
7.00

Old Fashioned

RED DIRT MULE
PRAIRIE WOLF VODKA, LIME AND GINGER BEER

COCONUT MOJITO
COCONUT RUM, COCONUT CREAM, LIME AND MINT

PINA COLADA
COCONUT RUM, COCONUT CREAM AND PINEAPPLE JUICE

BLACKBERRY SIDECAR
COGNAC, LEMON, ORANGE LIQUEUR AND BLACKBERRIES WITH SUGAR RIM

TRAPPERS PERFECT SANGRIA
RED WINE & RUM MIXED WITH STRONG ELIXIRS OF CORDIALS
& CITRUS FRUITS, SERVED PERFECT STYLE IN A CHROME SHAKER

PERFECT MARGARITA
SERVED IN A CHROME SHAKER WITH MARTINI GLASS AND OLIVES

PINK PEAR LEMONADE
DEEP EDDY LEMON VODKA, SWEET PEAR NECTAR AND LEMONADE

THE “JOHN DALY”
DEEP EDDY SWEET TEA VODKA AND LEMONADE - BLOWS AN ARNOLD PALMER AWAY!

HABACHATA
HOUSE INFUSED HABANERO HONEY BOURBON AND RUM CHATA
WITH A COCOA AND SUGAR RIM

BOLD FASHIONED
HOUSE INFUSED HABANERO HONEY BOURBON,WHISKEY BARREL
AGED BITTERS AND ORANGE BITTERS

HABANERO HONEY BOILER MAKER
25oz. COORS BANQUET WITH A SHOT OF OUR HOUSE
INFUSED HABANERO HONEY BOURBON

GATOR BLOOD
SPICY TOMATO JUICE, HOUSE INFUSED PEPPER VODKA

GREEN CHILI MARGARITA
HOUSE INFUSED GREEN CHILE TEQUILA, LIME AND SIMPLE SYRUP

ESPRESSO MARTINI
NITRO INFUSED COLD BREW COFFEE, VODKA AND COFFEE LIQUEUR

Specialty Drinks

DIRTY DEW
MOUNTAIN DEW AND HOUSE MADE COCONUT CREAM

STRAWBERRY DREAMSICLE
STRAWBERRY CRUSH AND HOUSE MADE COCONUT CREAM

Western Sodas

MOCK MULE
GINGER BEER, SIMPLE SYRUP, SODA AND LIME

NOJITO
MINT, SIMPLE SYRUP, SODA AND LIME

Mocktails

OUR FAMOUS HOUSE RECIPE AT AN OLD FASHIONED PRICE
OVERPROOF RYE, GOMME SYRUP, WHISKEY BARREL AGED BITTERS

AND ORANGE BITTERS

Dessert Selections
BANANAS FOSTER BREAD PUDDING
OUR NEW ORLEANS BREAD PUDDING AND VANILLA ICE CREAM TOPPED WITH BANANAS
SAUTEED IN CARMELIZED BROWN SUGAR, RUM, BUTTER AND CINNAMON

12.50

CHOCOLATE LOVE CAKE
THREE LAYERS OF HEAVENLY CHOCOLATE CAKE AND CHOCOLATE SAUCE
SERVED ON A BED OF WHITE CHOCOLATE AND RASPBERRY SAUCE
SERVED WITH ICE CREAM

9.50

NEW ORLEANS BREAD PUDDING
WITH WALNUTS AND CINNAMON, TOPPED WITH OUR
“WHISKEY SAUCE” RAISINS AND POWDERED SUGAR

10.50

KEY LIME PIE
GRAHAM CRACKER CRUST WITH KEY LIME SWEETNESS
SERVED OVER RASPBERRY SAUCE

9.50

BLACKBERRY COBBLER
SWEET BLACKBERRIES WITH A FLAKY CRUST WARMED TO PERFECTION
AND SERVED WITH ICE CREAM

8.00

SCAN THIS QR CODE
TO VIEW OUR BOURBON MENU



SHRIMP   1.50 OYSTERS   1.751/2 PRICED BOURBON FLIGHTS

Happy Hour

16oz.  2.00

Coors Banquet
Draft
ALL DAY & NIGHT

MONDAY - FRIDAY / 4PM TO 6PM

OLD BAY PIG CHIPS   3.00
SERVED WITH REMOULADE SAUCE - MADE FRESH TO ORDER!   

ANTHEM IPA
COOP F5 IPA
LIVELY COWBOY COLD
STONECLOUD NEON SUNSHINE

6.5%
6.8%

4.2%

5.5%

Beers (FROM OKLAHOMA)

SPARKLING WATER 12oz.

BLUE MOON
BUD LIGHT
BUDWEISER
COORS BANQUET
COORS LIGHT
CORONA
DOS EQUIS LAGER
MICHELOB ULTRA
MILLER LITE
MOOSE DROOL
SHINER BOCK
YUENGLING FLIGHT
YUENGLING LAGER
HEINEKEN ZERO

5.4%
4.2%
5.0%
5.0%
4.2%
4.6%

4.2%

(NON-ALCOHOLIC)

Beers (NOT FROM OKLAHOMA)

  TO EXPEDITE SERVICE, WINES BY THE BOTTLE ARE OPENED TO ORDER AT THE BAR
  187s ARE APPROX. 6.5 oz.

Wine Selections

VEUVE CLICQUOT BRUT
DOMAINE STE. MICHELLE BRUT
WYCLIFF BRUT ROSE
CHAMPAGNE BY THE GLASS (187ml)

115.00

36.00

16.00

11.00

Champagne / Sparkling

WHITE ZINFANDEL, BERINGER 7.00 / 24.00

CHARDONNAY, LA CREMA
CHARDONNAY, KENDALL JACKSON
CHARDONNAY, SALMON CREEK
PINOT GRIGIO, LA BASTARDA
REISLING, RELAX
SAUVIGNON BLANC, HONIG
SAUVIGNON BLANC, CASTLE ROCK

63.00

11.00 / 38.00

7.00 / 24.00

7.00 / 24.00

31.00

44.00

7.00 / 24.00

Rose

Whites   

CABERNET, HESS SELECT
MERLOT, CYCLES GLADIATOR
MERLOT, SALMON CREEK
PINOT NOIR, MARK WEST
RED BLEND, STERLING MERITAGE

11.00 / 38.00

8.00 / 31.00

7.00 / 24.00

8.00 / 31.00

38.00

Reds

SCAN THIS QR CODE TO VIEW OUR BOURBON MENU

WELLS AMBER LAGER
WELLS PALE LAGER

5.4%

4.8%

*

(DRAFT)

(DRAFT)

(DRAFT & BOTTLE)

(DRAFT)

4.2%

4.2%

5.0%

4.4%

4.2%

5.4%


