
SEASONAL COCKTAILS
THE NEW RIVER AVIATOR  16
boodles old english gin, luxardo, lavender & simple 
syrups, lemon sugar

MONTE-NEGRONI  16
amaro montenegro, sutler’s gin, 1757 sweet 
vermouth, angostura bitters

SAILOR’S ORCHARD  15
corralejo reposado, apple cider, lemon, maple syrup                 

DRAGONFRUIT COSMO  17
vitzellen vodka, dragonfruit syrup, citrus agave, 
cranberry

BANANA & BRAMBLE  17
reposado tequila, blackberry cacao shrub, banana, 
lemon, honey

HEADLESS HORSEMAN  17
michter’s bourbon, pumpkin, maple syrup, lemon juice 

A PEAR-FECT STORM  18
grey goose pear vodka, ginger-spice syrup, lemon, 
honey

CARIBSEA CLASSICS
CROWN OLD FASHION  16
crown royal, grand marnier, bitters

WHISKY TANGO FOXTROT  16
lunazul, st. germaine, jalapeño, basil, honey, lime sour

TIN CAN  15
fruited vodkas, seasonal fresh berries, house-made 
lemonade

CARIBSEA COLLINS  15
tanqueray, st. germain, cucumber, basil, lemon sour 

NAUTICAL RESERVE  17
woodford reserve, brown sugar, maple syrup, black 
walnut bitters, orange

SPICY EMERALD  16
patron silver, cointreau, lime, house hot honey, 
coconut milk

SALT AIR MARGARITA  17
casamigos silver, cointreau, citrus agave, lime juice, 
salt-lime foam

WHAT A QUACK  19
duck fat bonded bourbon, lapsang souchong, 
demerara, angostura

SPIRIT-FREE SIPS
NAUTICAL NECTAR  14
blood orange juice, ginger beer, lemon juice, mint, 
candied ginger

HE’S A LYRE, HONEY  14
lyre’s agave spirit, ginger, honey, white peach puree, 
lime 

OLIVE YOU SOBER  15
pentire adrift botanical, roots divino bianco 
vermouth, bab louie & co non-alcoholic bitters, olive 
brine, bleu cheese stuffed olives

CARIBSEA CIDER  14
cold pressed cider, ginger, spice, honey, lemon

SEASIDE SPRITZ  14
rosemary syrup, smoked paprika, sparkling water, 
grapefruit juice

BEER (bottle/can)
ROTATING NORTH CAROLINA FEATURE 
SHORTWAY FIREHOUSE RED
SEVEN SATURDAYS IPA
CORONA EXTRA  /  CORONA LIGHT
NATURAL LIGHT
MICHELOB ULTRA
1911 HONEYCRISP HARD CIDER  (16 OZ.)

NON-ALCOHOLIC
BERO
SIERRA NEVADA TRAIL PASS IPA
STELLA ARTOIS ZERO 

*please ask your server about our n.c. 
draft selections

RED WINES BY THE GLASS
WILLAMETTE VALLEY VINEYARDS ‘WHOLE 
CLUSTERS’  16 / 64
pinot noir, willamette valley, oregon

BODEGA LANZAGA, ‘CORRIENTE’  1 5 / 60
grenache, rioja, spain

J LOHR ‘7 OAKS’  14 / 56
cabernet sauvignon, paso robles, california

SMOKED BY DONA PAULA  12 / 48
malbec, mendoza, argentina

QUINTA SARDONIA ‘SARDON’  14 / 54
red blend, riberio del duero, spain

WHITE WINES BY THE GLASS
NICHOLAS FEUILLATTE (187ML)  21
brut champagne, france

RISATA ‘ESTATE GROWN’  11/44
prosecco, colle val d’elsa, italy

MIRAVAL, MÉDITERRANÉE STUDIO’  13 / 52
rosé, côtes de provence, france

ABADIA DE SAN CAMTIO ALBARINO  12 / 48
rias biaxas, spain

LUCCHIO MOSCATO  12 / 48
moscato, california

BENVOLIO  12 / 48
pinot grigio, friuli-venezia giulia, italy

INFAMOUS GOOSE  14 / 56
sauvignon blanc, marlborough, new zealand

SIMONNET-FEBVRE ‘SAINT-BRIS’  14 / 56	
sauvignon blanc, burgundy, france

BUEHLER  15 / 60
chardonnay, russian river valley, california


