,  Willamette Valley, OR  1 8

2 0 2 0  A N G E L I N E ,  C A B E R N E T,  Santa Rosa, CA                             1 3

2 01 9  K AT H E R I N E  G O L D S C H M I DT,  C A B E R N E T,                      1 8
Alexander Valley, CA

O N  D R A F T

G O AT  I S L A N D   (Cullman, AL)

Blood Orange Berliner Weisse abv 5.5                                                                    0 7

W I L D  L E A P  B R E W I N G  Chance IPA (LaGrange, GA) abv 6.2           0 8                                                            

B L A C K B E R R Y  FA R M S  Saison (Walland, TN) abv 6.3         0 8

B A C K  F O R T Y  B E E R  C O  Truck Stop Honey (Gadsden, AL) abv 6       0 7

C O M M O N  B O N D  (Montgomery, AL)                                                          

Zelda Blonde Ale  abv 4.6                                                                                            0 7

Paddle Session IPA  abv 4.9                                                                                        0 7

FA I R H O P E  B R E W I N G  C O  
Blue Steel Blueberry & Lemon Sour (Fairhope, AL) abv 5.4                 0 8

G L A S S / B O T T L E

G L A S S

G I N  +  T O N I C S  |  1 6

I N  P A R T N E R S H I P  W I T H

HENDRICKS FLORA ADORA GIN -  SCOTLAND
+ melody of  florals,  vegetal ,  l ight citrus notes and a palate of

   cor iander,  spearmint and a sl ightly  f ruity  finish

+ tonic pair ing:  fever-tree lemon tonic

MALFY GIN -  CON LIMON - ITALY 
+ lemon, refreshing orange,  easy dr inking,  l ight

+ tonic pair ing:  fever-tree lemon tonic

BROCKMANS SMALL BATCH GIN - ENGLAND  

+ effervescent,  strong notes of  blueberry,  herbal ,  s l ight nutty  finish

+ tonic pair ing:  fever-tree mediterranean tonic

   

UNCLE VAL’S ZESTED GIN -  UNITED STATES
+ fresh citrus and crushed cor iander with notes of  bergamot tea,

   mandarin peel  and clove to the nose

+ tonic pair ing:  fever-tree indian tonic

ROKU GIN -  JAPAN
+ botanical ,  floral ,  notes of  pepper,  br ight herbs,  buttery  texture

+ tonic pair ing:  fever-tree elderflower tonic

EMPRESS 1908 ELDERFLOWER ROSE GIN -  CANADA
+ notes of  juniper  berr ies,  gentle sweetness of  e lderflower,  a br ight burst  of  orange

   and a touch of  floral  rose and lavender

+ tonic pair ing:  fever-tree elderflower tonic 

F R O Z E N  E S P R E S S O  M A R T I N I  1 4

P A D D Y ’ S  I R I S H  W H I S K E Y  +  M A M A  M O C H A’ S  C O L D  B R E W  +

K A H L U A  +  C R È M E  D E  C A C A O  +  C R E A M  +  O R A N G E  Z E S T

Feelin’ fancy? Top with Bailey’s 06


