
COCKTAILS 

Aventine Old Fashioned..............................................................................$16
Woodford Aventine Barrel Pick, Maple Syrup, Woodford Reserve 
Aromatic Bitters, Cherry and Orange Peel Garnish

DRAFTBOTTLES / CANS

FOH/BEVERAGE MANAGER Johana Martinez Vanegas

The Duck-Rabbit/Amber Ale.........................$7
Creature Comforts Tropicalia IPA.......$8

Pretoria Fields Walkers Station Stout..$7

 Spring Forward.............................................................................................$13

Pretoria Fields Skywater Golden Ale.............$7

Boodles  London Dry Gin, Kiwi-Buddha's Hand Syrup, Fresh Squeezed 
Lime Juice, and Lime Wheel Garnish

Miller Lite.........................................................$6 StillFire Brewing Peach State Lite Ale.$7

Aventine Manhattan .....................................................................................$14
High West Rye Bourbon, Creme de Cocoa, Chocolate Bitters, and Cherry Garnish

Michelob Ultra..................................................$6

Guava Pineapple Tequila Sour.....................................................................$14
Herradura Blanco Tequila, Fresh Squeezed Lemon and Lime Juice, Guava-Pineapple 
Puree, Agave, Aquafaba, Saline Solution, and Lime Wheel Garnish

Dragon Pearl Blueberry Lemon Drop Martini............................................$13
Savannah Vodka, Fresh Squeezed Lemon Juice,  House-Made Dragon 
Pearl Blueberry Syrup, and a Lemon Wheel & Sugar Rim Garnish

Gate City/Copperhead Amber Ale.....$8

Ace Pineapple Craft Cider...............................$6

BEERS

Peroni Nastro Azzurro..........................$7





   DESSERTS


PASTRY CHEF Megan Ware


AFTER DINNER DRINKS


Aventine  White Chocolate Martini $13  


Aventine Espresso Martini $14


Swift & Finch Aventine Blend French Press $3.5


Swift & Finch Aventine Blend Espresso $4


 Lavender Vanilla Panna Cotta
with blood orange gelée, grapefruit sauce, orange shortbread, 


and prickly pear sherbet 


$12


Choux au Craquelin
housemade cream puff with lemon mascarpone mousse, 


rum macerated strawberries, basil gelato, and basil 
strawberry reduction


$12


Chocolate Souffle
with malted chocolate ganache, almond oat streusel, 


and  raspberry buttermilk sherbet
$12


SCOOPS


basil gelato, prickly pear sherbet, raspberry buttermilk 
sherbet, strawberry gelato, toasted coconut gelato(v), and vanilla bean 


gelato


$3 per scoop/$6 per flight of three











