
Bar Menu

 

 

Opa!!!  
Cognacs & Cordials 

Metaxa Ouzo 
Greek Liqueur made from 

Mediterranean Spices 

Sambuca 
Italian Liqueur with a Licorice Flavor 

Courvoisier VS 
Le Cognac de Napoleon, Notes of Oak, 

Fruit, Anise, and Florals 

Grand Marnier 
Hints of Tropical, Caribbean Oranges 

and Fine Cognac from France 

Drambuie 
Blend of Scotch Whiskey, Honey, 

Spices and Herbs 

 

Bourbon 

Woodford Reserve 

Four Roses 

Bulleit 

Makers Mark 

Rotating Specialty & Rare 
Bourbons 

  

After Dinner Drinks 

Irish Coffee    11 
Coffee, Bailey’s, Jameson’s Irish 

Whiskey, Whipped Cream 

Hot Scotch Cocoa    11 
Hot Chocolate, Butterscotch 

Schnapps, Whipped Cream 

Coffee Martini    12 
Vanilla Vodka, Kahlua, Baileys, 

Chocolate 

 

 

 

 

 

 

 
 

Signature Cocktails 

Tipsy T    12 
In loving memory of Tara Blair. May her “Opa!” 
forever be remembered in our restaurant and 

our hearts.  

Malibu Rum, Lemonade, Peach Puree, 
Pomegranate Juice, and Soda over Ice 

Grapevine Slammer    11 
Pink Whitney Lemonade Vodka, 

Malibu Rum, Pineapple and Cranberry 
Juice Served over Ice 

Grapetini    12 
Stolichnaya, Grape Liqueur, Sprite 

Pomegranate Martini    12 

Absolut Vodka, Pomegranate Liqueur,  
Triple Sec, Sprite 

Lemon Drop    11 

Absolut Citron, Triple Sec, Lime Juice, 
Sour Mix 

Mr. Nardo’s Martini    11 

Beefeater Gin Shaken, Lemon Twist – 
In memory of our most loyal customer 

Butter Martini    11 

Vanilla Vodka, Butterscotch Schnapps,  
Pineapple Juice 

Pompeii’s Inferno    12 

Grey Goose, Lime Juice, Triple Sec, 
Grapefruit Juice, Cherry Juice 

Heart of the Mediterranean    12 

Three Vodkas, Pomegranate Liqueur, 
Triple Sec, Sour Mix, Grenadine, Sprite 

Royal Nuts and Berries    12 

Crown Royale, Amaretto, Cranberry 
Juice 

 

 

 

 

Beers 

Draft 
Stella Artois, Heavy Seas Loose 

Cannon IPA, Devil’s Backbone Vienna 

Lager, Blue Moon  

Domestic Bottles  
Miller Light, Michelob Ultra, Bud Light, 

Coors Light, Angry Orchard Hard Cider, 

Yuengling 

Import Bottles 
Peroni, Heineken, Corona, Mythos, 

Zeos (Limited Availability)  
 

Scotch 

The Glenlivet  
Aged 12 yrs. Single Malt 

Glenfiddich 
Aged 12 yrs. Single Malt 

Dewars 
Blended Scotch Whiskey 

Johnnie W. (Red) 
Bold, Strong Taste 

Johnnie W. (Black)  
Aged 12 yrs. 

Chivas Regal 
Aged 12 yrs. 

 

 

 

The Tipsy Grape is our Mobile Bar 

Service – Providing Professional 

Bartending and All-Inclusive Full 

Bar Packages for your Private 

Event Needs. 

 

 



Red Wines 

Illusion Red Blend    11|40 
Old Vine Zinfandel, Merlot, Petit Syrah, and Cabernet Sauvignon 
Blend 

Liberty School Cabernet   11|40 
(California) Vibrant and Rich Berry Flavors – Silky and Bold 

J Lohr Cabernet    12|44 
(California) Bouquets of Cherry, Blackberry, Vanilla, and Violets 

Diseño Malbec    12|44 
(Argentina) A Box of Chocolates in Wine Form – not too Dry and not 
too Sweet 

Llama Malbec    13|48 
(Argentina) Spicy Oak, Cherry, Cocoa, Clove, Cinnamon, and Fruit 

Noble Vines Merlot    11|40 
(California) Aromas of Cedar, Toasted Bread, Ripe Black Cherries and 
Plum, with a Strong Oak Finish 

Cecchi Chianti    11|40 
(Italy) Earthy Nose with a Dusty, Cherry Blossom Finish 

Estancia Pinot Noir   12|44 
(California) Raspberry, Baking Spices, Smoke, Black Cherries and Oak 

Meomi Pinot Noir   13|48 
(California) of Santa Barbara’s Spiced Aromas, Sonoma’s Bright Berry 
Flavors, and Monterey’s Rich Textures 

The Prisoner Red Blend   17|32    (375 mL bottle) 
Aromas of Cherry and Cloves, with a Bold Berry Flavor, Smoothed by 
Hints of Vanilla 

Callia Bella Red Blend    11|40 
An Attractively Deep Purple Wine, with an Upfront Wild Berry 
Character, and Hints of Baking Spices 

Saldo Red Zinfandel    13|48 
Dark ruby color with bold aromas of black licorice, black pepper, 
cherry, and baking spice 

 

House 

Cabernet, Merlot, Chianti, Pinot Noir, Sauvignon Blanc, 

White Zinfandel, Chardonnay, Pinot Grigio 

Glass    9    Half Carafe    19    Full Carafe    28 

Half Glasses Available for All Wines 

 

 

White Wines 

Fat Bastard Chardonnay    11|40 
(France) Rich with White Flower Aromas and a Long Toasty Finish 

Kendall Jackson Reserve Chardonnay    11|40 
(California) Flavors of Mango, Papaya, and Pineapple with Citrus 
Notes 

Portillo Sauvignon Blanc    11|40 
(Argentina) A Wine with Subtle Aromas of Ripe White Peach  

Allan Scott Sauvignon Blanc    12|44 
(New Zealand) Perfectly Ripe in Flavor, Balancing Tart Structure with 
Guava 

Mezza Corona Pinot Grigio    11|40 
(Italy) This Dry White Displays Echoes of Green Apples and Minerals 

Santa Margherita Pinot Grigio    15|57 
(Italy) Clean and Intense Aromas – Golden Apple, and Fruity 
Aftertaste  

Chateau St. Michelle Riesling    12|44 
(Washington) Crisp and Refreshing with Fruit Flavors and an Elegant 
Finish 

Annalisa Moscato   11|40 
(Italy) Soft and Delicate with Sweet Ripe Flavors of Apricot and Peach 

 

Specialty and Local 

Sparkling Prosecco    11|40 
(Italy) Fresh and Fruity with Melon & Apple Character  

Barboursville Cabernet Franc Reserve (Virginia)    12|44 
Dark Garnet Color with an Intense Lucious Flavor 

Monograph Greek   11|40 
White – A Youthful, Intensely Fruity Assyrtiko, with a Bouquet of 
Honeysuckle and Citrus Fruit and a Refreshing Acidity on the Palate 

Red – This Red-Purple Wine has a Fruit-Forward, Medium Bodied 
Palate, Ripe with Flavors of Cherry 

Horton Viognier (Virginia)    11|40 
Full of Floral Tropical Fruit Surrounded by Subtle Oak 

House-Made Sangria    Glass|  9 Half Carafe|  19 Full Carafe|  28 
House Made Blend of Wines, Fresh Fruit and Juices, and Orange 
Liqueur – Available in Red or White  

 

 


