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DRINK MENU

THE BEER BAR

	DRAUGHT
	16 oz.
	20 oz.

	Bud Light, MO 4.2%
	3.95
	4.95

	Sam Adams Seasonal, MA 5.9%
	4.95
	5.95

	Shiner White - Belgian Wheat, TX 4.75%
	5.25
	6.25

	Cape Ann’s Fisherman IPA, Gloucester 5.5%
	4.95
	5.95

	Smutty Nose - Old Brown Ale, NH 5.9%
	4.95
	5.95

	Guiness Stout, Ireland 4.2%
	5.50
	6.50

	Harpoon IPA, MA 5.9%
	4.95
	5.95

	Cisco Whale’s Tale Pale Ale, MA 6.8%
	5.25
	6.25

	J.Tavern Craft Beer of the Month
	––
	––

	Jimmy’s Beer Specials (ask your server)
	––
	––

	PITCHERS
	
	

	Ask your server
	
	15.99

	BEER FLIGHT
	
	

	You choose 4 – 4 oz. glasses
	
	4.95


BOTTLES


LAGERS

	Brooklyn Lager, NY 5.2%
	4.95

	Stella Artois Pilsner, Belgium 5.2%
	4.95

	Corona Lager, Mexico 4.6%
	4.75

	Budweiser Pale Lager, MO 5.0%
	3.95

	Sam Adams Amber Lager, MA 5.4%
	4.75

	Yuengling, PA 4.4%
	3.95

	Yuengling, Black & Tan 4.7%
	3.95

	Jack’s Abby, MA 4.8%
	4.95






WINES

	WHITES
	GL
	BTL

	Chardonnay, Sycamore Lane, Napa
	5.95
	23

	Chardonnay, Kendall Jackson, “Avant,” CA
	7.95
	29

	Chardonnay, Hess “Select,” Monterey
	6.95
	27

	Pinot Grigio, Sycamore Lane, Napa
	5.95
	23

	Pinot Grigio, Zonin, Fruili, Italy
	6.50
	25

	Sauvignon Blanc, Seaglass, Santa Barbara
	6.95
	26

	Sauvignon Blanc, Oyster Bay, New Zealand
	
	28

	Riesling, Jacobs Creek, Australia
	6.50
	25

	Riesling, Columbia Crest, “Grand Estate,” WA
	
	27

	White Zinfandel, Beringer, Napa
	5.95
	23

	Bubbly, Prosecco, Zonin Brut, Italy
	Split
	  8

	Bubbly, Champagne, Chandon, Napa
	Split
	  9

	REDS
	
	

	Zinfandel|Cabernet|Merlot, Ménage A Trios, CA
	6.95
	26

	Cabernet Sauvignon, Sycamore Lane, Napa
	6.95
	26

	Cabernet Sauvignon, Sterling “Vintners,” Napa
	7.95
	28

	Cabernet Sauvignon, Joel Gott “815,” CA
	
	32

	Chianti, Ruffino D.O.C.G. (375 Ml.), Tuscany
	1/2 Btl
	12

	Malbec, “The Show,” Argentina
	7.50
	28

	Merlot, Blackstone, Monterey
	6.95
	27

	Merlot, Ravenswood, Sonoma
	7.50
	28

	Pinot Noir, Mark West, Sonoma
	6.95
	27

	Pinot Noir, Oyster Bay, New Zealand
	
	30

	Shiraz|Cabernet, Penfolds, Koonunga Hill, S. Australia
	7.25
	28



ALES

	Abita Purple Haze Rasp. Wheat, LA 4.2%
	4.95

	Sierra Nevada, CA 5.6%
	4.75

	Blue Moon Belgium Wheat Ale, CO 6.0%
	4.75

	Duvel Belgium Strong Golden Ale, Belgium 8.5%
	7.50

	Samuel Smith Oatmeal Stout, England 5.1%
	5.95

	Youngs Double Chocolate Stout, London 5.2%
	5.95

	Stone Arrogant Bastard Ale, CA 7.2%
	6.25

	Wells Banana Bread, England 5.2%
	5.95

	Coronado “Idiot” IPA, CA 8.5%
	5.95

	Laguinitas
	4.95

	Leinenkugel’s - Canoe Paddle, WI 5.0%
	4.95




MARTINI BAR

The “Skinny” Martini

(Under 200 Calories)

Vodka, pomegranate juice, blueberries & a squeeze of lemon

Sex And The City

Vodka, Peach Schnapps, cranberry & pineapple juice

The Black & Blue Martini

Van Gogh Acai Blueberry Vodka & a blend of blackberries & blueberries



Hazelnut Truffle Martini


Frangelico, Bailey’s Irish Cream, Chambord Raspberry & cream

French Martini

Vodka, Chambord, peach schnapps & pineapple juice

The Tropical Martini

Parrot Bay Coconut Rum, Midori & pineapple juice

Lemon Drop Martini

Citron Vodka & Lemoncello

LIGHT

	Amstel Light, Holland 3.5%
	4.95

	Miller Lite, CO 4.1%
	3.95

	Mich Ultra, MO 4.2%
	4.25

	Coors Light, CO 4.2%
	3.95

	Heinenken, Holland 3.5%
	4.75

	Bud Light, MO 4.2%
	3.95

	Wachuset Lite IPA, MA 4.0%
	4.75


22 OZ. BOTTLES

	Rouge Ales - Dead Guy, OR 6.5%
	9.50


CIDER

	Original Sin, NY
	5.25

	McKenzie’s Black Cherry, NY 5.0%
	5.25

	Angry Orchard, OH 5.0%
	5.25


GLUTEN FREE

	Bard’s Tale, MO 4.6%
	4.95


NON-ALCOHOLIC

	Clausthaler, Germany
	4.75


	
	
	
	E
	
	

	
	
	
	
	
	

	WICKED GOOD COCKTAILS

	Classic Frozen Mudslide
	Spicy Bloody Mary

	Bailey’s, Kahlua, Vodka & ice cream
	Absolut, pepper vodka, bloody mary

	Snicker Slide
	spices, garnished with celery stick,

	
	cucumber, olive & lime wedge

	Frangelico, dark creme de cacao,
	

	
	The Wild Thing

	Kahlua & Bailey’s. It tastes like
	

	the candy bar!
	Tequila, peach schnapps, lime juice,

	
	
	
	cranberry & pineapple juice




MARGARITAS

The “Skinny” Margarita
Purple Lizard Margarita

Patron Silver, fresh lime & soda
Jose Cuervo Gold & Chambord

Royal Patron Margarita
The Corona Rita

Patron Silver, Patron Citronage,
El Jimador Tequila, Grand Marnier

sweet & sour
& a 7 oz. Baby Corona

The Ultimate Margarita
$$ The Millionaire $$

Patron Tequila, Grand Marnier
Sauza Tres Generaciones &

& splash of orange juice
Grand Marnier

The Horny Margarita
Pomegranate Margarita

Sauza hornitos tequila, triple sec,
Jose Cuervo Gold, Cointreau,

a splash of cranberry juice
pomegranate & lime

Sunset Margarita
The Cactus

Maestro Dobel tequila, triple sec,
Herradura, Midori & a layer

orange & cranberry juice
of Blue Cueraco

100% BLUE AGAVE TEQUILAS


	SILVER
	REPOSADO
	ANEJO

	(Rested 2 Months)
	(Aged 6 Months)
	(Aged Min. 12 Months)

	El Jimador
	Herradura
	Don Julio

	Cabo Wabo
	Patron
	Corazon

	Patron
	Maestro Dobel
	Patron

	Avion
	Sauza Hornitos
	Sauza

	
	
	Tres Generaciones


Flights Available - Horizontal or Vertical

