
H a p p y  H o u r

Tuesday -Friday 4 - 6 P.M.

Saturday 2 - 6 P.M.

$5 cocktails & wine

2 for 1 beer

B a r  O n l y

Michelob Ultra                                                        

Coors Banquet

Coors Light

Miller Lite

Montucky Cold Snacks (16 oz)                          

Jackalope Bear Walker

Good People India Pale Ale                                

Yazoo Gerst Amber Ale         

Victoria

High Noon, Lime                           

Blackberry Farm IPA

Blackberry Farms  Saison

Blackberry Farms Goat Hill Ale
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Duck Rabbit Milk Stout                                                       

Bearded Iris 'Homestyle' IPA         

Dos Equis Lager

Diskin’ Bob’s your uncle’ Cider                   
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TFH COCKTAILS

Aged Old Fashion    16                               
House aged Buffalo Trace, bitters,
demerara

Whiskey Business    15                               
Buffalo Trace, apple brandy, bitters,
cinnamon

Southern Remedy     16                               
Sweet Tea Bourbon, lemon, ginger
beer

Gimmie S’more   15                               
Chocolate, vodka, cold brew, Irish
cream, toasted marshmallow, graham
cracker

 M-m-m-my Paloma  15                              
Tequila, blood orange, lime, soda, salt

“Gin There, Done That”   16                               
Pomegranate, gin, lemon, elder flower,
rosemary 

Applechino    16                               
Apple Cider, rum, orange, ginger beer

“Grow A Pear” Rita   16                               
Tequila, pear, apple, lime, lemon

A Grape Escape    14                               
Titos, ginger ale, grape 

Call Me Old Fashion    16                               
Buffalo Trace, bitters, cinnamon,
maple

Forbidden Fruit    16                               
Pomegranate, vodka, lime, simple

Coors on Coors    15                               
Coors five trail bourbon w/ a Coors
banquet

11 / 40

9 / 32

Pizzolato Fields Prosecco, Italy
Lemon & Lime Zest, Apple, Limestone

Ventessa Rose, Italy
Cranberry, Red Cherry, Rose, Meyer Lemon

B U B B L E S / R O S E
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14 / 52

12 / 48

J.LOHR Sauvignon Blanc, CA
Apple, Tropical Fruit, Sweet Herbs

CK Mondavi Chardonnay, CA
Citrus, Apple, Ripe Pear

Ferrari Carnano Chardonnay, Dry Creek Valley, CA
Citrus, Pear, Vanilla, Graham Cracker, Buttercream

Ventessa Pinot Grigio, Italy
Ripe Yellow Apple, Melon, Apricot, Buttered Toast, Limestone

Alexander Valley Vineyards Chardonnay, Sonoma, CA
Green Apple, Citrus, Apricot, Butter

Pure Est. Macabeo Orange Nature, Spain
Apricot, Citrus, Mineral

Tombacco, Pecorino, Italy
Apple, Pear, Earthy Minerality

W H I T E  W I N E
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12 / 44
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/ 124

Inscription Pinot Noir, Willamette Valley, OR
Violet & Rose, Chocolate Cherry, Blueberry, Strawberry, Cola, Vanilla

Southern Belle Syrah/Mourvedre Blend, Jumilla, Spain
Red Fruits, Vanilla, Toffee, Intense Ripe Fruit, Finished in Van Winkle Barrels

Michael David ‘Petit Petit’, Lodi, CA
Toasted Marshmallow & Oak, Dried Fig, Black Cherry, Vanilla

CK Mondavi Cabernet Sauvignon, CA
Bing Cherry, Black Berry, Green Pepper

Michael David ‘Freakshow” Cabernet Sauvignon, Lodi, CA
Raspberry, Black Cherry, Toasted Chestnut & Vanilla, BBQ Smoke, Chocolate

Louis. M. Martini Cabernet Sauvignon, St. Helena, CA
Dark Plum, Black Cherry, Grilled Herbs, Smoke

Red Mountain Thick Skinned, Red Mountain, WA
Cabernet Sauvignon, Malbec, Petit Verdot, Bordeaux Style w/ Bold Character

R E D  W I N E

BEER

DRAFT BEER/CIDER


