
Martinis served in a classic 10 ounce martini glass.  Please drink responsibly.

MOCHA ICE CREAM CAKE   7
Layers of vanilla ice cream, dulce de leche
and Heath Bar® chunks, mocha frosting, 
chocolate cake crust 

KEY LIME PIE   7
Whipped cream, berry compote 
 
OLD-FASHIONED CHOCOLATE CAKE   7	
Cream cheese frosting, chocolate curls

CHOCOLATE FUDGE BROWNIE A LA MODE   6
Vanilla bean ice cream,  
chocolate-bourbon caramel sauce

GEORGIA PEACH POUND CAKE   7
Griddled in butter, vanilla ice cream, 
bourbon-caramel sauce, toasted pecans

B-52 CHEESECAKE   7
Kahlua, Grand Marnier and Bailey’s cheesecake,  
chocolate ganache

SORBET AND FRESH BERRIES   6 
Seasonal selection 
     

desserts

pinnacle martinis $5
CLASSIC
Pinnacle vodka, dry vermouth, shaken not stirred

COSMOPOLITAN 
Pinnacle Citrus vodka, cranberry juice,  
triple sec and fresh lime juice

METRO 
Pinnacle Citrus vodka, triple sec, lemon juice,  
splash of fresh grapefruit juice

SEX IN THE CITY
Pinnacle Raspberry vodka, Dekuyper Peach 
Schnapps, cranberry and pineapple juices

VOGUE
Pinnacle Blueberry vodka,  
Pinnacle Pomegranate vodka, cranberry juice, splash 
of fresh lime juice

L’ORANGE
Pinnacle Orange vodka, Cointreau, house sour and 
pineapple juice

PARTY ‘TIL DAWN  
Pinnacle Double Espresso vodka,  
Pinnacle Vanilla vodka, white creme de cacao

coffee drinks

ESPRESSO   
Regular or decaf

CAPPUCCINO   
One shot espresso, one part steamed milk

LATTE   
Two shots espresso, two parts steamed milk

MOCHA LATTE   
Latte with rich chocolate

Proudly serving Lakehouse Coffee, local and fresh-roasted

ALL DAY EVERY DAY 
$2.50   Bud Light pints 
$2   Jim Beam shorties 
$2   Cuervo Silver shorties 
$2   Jagermeister shorties 
$4   Grand Marnier shorties  

MONDAY-FRIDAY 
$5   Burger 11am-4pm 
Double loyalty points  
       lunch 11am-2pm 

MONDAY
Double loyalty points 
$5   Burger all day

features

TUESDAY
1/2-Priced wine

THURSDAY
1/2-Priced wine

SATURDAY
Brunch at 9am 

SUNDAY
Brunch at 9am 

complimentary valet



bottled beer
Amstel Light   	 4.75
Bud Light 	  4.00
Budweiser	 4.00
Corona Extra	 4.75
Guinness	 4.75
Heineken	 4.75
Michelob Ultra	 4.50
Miller Lite	 4.50
Newcastle Brown Ale	 4.75
O’Doul’s (NA)	 4.00
Peroni	 4.75
Ranger IPA	 4.75 
Sam Adams Boston Lager	 4.75
Sierra Nevada Pale Ale	 4.75 
SweetWater 420	 4.75 
Terrapin Rye Pale Ale	 4.75 

Blue Moon Belgian White	 5	 6
Bud Light	   2.50	 3.50
Fat Tire Amber Ale	 5	 6 
Stella Artois	 5	 6 
SweetWater Seasonal	 5	 6 

draft beer (16oz/20oz)

wine
TIER ONE   7/28
Pine & Post Chardonnay, WASHINGTON 
Apple, melon, citrus, touch of oak 

Covey Run Reisling, WASHINGTON 
Green apple, peach, honey suckle 

Casa Defra Pinot Grigio, ITALY 
Peach, pear, grape 

Strong Arms Shiraz, AUSTRALIA 
Violet, plum, berry, licorice 

Parados Malbec, Argentina 
Berry, black currant 

Leese Fitch Merlot, Napa 
Black cherry, boysenberry, blackberry 

TIER TWO   9/36
Frei Brothers Chardonnay, Sonoma 
Green apple, orange, butter

Belle Vallee Pinot Gris, Willamette 
Melon, honey, pear

Martin Codax Albarino, Spain 
Herbs, ripe apple 

Four Vines ‘Old Vines Cuvee,’ CALIFORNIA 
Dark fruit, spice, oak 

Sartori Pinot Noir, ITALY 
Cherry, pepper, clove, vanilla 

Cousino-Macul Cabernet Sauvignon, Chile 
Blackberry, blueberry, black olive

TIER THREE   10/40
Dyed in the Wool Sauvignon Blanc, NZ 
Lemon, lime, grapefruit

Lioco Chardonnay, Sonoma 
Oak, fruit, lemon blossum

King Estate Pinot Gris, Willamette 
Peach, grapefruit, orange blossums 

Soiree PINOT NOIR, Willamette 
Dark ruby, spicy red fruit 

Oberon Cabernet, Napa 
Blackberry, dark plum

Martin Codax Rioja Tempranillo, Spain 
Ripe fruit, cedar, oak

coffee drinks

chardonnay
Sonoma- Cutrer, Russian River   46
Louis Jadot Pouilly- Fuisse, France   55
Cakebread, Napa   80
sauvignon blanc
Just, France   26
Kim Crawford, New Zealand   52
Groth, Napa   46
other whites
Trimbach ‘Reserve’ Pinot Gris, Willamette   34 
Trefethen Reisling, Napa   38
champagne & sparkling whites
Riondo Prosecco, Italy (split)   8
Riondo Prosecco, Italy   36
Domaine Chandon Brut, California  (split)   12
Domaine St. Michelle Brut, California   32
Veuve Cloquot ‘Yellow Lable’ Brut, France   85
Moet & Chandon ‘White Star’, France   95
merlot
Concho Y Toro ‘Castillero Del Diablo’ Chile  29
Stag’s Leap, Napa   64
cabernet sauvignon
Trefethen, Napa   72
Franciscan,  Napa   58
Caymus, Napa   120
pinot noir
Acacia, Napa- Carneros   70
La Crema, Sonoma   45
other reds
Spellbound Petite Syrah, California   38
Estancia Meritage, Alexander valley   62
Penfolds Cabernet- Shiraz Bin 389, AUS   85

wine | bottle only 



bottled beer

NUTTY ANGEL   9
Pinnacle Vodka, Frangelico, Baileys Irish Cream, 		
dark creme de cacao, nutmeg

CHOCOLATE COVERED BANANA  9
Baileys Irish Cream, Godiva Chocolate Liqueur,  
banana liqueur, white creme de cacao, chocolate curls

RASPBERRY TRUFFLE   9
Chambord, Tia Maria, Cointreau, cream, 
white and dark chocolate curls  

PEANUT BUTTER CUP  9
Frangelico, butterscotch schnapps,  
Godiva Chocolate Liqueur, cream, chocolate curls 

DIRTY GRASSHOPPER  8
White creme de menthe, cream, Kahlua,  
Godiva Chocolate Liqueur

GINGERBREAD MAN  8
Baileys Irish Cream, butterscotch schnapps,  
Goldschlager

EINSTEIN’S COFFEE  8
Godiva Chocolate Liqueur, Cointreau,  
fresh whipped cream, chocolate curls

BIT O’HONEY COFFEE  8
Baileys Irish Cream, butterscotch schnapps,  
fresh whipped cream

JAVA CUP COFFEE  8
Baileys Irish Cream, amaretto, fresh whipped cream 

KEOKE COFFEE  8
Kahlua, dark creme de cacao, brandy,  
fresh whipped cream

HOT B-52 COFFEE 8
Baileys Irish Cream, Grand Marnier, Kahlua, 
fresh whipped cream

John Daily in High Heels   8
Sweet tea vodka, limoncello

Perfect Partida Margarita   12
Partida tequila, agave nectar, fresh lime juice

Porch Swing   8
Sweet tea vodka, Southern Comfort, lemon juice

Grilled Pineapple Sangria   9
A smooth sangria with pineapple and citrus flavors

Blackberry Mojito   8
Bacardi rum, mint, lime, fresh blackberries 

Peach Tea   7
White peach nectar, sweet tea vodka 

Grape Basil Cooler   9
Three Olives grape vodka , fresh grapes, basil,  
ginger ale 

Mimosa   7
Sparkling white wine, fresh orange juice

Gran Mimosa   9
Sparkling white wine, fresh orange juice, Gran 
Marnier

Award Winning House Bloody Mary   6.5
Your favorite vodka, Clamato Juice, award-winning 
seasoning recipe

Poinsettia   8
Sparkling white wine, Cointreau, cranberry juice

Grilled Pineapple Sangria   9
A smooth sangria with pineapple and citrus flavors

White Peach Bellini   8
Sparkling white wine, white peach nectar

Bloody Mary Bar   (priced per vodka)
Your choice of vodka and a variety of blood mary 
mixes, hot sauces, & pickled vegetables to build your 
own perfect bloody mary

specialty cocktails
Our hand-crafted libations feature fresh-squeezed juices, 
special infusions, clever syrups and our own house sour.

after dinner drinks

port
Graham’s 20 Yr. Tawny   12 
Warres Otima 10 Yr. Tawny   9 
Sandeman Founders Reserve   6
 

chardonnay
Sonoma- Cutrer, Russian River   46
Louis Jadot Pouilly- Fuisse, France   55
Cakebread, Napa   80
sauvignon blanc
Just, France   26
Kim Crawford, New Zealand   52
Groth, Napa   46
other whites
Trimbach ‘Reserve’ Pinot Gris, Willamette   34 
Trefethen Reisling, Napa   38
champagne & sparkling whites
Riondo Prosecco, Italy (split)   8
Riondo Prosecco, Italy   36
Domaine Chandon Brut, California  (split)   12
Domaine St. Michelle Brut, California   32
Veuve Cloquot ‘Yellow Lable’ Brut, France   85
Moet & Chandon ‘White Star’, France   95
merlot
Concho Y Toro ‘Castillero Del Diablo’ Chile  29
Stag’s Leap, Napa   64
cabernet sauvignon
Trefethen, Napa   72
Franciscan,  Napa   58
Caymus, Napa   120
pinot noir
Acacia, Napa- Carneros   70
La Crema, Sonoma   45
other reds
Spellbound Petite Syrah, California   38
Estancia Meritage, Alexander valley   62
Penfolds Cabernet- Shiraz Bin 389, AUS   85


