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Cocktails

AJ’s Cosmopolitan
SKYY Citrus Vodka, triple sec & a splash 
of cranberry juice, garnished with a lime

Lemon Drop
SKYY Citrus Vodka & Lemoncello Liqueur, 
chilled straight-up with a lemon-sugar rim

Pomegranate Truffle
Three Olives Pomegranate Vodka,  

pomegranate juice & a splash of sour mix

Take Me To Paradise
SKYY Mango Vodka, 42 Below Passion Fruit Vodka,  

Malibu Coconut Rum, splashes of pineapple 
& cranberry juices with fresh coconut

Pink Twinkle
Belvedere Pink Grapefruit Vodka & 

St Germain Elderflower Liqueur 
with a splash of Prosecco

Angry Watermelon
Tito’s Handmade Vodka, 

DeKuyper Pucker Watermelon Schnapps, 
cranberry juice & fresh lime

Absolut Mess
Absolut Citron, Berri Acai & Mandrin Vodkas  
with a splash of triple sec & cranberry juice

Coco Rita
Casamigo’s Blanco Tequila, fresh lime juice, 

coconut puree, shaken & garnished 
with lime & cinnamon on the rocks

Roca Fashioned
Roca Patrón Anejo Tequila, simple syrup,  

hint of orange bitters,  
Luxardo Cherry on the rocks

Brockman’s 
South County Cocktail

Brockman’s Gin, Chambord Liqueur,  
King’s Ginger Liqueur & fresh lime juice  

topped with Prosecco. Served straight up

Mexican Mule
Patrón Reposado Tequila & Gosling’s Ginger Beer,

on the rocks, garnished with fresh lime

High West Manhattan
High West American Praire Rye Bourbon with 

Carpano Antica Sweet Vermouth, Luxardo Cherry

Pier Beach Ultimate “O”
Ultimat Vodka, DeKuyper Peachtree Schnapps, 

Triple sec, orange juice & a splash of cranberry juice.
Served straight up

White Chocolate Martini
Ketel One Vodka, DeKuyper White Creme de Cacao,

Godiva White Chocolate liqueur, cream

Whiskey Smash
High West American Prairie Whiskey, muddled lemon,  

lime & peach puree, shaken & served over ice

Narragansett Gin Fizz
Brockmans Gin, Sipsmith Sloe Gin, Chloe Prosecco,  

splash of soda water. Garnished with a orange  
and a Luxardo Cherry, served on the rocks

Pyrat XO Rum Runner
Pyrat XO Rum, Bacardi Superior Rum ,  

Dekuyper Blackberry brandy, OJ, Pineapple  Juice  
with a splash of sour mix  & grenadine  

and a Gosling’s 151 float 

Milky Way Martini 
Loyal 9 Vodka , Baileys Irish Cream, 

 Aztec Italian coffee & Frangelico Hazelnut Liqueur,  
shaved chocolate

Classic Negroni
Koval Gin, Campari Carpano  Antica  

Sweet Vermouth, served on the rocks with orange zest

The Bachelor
Roca Patron Anejo, St Germain, Chloe Prosecco,  

splash of soda water & lemon twist,
served on the rocks

La Nueva York
Roca Patron Anejo, fresh lemon juice, simple syrup,  

red wine float with a lemon wedge on the rocks

The Vodka of the Vodka Martini
Stoli Elit Vodka, Cinzano Dry Vermouth,  

shaken with ice then strained off &  
served with a lemon twist or olives 

Arturo Joe’s Martini
Baileys Irish Cream Liqueur, Frangelico Hazelnut Liqueur, 

coffee liqueur & a shot of espresso.   Served chilled straight-up 
with shaved chocolate.

AJ’s Sangria
Red  •  White  •  Pomegranate  •  Peach   9

Wine, Brandy, DeKuyper Peachtree Schnapps, Bacardi OakHeart Spiced Rum,  
splash of orange juice & Sierra Mist



After Dinner
Espresso or Cappuccino

Regular or Decaffeinated fresh brewed Mills coffee
All coffee drinks are topped with whipped cream. 

Nutty Irishman - 7
Baileys Irish Cream & 

Frangelico Hazelnut Liqueur

Irish Wake-Up - 7.50
Baileys Caramel Liqueur, 
Jameson Irish Whiskey 

& Tia Maria Coffee Liqueur

Sicilian Kiss - 7
Molinari Sambuca

 & Baileys Irish Cream Liqueur 

Hot Arturo Cafe - 7.50
Frangelico Hazelnut Liqueur, 

Tia Maria Coffee Liqueur 
& Baileys Irish Cream Liqueur 

Milky Way - 7.50
Baileys Irish Cream Liqueur,

Baileys Caramel Liqueur, 
hot chocolate & chocolate

Nose Warmer - 7
Tia Maria Liqueur, Frangelico Liqueur, Baileys Irish 
Cream Liqueur, DeKuyper Dark Creme de Cacao,  

a splash of Grand Marnier, 
topped with whipped cream & cinnamon

Mexican Coffee - 7
Tia Maria Liqueur, Sauza Hornitos Tequila, 

 & a splash of Coffee Cream Liqueur 

Spanish Coffee - 7
Tia Maria Liqueur, coffee liqueur, 

 & Gosling’s Black Seal Rum

Desserts
Tiramisu - House Made 

Chef Peter’s own tiramisu made with sweet mascarpone cheese, rich espresso & Frangelico Hazelnut Liqueur,
finished  with a layer of dark chocolate & cocoa.  You will need to share this one!  8.50

New York Cheese Cake with Seasonal Topping  
New York style creamy cheesecake topped with house made fruit topping.  6.75

Italian Lemon Cream Cake
Lemon yellow cake layered with Italian pastry cream & mascarpone cheese.  7.

Chocolate Peanut Butter Pie 
The popular candy bar in a pie, dark chocolate & peanut butter mousse 

topped with peanut butter cups.  7.

Choc’late Lovin’ Spoon Cake  
A giant mouthful of chocolate pudding between two layers of 

dark moist chocolate drenched chocolate cake.  6.50

Ghiradelli Chocolate Fudge Brownie Sundae 
Rich Ghiradelli fudge brownie topped with your choice of ice cream

with chocolate sauce & whipped cream.  7.50

Turtle Molten Bundt
Moist & fudgy chocolate cake topped with toasted pecans 

& filled with buttery warm caramel center.    6.50

Arturo Joe’s Gelato
Irish cream & hazlenut liqueur with dark chocolate covered espresso beans.    8.50

Lemon Sorbet   4.50

 Ice Cream   4.50

Biscotti    1.25 ea

Gluten Free Dessert
Please ask about our Seasonal Dessert 



If you don’t see what you’d like, please ask your server.

Single Malt Scotch
The “Single,” or unblended, malt whiskies of Scotland are to scotch what Chateau 
bottled classed growths are to Bordeaux.  The highest quality is combined in them 

with the maximum individuality & distinction.

Light-to-Medium-Bodied
Glenlivet 12 year� - Speyside, Highland
Glenfiddich� - Dufftown, Highland
Glenmorangie 10� - North Highland
Dalwhinnie 15 Yr� - Highland

Dewar’s 12 Yr�  - Highland
The Macallan 12 Yr - �Speyside, Highland
Dalmore 12 Yr� - Highland
Dalmore Cigar Malt� - Highland

Medium-Bodied
Century� - Blend of 100 Single Malts
Glenlivet 18 Yr� - Speyside, Highland
Glenkinchie 10 Yr� - Lowland
Glenmorangies Lasanta 12 Yr

Oban 14 Yr� - Highland
Cragganmore 12 Yr� - Speyside, Highland
Balvenie “DoubleWood” 12 Yr  - �Highland
Balvenie Caribbean Cask 14 yr -� Highland

Full-Bodied
Dewar’s 18 Yr 
Bowmore 15 Yr - �Islay
Lagavulin 16 Yr - �Islay
Balvenie 17 Yr - �Speyside, Highland
Laphroaig - 10 yr - ��Islay

Talisker 10 Year� - Isle of Skye
The Macallan 15 Yr� - Speyside, Highland
The Macallan Cask Strength� - Speyside,       	
                                                          Highland

Small Batch  & hand crafted Bourbons & Ryes
Small batch bourbons & hand crafted bourbons are carefully aged to 

give them specific, desired characteristics.  These special bourbons are full-bodied, 
with spicy aromas, exotically sweet citrus undertones & smooth, mellow finishes.

Knob Creek� - 9 Yr
Basil Hayden� - 8 Yr
Baker’s� - 8 Yr
Woodford Reserve� - 6 Yr
Bulleit 
Blanton’s Special Reserve
Jack Daniel’s Single Barrel

Ridgemont 1792 Single
Jim Beam Black
Eagle Rare
Booker’s Beam� - 7 Yr
Maker’s Mark� - 7 Yr
Marker’s Mark 46
Gentleman Jack� - 4 Yr

Rip Van Winkle - �15 Yr
Buffalo Trace
Jim Beam Rye
Bulleit Rye
Jack Daniel’s Rested Rye
Angel’s Envy

Specialty Sipping Spirits
Royal Salute” by Chivas� - 21 Yr
Ron Zacapa Rum -� 15 Yr
St. Germain Elderflower
Chartreuse VEP
Bushmills� - 10 Yr
Bushmills Black Bush Irish Whiskey
Crown Royal Special Reserve
Johnnie Walker Blue Label
Johnnie Walker Gold Label
Johnnie Walker Green Label

Johnnie Walker Platinum
Westland Whiskey
John Jameson 1780� - 12 Yr
John Jameson �- 15 Yr 
Jack Daniel’s Tennessee Fire
Jack Daniel’s Honey
Wild Turkey Honey
Uprising Whiskey
Jim Beam Kentucky Fire
High West Whiskey



Tequilas
Tequila is a descendent from the first alcoholic beverage product produced in North America.

It must contain at least 51% of spirits made from the Blue Agave Plant, grown only in the 
official tequila territory in & around the town of Tequila in the state of Jalisco, Mexico.  

The various tequilas are aged from 6 months to 8 years in steel or oak.

Sauza Hornitos
Patrón Silver

Corazon Anejo
Don Julio

Patrón Anejo
Cabo Wabo
Cuervo 1800

Patrón XO Café
Milagro

 Herradura
Jose Cuervo
Cazadores

1800 Coconut
Patrón Rocas

	 Cognac, Brandy & Armagnac
VSOP Very Superior Old Pale

A rich, smooth cognac & armagnac with a hint of wood on the nose & palate.
Average aging 9-12 years

XO Extra Old
On average, these cognacs are barrel aged for at least 50 years & possess 
seductive aromas, a palate full of oaky, vanilla tones & a long, smooth finish.

	
Kelt VSOP

Kelt XO
Hennessy VSOP

Hennessy Paradis
Larressingle Armagnac VSOP

Remy Martin Louis XIII
Courvoisier XO

Courvoisier VSOP 
Remy Martin XO

Vecchia Romagna - 10 Yr 
Italian Brandy

                                   
	 Grappas

Grappa is made from the pomace, skins & seeds of Italian varietal grapes.

     Banfi Grappa Brunello      Il Poggione          Inga

	 Ports & Sherries
Port comes in a range of styles.  

The chief variables are the aging process & the age.  Ports are either matured in wood 
or in the bottle.  They are either single vintages or a blend of different years.	

Quinta do Noval 
Vintage Port

Victoria Tawny
Sandeman Tawny - 20 Year

Taylor Fladgate LBV
Fonseca Bin 27

Dry Sack Sherry
Harvey’s Bristol Cream



American
Newport Storm 

Miller Lite
Samuel Adams Boston Lager

Sam Adams Light
Sam Adams Rebel IPA

Whaler’s IPA
Dogfish Head 60 Min. IPA

Narragansett
Yuengling Light 
Michelob Ultra
Michelob Light

Coors Light
Budweiser / Bud Light

Sons of Liberty Mango Berliner Weis (16oz.)
Metacomet IPA (16oz.)

Angry Orchard Crisp Apple Cider
Bard’s Tale Gold Gluten Free

Truly Wild Berry 

O’Doul’s  N/A

Imported
Corona Extra
Corona Light

Peroni Nastro Azzurro
Samuel Smith Chocolate Stout (18.6 oz.)

Amstel 
Heineken

Stella Artois
Bass Ale

Lindemans Framboise 
Raspberry Lambic   (25.4 oz)

St. Pauli Girl N/A

Bott le Beer
	

Please Ask Your Server for our Draft Beer 
and Seasonal Selections. 

Wines By The Glass 

White
Chloe, Pinot Grigio, Valdadige D.O.C., Italy	 8.50
Bollini Pinot Grigio, Trentino, Italy	 7.50
Mezzacorona Pinot Grigio, Dolomite, Italy	 6.00
Clos du Bois “Russian River,” Chardonnay Ca.	 9.00
J. Lohr “Riverstone” Chardonnay, Ca.	 7.50
Glen Ellen Chardonnay, Ca.	 5.75
Matua Sauvignon Blanc, Marlborough, N. Z.	 7.25

Interesting White/Blush
Caymus Conundrum, Ca.	 9.00
Chloe Rosé, Ca.	 7.50
Chateau St. Michelle Dry Riesling, Wash. St.	 7.25
Beringer White Zinfandel, Ca.	 6.00

Half Bottles
Michele Chiarlo Moscato d’Asti, Piedmonte (Off-Dry)	 22.00
Santa Margherita Pinot Grigio, Valdadige	 22.00
Duckhorn Sauvignon Blanc, Napa Valley	 22.00
Sonoma-Cutrer “RR,” Sonoma County, Ca.	 20.00 

Red
Querceto Chianti Classico, Tuscany	 8.50
Caparzo Sangiovese IGT, Tuscany	 7.25
Kenwood Cabernet, Sonoma County, Ca.	 9.00
R. Mondavi,“ Private Selection,” Cabernet,  Ca.	 7.50
Glen Ellen Cabernet Sauvignon, Ca.	 5.75
J. Lohr Estates Merlot “Los Osos,” Ca.	 7.50
Alamos, Malbec, Mendoza, Argentina	 6.50
Woodbridge by R. Mondavi, Merlot, Ca.	 6.25
Castle Rock Winery Pinot Noir, California	 7.75
Five Rivers by Fetzer Pinot Noir, Ca.	 6.50
Chloe, Red Blend “249” North Coast, Ca.	 7.50

Sparkling
Banfi Rosa Regale   (187ml), Italy	 8.50
Lunetta Prosecco    (187ml), Italy	 7.50
Martini & Rossi Asti Spumante  (half btl), Italy	 14.00

Half Bottles
Cambria Pinot Noir, “Julia’s Vineyard”, Ca.	 22.00
Hess Cabernet Sauvignon, Ca.	 22.00
Michael~David “7 Deadly Zins,” Ca.	 17.00
J. Lohr “Seven Oaks” Cabernet Sauvignon, Ca.	15.00


