
 

SIGNATURE COCKTAILS 
*ASK YOUR SERVER ABOUT N/A OPTION 

Fowl Fashioned   12.5 

Wild Turkey, black walnut bitters, Monin cinnamon 

*Peppino’s Limonata   8.5 

limoncello-infused vodka, soda water. Plus a fruit 
puree of your choice: peach, strawberry, 

blackberry, razzberry, mango 

Caribbean Sunset Sip    9 

Bacardi Black, White rum, orange juice, pineapple 
juice, fresh lime and tiki bitters. 

*Tart-en Tequila Twist   10.5 

Our take on a winter margarita with cranberry infused 
Espolon Reposado, fresh squeezed lime, cranberry juice 

Berry Blush Gin Fizz  8.5 

Dr. Ramble Raspberry Gin shaken with strawberry, 
raspberry, house made lemon simple syrup. Topped 

with a press. 

Cranberry Kiss Tini   8.5 
Titos vodka, elderflower liqueur, cranberry and 

house made simple 

Espresso Martini   8.5 
Pearl Vanilla Vodka shaken with coffee and cacao 

liqueur and coffee. Topped with Irish cream. 

SPECIALTY CANS 

 

 

 

 

 

 

 

MULES 
*ASK YOUR SERVER ABOUT N/A OPTION 

*Sugar Plum    8.5 
Pearl Plum,  fresh lime, brix ginger beer 

Agave Bramble 8.5 
Espolon Reposado, blackberry puree, fresh lime, 

brix ginger beer  

HOUSE WINE AND SANGRIAS 

House Reds 
Glass 7 / Bottle 21 

Cabernet 
Red Blend 

Merlot  
 

House Whites 
Glass 7 / Bottle 21 

Chardonnay 
Sauvignon Blanc 

Pinot Grigio  
 

Reserve Wines  

Capsaldo Moscato 11/44 
Kendal Jackson Chardonnay   12/48 

Parducci Pinot Noir 9/36 
La Crema Pinot Noir 17/68 

 

House Sangrias  
Glass 7 /  Carafe 21 

Red Sangria 
White Sangria 
Winter Sangria  

 

PEPPINOS SHOOTER   6 

MYSTERY CAN   4 
craft can of bartender’s choice 


