
beer
D R A F T  B E E R S

Blue Moon Witbier  6

Yuengling Flight  6

Dos XX Lager  6

Kona Big Wave Golden Ale  7

Yuengling Lager  6

Lone Pint Yellow Rose IPA  7

Bu�alo Bayou Crush City IPA  7

Karbach Hopadillo IPA  6

Parish Ghost in the Machine DIPA  9

Karbach Love Street Blonde  6

Saint Arnold Seasonal  6

Saint Arnold Lawnmower Kolsch  6

B O T T L E S  A N D  C A N S

Saint Arnold Juicy IPA  7

Karbach Rodeo Clown DIPA  8

Karbach Crawford Bock  7

Parish Co�ee Stout  8

Angry Orchard  6

Guinness  6

Bud Light  5

Miller Lite  5

Michelob Ultra  5

Shiner Bock  5

Stella Artois  6

Modelo Especial  6

O’Doul’s Non-Alcohol  4.5

wine
B U B B LY

House Bubbles   7

Ru�no Prosecco, Italy   1 0/ 3 8

La Marca Prosecco, Italy   1 1/4 0

La Marca Prosecco Rosé, Italyy   1 2 /4 2

1818 Champagne by Billecart, Champagne    -/6 0

R O S É

Maison No.9, France  1 1/4 0

Studio by Miraval Rosé, France  1 2 /4 4

W H I T E

Yalumba Y Series Viognier, Australia   1 2 /4 2

The Crossings Sauvignon Blanc, New Zealand   9/ 3 4

Kim Crawford Sauvignon Blanc, New Zealand  1 2 /4 2

Earth Garden Sauvignon Blanc, Marlborough  1 3/4 4

Lunardi Pinot Grigio, Italy  8/ 3 0

Barone Fini Pinot Grigio, Italy  9/ 3 4

Estancia Pinot Grigio, California  1 0/ 3 8

Kendall Jackson Chardonnay, California  1 1/4 0

Au Contraire Chardonnay, RR, California  1 2 /4 2

La Crema Chardonnay, Monterey   1 3/4 4 

Bulletin Place Moscato, Australia   8/ 3 0

R E D S

Unshackled Red Blend, 

     by The Prisoner Wine Company, California 1 3/4 4

Famille Perrin Cotes du Rhone, France 1 2 /4 2

Quest Red Blend, Paso Robles 1 1/4 0

Mark West Pinot Noir, California 9/ 3 4

Meiomi Pinot Noir, California 1 3/4 4

Trapiche Oak Cask Malbec, Argentina 1 0/ 3 8

Sterling Vintners Coll. Cabernet Sauvignon, CA 1 0/ 3 8

Freakshow Cabernet Sauvignon, California 1 2 /4 2

Serial Paso Robles Cabernet Sauvignon, CA 1 3/4 4

Earth Garden Pinot Noir, Marlborough -/4 5

Austin Cabernet, Paso Robles -/5 0

Duckhorn Cabernet Sauvignon, CA -/ 1 0 0

specia氀琀y libations
B L U E B E R R Y  C U C U M B E R  M A R T I N I    1 2
House infused blueberry basil vodka,                                
fresh cucumber, lemon     

O L D  F A S H I O N E D   1 1
Rittenhouse Rye or Maker’s Mark Bourbon, 
Luxardo cherries, Angostura bitters, orange peel

S P I C Y  P I N E A P P L E  M A R G A R I TA   1 2
Jalapeño pineapple infused tequila, agave nectar, 
triple sec, pineapple juice, house made sour mix,
Tajin rim

T E X A S  T O R N A D O   1 2
Pepper infused vodka, fresh cucumber, lemon, 
St. Elder Elderflower Liqueur, Tajin rim

B A S I L  G I M L E T   1 2
Fords Gin, basil, lime, lemon, rose petals

B L U E B E R R Y  B A S I L  L E M O N A D E   1 1
Blueberry basil infused vodka, lemon,
basil, freshly squeezed lemonade

P A S S I O N  F R U I T  M O J I T O   1 2
Bacardi Superior Rum, Monin Passion 
Fruit Puree, fresh mint, lime, soda

C U C U M B E R  M A R T I N I   1 2
Ketel One Cucumber Mint Vodka, Liquid Alchemist
Ginger syrup, fresh lime, Tajin

L O C A L  M U L E   1 0
Deep Eddy Vodka, lime, mint, ginger beer

S T R AW B E R R Y  S P R I T Z   1 2
Grey Goose Strawberry Lemongrass Vodka,
Ru�no Prosecco, freshly squeezed strawberry lemonade

W H I S K E Y  P E A C H   1 1
Rittenhouse Rye BIB, Liquid Alchemist 
Peach Puree, lemon, ginger beer

S M O K E D  R U M  O L D  F A S H I O N E D   1 3
Flor de Cana 12 year Rum, Angostura 
Bitters, Luxardo cherries, orange peel

F R O Z E N  M A N G O  M A R G A R I TA    1 0
Blanco Tequila, mango puree, agave nectar,        
house made sour mix

F R O S É    9
Frozen Rosé, pureed strawberries, lemon

vis椀琀 eatatlocaltable.com



featured drinks
F R E S H LY  S Q U E E Z E D  L E M O N A D E  ...........................3.5
(classic, strawberry or raspberry)

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  ................3.5

C L A S S I C  I C E D  T E A  ....................................................................3

M I N T  I C E D  T E A  ...............................................................................3

S O D A S   .....................................................................................................3

H O T  T E A  .................................................................................................4

S P A R K L I N G  WAT E R  O R  S P R I N G  WAT E R  ..............3

vis椀琀 eatatlocaltable.com

U LT I M AT E  B L O O D Y  M A R Y  ...................................10
Pepper infused vodka, housemade mix, celery, 
and olives

M I C H E L A D A  ......................................................................... 8
Dos XX, house made mix, Tabasco, topped with 
fresh cucumber

A P E R O L  S P R I T Z  ..............................................................12
Aperol, prosecco, soda, freshly squeezed 
grapefruit juice

S T R AW B E R R Y  S P R I T Z  ..............................................12
Grey Goose Strawberry Lemongrass Vodka, 
Ru�no Prosecco, freshly squeezed strawberry 
lemonade

S P I C Y  P I N E A P P L E  M A R G A R I TA  ...................12
Pineapple jalapeno infused blanco tequila, 
pineapple juice, triple sec, house-made sour mix, 
agave nectar

R E D  O R  W H I T E  S A N G R I A  .....................................12
Our secret house recipe of brandy-soaked fruit 
and freshly squeezed juice

M I M O S A  .................................................................................... 6
Fresh orange, strawberry, raspberry, grapefruit

M I M O S A  F L I G H T  ............................................................ 15
Three mimosas with choice of fresh juices

M I M O S A  C A R A F E  ........................................................ 20

F R O S É  ......................................................................................... 9
Frozen Rose, pureed strawberries, lemon

F R O Z E N  M A N G O  M A R G A R I TA  ........................10
Blanco Tequila, mango puree, agave nectar, 
house made sour mix

liquid brunch coffee & dessert 
cocktails
E S P R E S S O  M A R T I N I  ............................................................... 12
Grey Goose Vodka, fresh espresso, Licor 43

K E Y  L I M E  P I E  M A R T I N I  ........................................................ 12
Three Olives Vanilla Vodka, lime juice, cream of coconut, 
pineapple juice

T I R A M I S U  M A R T I N I  ................................................................. 12
Chocolate Liqueur, Kahlua, Baileys, Three Olives Vanilla 
Vodka

E S P R E S S O  ...........................................................................................4

C O F F E E  ...................................................................................................3

C A P P U C C I N O  ...................................................................................5

L AT T E  ........................................................................................................5

w椀琀h Kahlua ........................................................................................... +4

w椀琀h Baileys Irish Cream ................................................................. +4

w椀琀h Licor 43 ......................................................................................... +4

w椀琀h Chocolate Liqueur ................................................................. +4

happy hour
M - F  3 P M - 6 P M

N O N - C R A F T  D O M E S T I C S  · 4

C R A F T  B R E W S  O N  TA P  · 4.5

W E L L S  · 5

H O U S E  W I N E  · 6/Glass

F R O S É  · 7


