
BEER

D R A F T  B E E R S

Blue Moon Hefeweizen  6

Southern Star Bombshell Blonde  6

Lone Pint Yellow Rose IPA  7

Dos XX Mexican Lager  6

Kona Big Wave Golden Ale  7

Saint Arnold Seasonal  6

B O T T L E S  A N D  C A N S
Michelob Ultra  5
Michelob Ultra Zero  5
Miller Lite  5
Coors Light 5
Shiner Bock  5
Stella Artois  6
Corona Extra  6
Modelo Especial  6
Guinness  6
Angry Orchard  6

WINE
B U B B LY
La Marca Prosecco, Italy   1 1/4 0

La Marca Prosecco Rosé, Italy   1 2 /4 2

Comte de Chamberi, Spain  1 0/ 3 5

1818 Champagne by Billecart, Champagne   -/6 0

R O S É
Sunny With A Chance of Flowers Rose, Monterey  1 1/4 0
low cal & sugar-free

Studio by Miraval, France  1 2 /4 2

W H I T E
FitVine Sauvignon Blanc, California   1 1/4 0
low cal & sugar-free

The Crossings Sauvignon Blanc, New Zealand   1 0/ 3 8

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

Lunardi Pinot Grigio, Italy  9/ 3 4

Estancia Pinot Grigio, California  1 0/ 3 8

Kendall Jackson Chardonnay, California  1 2 /4 2

La Crema Chardonnay, Monterey   1 3/4 4 
Bulletin Place Moscato, Australia   9/ 3 4

R E D S
Unshackled Red Blend, Prisoner, California 1 3/4 4

Decoy Pinot Noir, California 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

Freakshow Cabernet Sauvignon, California 1 2 /4 2

Austin Cabernet, Paso Robles 1 5/5 0

Daou Cabernet Sauvignon, Paso Robles 1 6/6 0

SPECIALTY LIBATIONS
B A S I L  C U C U M B E R  G I M L E T   1 2
Ford’s Gin, cucumber, basil, lime, lemon, rose petals

G U AVA  C O C O N U T  M A R G A R I TA    1 2
Blanco Tequila, Guava, Coconut Cream, triple sec,
lime juice, rose petal salt rim
with Patron Silver Tequila +2

O L D  F A S H I O N E D  	 1 1
Rittenhouse Rye BIB 100 Proof, Cherry, 
Angostura bitters, orange peel
with Woodford Reserve Bourbon +2

L I M O N C E L L O  S P R I T Z    1 2
Limoncello, lemon juice, bubbles, sparkling water

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

G U AVA  B A S I L  S M A S H    1 2
Ford’s Gin, Guava, fresh basil leaves, lemon juice

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

R A S P B E R R Y  L E M O N  D R O P    1 2
Smirnoff Raspberry Vodka, Triple Sec, Lemon Juice

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         

E L I J A H ’ S  S U M M E R  W I T H  A  S A I N T   1 2
Elijah Craig Small Batch Bourbon, Saint Germaine 
Elderflower Liqueur, lemon juice, Peychaud’s Bitters, 
cranberry juice

S T R AW B E R R Y  S P R I T Z   1 2
Grey Goose Strawberry Lemongrass Vodka,
bubbles, freshly squeezed strawberry lemonade

B L A C K B E R R Y  M I N T  M U L E    1 0
Tito’s Handmade Vodka, Blackberry Puree, 
mint, lime, Saint Arnold 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, 
Maraska Maraschino 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

visit eatatlocaltable.com

MOCKTAILS
M A K I N G  M E  B L U S H   7
Strawberry lemonade, mint, lemon, soda

S P A  WAT E R   7
Cucumber, mint, lime, lemonade, soda

J U S T  P E A C H Y   7
Peach puree, basil, lemon, soda, sprite
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FE ATURED DRINKS

F R E S H LY S Q U E E Z E D LE M O N A D E .......................................4
Classic or strawberry

C L AS S I C I C E D TE A .....................................................................3.5

M I NT I C E D TE A ................................................................................3.5

H OT TE A ....................................................................................................4

S PA R KLI N G WATE R O R S P R I N G WATE R ......................3

visit eatatlocaltable.com

U LT I M AT E  B L O O D Y  M A R Y ..................................... 11
Pepper Infused Vodka, house made mix, 
horseradish, Cholula, celery, and cucumbers

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

G U AVA  R O S E  S P R I T Z .................................................12
Aperol, Sunny with a Chance of Flowers Rose, 
guava, lemon juice, sparkling water

S T R AW B E R R Y  S P R I T Z ...............................................12
Grey Goose Strawberry Lemongrass Vodka, 
bubbles, 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 jalapeño infused blanco tequila, 
pineapple juice, triple sec, house-made sour mix, 
agave nectar

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

M I M O S A  F L I G H T ............................................................. 15

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

F R O S É ........................................................................................10
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

R E D  S A N G R I A .................................................................... 11
Brandy, Cabernet, orange juice, cranberry juice

BOOZ Y BRUNCH COFFEE & SWEET SIPS
E S P R E S S O  M A R T I N I ................................................................ 12
Tito’s Handmade Vodka, fresh espresso, Licor 43
with Grey Goose +2

T I R A M I S U  M A R T I N I .................................................................. 12
Vanilla Vodka, Licor 43 Chocolate Liqueur, Kahlua, 
Buffalo Trace Bourbon Cream

C H O C O L AT E  M A R T I N I ........................................................... 12
Vanilla Vodka, Licor 43 Chocolate Liqueur, half and half

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
with Kahlua............................................................................................ +4
with Buffalo Trace Bourbon Cream.......................................... +4
with Licor 43.......................................................................................... +4
with Chocolate Liqueur.................................................................. +4

DESSERTS 12
W H ITE & DA R K C H O C O L ATE M O U S S E CA KE

TR I P LE L AY E R CA R ROT CA KE

N E W YO R K C H E E S E CA KE
with raspberry sauce

C H O C O L ATE M O LTE N L AVA CA KE
with vanilla ice cream

H O M E M A D E B R E A D P U D D I N G
with vanilla ice cream

HAPPY HOUR 
MONDAY -  FRIDAY 3-6PM
N O N - C R A F T D O M E S TI C S ·  4 

C R A F T B R E WS O N TA P ·  4 . 5 

W E LL S ·  5

H O U S E W I N E ·  6 /G L AS S 

F ROS É ·  7

DAILY SPECIALS
M A KE IT A C O M B O M O N DAY
$1 4  Burger and a Beer

TE Q U I L A TU E S DAY
$6  House Margaritas on the rocks
(classic, strawberry, or mango)

W I N E D OW N W E D N E S DAY
1/2  off all bottles of wine

TI N I TH U R S DAY
$10 Tito’s Martinis


