shine

Shine House Bo%rbon 14
oz pour, Barrel #16, aged
premise, Served on a roc

on

House Special 11.5

oz. Crown Royal, ginger ale

Moscow Mule 10.5
Vodka, Shine ginger beer, lime

Bulleit Rye Manhattan 13.5

“Dad’s favorite” Carpano Antica

Barrel-aged Manhattan 15

180 day = 3oz pour over a roc

Double Old Fashioned 13.5

our Roses, angostura, cherry bitters

COCKTAILS

Aviation 11
Gin, lemon, Luxardo, Violette

Caipirinha 9.75

Cachaca, sweet lime juice

Pain Killer 15.5
Goslings, coconut, pineapple,
lemon, orange, nutmeg

Sazerac 13
Rye, Peychaud’s, absinthe

Dark & Stormy 10.75
Gosling’s, Shine ginger beer

Melisse Whiskey Sour 10.75

[ibations

oooooooo

The Vesper per James Bond 11
Gin, vodka, Lillet Blanc

Corpse Reviver #2 12.5
Plymouth gin, Cointreau, lemon,
Liﬁet Blanc¢,absinthe

Negroni 11

Gin, Campari, Carpano Antica

Barrel-aged Negroni 12.5
180

day = 3oz pour over a roc

Mai Tai 14.5 ,
Smith & Cross, orgeat, lime, Pernod,
Cointreau

Vieux Carre 14
"Qld Square" 1930s New Orleans,

Margarita 10.5

All the fresh squeezed juices

Hemingway Daiquiri 9.75

Four Roses, sour, egg white

Proper Martini Service 13
in or vodka, wet, dry or dirty

Bulleit Rye, Carpano Antica, brandy,
Benedictine, burnt orange

Boulevardier 13.5

Light rum, lime, grapefruit, Luxardo Cour oses, Carpano Antica,
: ampari

Bloody Mary 9.5 Mint ]'ule 11.5.

Lksndora, Shine My oz Maket's Mark, mint syrup Mojito 11.25

Emgle Bird 12.5

um, campari, lime, falernum,

pineapple
The Bees Knees 11.25

in, honey syrup, lemon

Pint of Long Island Iced Tea 10.5

Summertime sipper

Ligh

Fernet Flip 9.5

Cobra Fang 14.5
t Rum, overproof rum, lime,
passionfruit, falernum, absinthe

The French 75 10.5

Gin, sweet lemon, bubbles

Fernet Branca, Carpano Antica,
cocoa bitters, egg white

um, sweet mint, lime, soda

Espresso or Chocolate Martini 15
Shaken until bruised. Strained

Hurricane 14.5 ,
Light & dark rum, lime, pineapple,
passionfruit

Rotating Shine Slushies 10.5
Old school slushies with a kick!

St Hilaire Brut (FR) 11

Chateau Peyrassol Rose (FR) 11

Donini Pinot Grigio (IT) 8

The Ned Sav. Blanc (NZ) 8

'Family Secret' Kivelstadt, Sav. Blanc. (Sonoma) 11
Wente Estate Chardonnay (CA) 9

Alma de Cattleya Chardonnay (Sonoma) 14
Jean-Louis Mothe Chablis (FR) 13

A to Z Wineworks Riesling (OR) 10

WINE BY THE GLASS

ooooooooo

Stoller Pinot Noir (OR) 12

Belle Glos Clark & Telephone Pinot Noir (CA) 15
Peirano Estate Old Vine Immortal Zinfandel (CA) 9
Gundlach Bundschu Bordeaux Blend (Sonoma) 10
Guigal Cotes du Rhone (FR) 11

Caymus Bonanza Cabernet Sauvignon (CA) 12
Educated Guess Cabernet Sauvignon (Napa) 16
Saurus Malbec (AR) 10

Conundrum Red Proprietary Blend (CA) 13

* BOTTLE/CAN BEERS, WINES & CIDERS - - -

Bud - Bud Light - Miller Lite - Miller High Life 3.75
Coors Light * Michelob Ultra 3.75

Heineken 0.0 - Heineken 4.25

Sol + Negra Modelo - Pacifico 3.75

Oskar Blues Dales Pale Ale 3.75

Lagunitas N/A IPA 3.75 - Stella N/A 4.25

Leitz ZERO Sparkling Rose (250ml)I0.5

Leitz ZERO Sparkling Riesling (250ml)10.5

Blake's El Chavo Mango Habanero Cider 4.25
Blake's Triple Betry Jam Cider 4.25

Noble "The Village' Tart Cherry Cider 5.5
Bold Rock Prem. Dry or IPA Cider 4.25
Truly Black Cherry Seltzer 3.75

Glutenberg (GF) (160z) 5.25

Aecht Schlenkerla Rouchbier (160z) 6.5
Lindeman’s Framboise Raspberry Lambic 10

- HOT/COLD REFRESHMENTS - - - -

Coca-Cola - Diet Coke - Sprite -

Fanta Orange - Ginger Ale -

Barq's Rootbeer 2.75

Coffee - Hot Tea - Iced Tea 2.75 (unlimited)

Lemonade - Shine Ginger Beer -

Arnold Palmer 2.75
Espresso-Cappuccino-Latté 4 - Cold Brew 5
Caramel Latté or Mocha Latté 5.5

\ San Pellegrino 3.5

i

.



