
draft 
LITTLE MARK’S LAGER  $5 pint | $15 pitcher 

HEADWAY/COUNTER WEIGHT $7 pint

GUINNESS STOUT $7 pint

MICHELOB ULTRA $6 pint | $17 pitcher 

PABST BLUE RIBBON  $5 pint | $15 pitcher

CITY STEAM NAUGHTY NURSE $7

SAM ADAMS SEASONAL  $7 pint | $17 pitcher

FUZZY BABY DUCKS IPA $8 pint

YUENGLING LAGER $8 pint

STELLA ARTOIS $8 pint

DOWN EAST CIDER $8 pint

BERKSHIRE BREWING CO. SEASONAL $8 pint  

canNED
SIP OF SUNSHINE IPA | $9 16oz 

MODELO | $7 16oz 

BACK EAST ICE CREAM MAN | $8 16oz 

BERKSHIRE BREWING CO. IRISH RED ALE | $7 16oz 

HIGH NOON hard seltzer $7 

SUN CRUISER iced tea + vodka $8

bottle 
BUDWEISER $5

BUD LIGHT $5

COORS LIGHT $5 

MILLER LITE $5 

HEINEKEN $6 

CORONA $6 
BLUE MOON $6

 

N/A
ATHLETIC FREE WAVE HAZY IPA N/A $6 

GUINNESS N/A $6

HEINEKEN N/A $6
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RED WINE
Glass  |  bottle

Rascal Pinot Noir  $10 |  $34 
Portillo Malbec  $10 | $34 
Josh Cabernet  $12 | $36 

WHITE WINE
Glass  |  bottle

Terregaie Pinot Grigio  $10 | $34 
Crossings Savignon Blanc  $10 | $34 
Rodney Strong Chardonnay  $10 | $34 
Schmitt Sohne Riesling  $9 | $30

 rosé
Glass  |  bottle

Angeline Rosé  $10 | $38

BUBBLES
Prima Perla Prosecco $10 glass 
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COCKTAILS
$14 each

Wines & Bubbles
cowgirls blush

“Sweet, fizzy & delicious.”
Prosecco, strawberry puree & strawberries

strawberry rodeo refresher
“The most refreshing sangria.”

Pinot Grigio, St. Germaine, Triple Sec,  
fresh strawberries, mint, simple syrup,  

lemon juice

Smoked Red Sangria
“Smoke never tasted so sweet.”

Cabernet, orange & blackberry flair

Rum
strawberry sunset mojito
“Bright and bubbly.”
Bacardi, mint, basil,  

strawberry simple syrup & club soda

big easy hurricane
“A potent New Orleans classic.”

White & dark rum, pineapple, orange juice,  
grenadine, lime juice, with orange,  

cherry & dehydrated pineapple
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COCKTAILS
$14 each

Tequila
Tequila Honey Bee

“A buzz from the blossom.”
Cimarron reposado tequila, lemon,  
honey, lavender bitters served  
on king cube with lemon peel

Backyard Burner
“Cucumber cool with a jalapeño kick.”

Espolòn jalapeño-infused tequila, 
cucumber juice, lime, simple syrup.  

Served on the rocks with black  
salt rim and cucumber ribbon

Ash & Ember
“Smoky. Citrusy. Dangerously smooth.”
Mezcal Unión, grapefruit juice, lime,  

simple syrup, soda topper, served  
on the rocks with dehydrated lime

veLVET PALOMA
“Frothy, smooth & refreshing”

Casamigos, salted grapefruit cordial,  
lime, egg white, served with  

dehydrated grapefruit

Bourbon
Mr. White’s Manhattan

Reliably classic, sweet and smooth.  
Redemption Rye, sweet vermouth, Luxardo  
maraschino juice, bitters, served up

Signature Old Fashioned  
“Simple. Smoked. Southern.”

Buffalo Trace bourbon, simple syrup,  
bitters, served on a king cube  

with cherry & orange peel

Pit Master Palmer
“Half tea, half lemonade, all Southern spirit.”
Bulleit bourbon, peach, lemonade & iced tea

SMOKED espresso old fashioned
“A smoky sophisticated twist on a classic”

Gentleman Jack, Kahlua, espresso,  
Luxardo cherry, dehydrated clementine

Chef’s Sour Puss
“Bright & refreshing whiskey sour.”

Bulleit bourbon, lemon juice, simple  
syrup shaken with a silky egg white foam  
garnished with orange slice and cherry
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COCKTAILS
$14 each

Vodka
Mark’s Garden Mule

“Crisp. Cool. Cucumber vibes only.”
Citrus vodka, cucumber juice,  

ginger beer

guinNess espresso O’martini
“Rich, velvety twist on a classic.”
Guinness, Titos, Kahlua, espresso,  

chocolate bitters

Dusty trail
“Sweet & tangy lemon martini.”
Smirnoff citrus, lemon juice  

& simple syrup

Mary Had a Burnt End
“Brunch’s smokiest best friend.”

Ketel One vodka, house bloody mary mix,  
Cajun BBQ rim

 Add bacon & burnt ends +$9

Berry Bad Behavior 
“Sweet, tart, and a little wild.”  
Little Mark’s version of raspberry  

lemon drop...raspberry vodka,  
fresh lemon juice, sugar rim

The Nut House
“Dessert’s flirty cousin.”

Little Mark’s pistachio martini
with Tito’s vodka served up  
with crushed pistachios

Rodeo Roast
“Coffee, kicked up.” 
Our espresso martini, 

vanilla vodka, espresso, Kahlua

Gin
Lawn Chair Lemonade

“Stretch out, sip back.”
Tanqueray gin, watermelon puree, lemon,  

simple syrup, rhubarb bitters

Mocktail
Melondramatic

“No booze, just juicy drama.”
Watermelon, lime, strawberry,  

mint, with some bubbles

strawberry sunrise nojito
“Bright, bubbly & refreshing.”

Ginger ale, mint, basil,  
strawberry simple syrup & club soda
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