
S E A N ' S  W H I S K E Y  S M A S H  
single malt whiskey, blackberry, 
basil, mint, lemon  15

R U M  R U N N E R ' S  DAY  O F F
vodka, mango, lime, coconut milk   11

P E A C H E S  &  P O N I E S 
bourbon, grilled peaches, basil, 
lime, ginger beer  12

S I P P I N ’  P R E T T Y
blanco tequila, grapefruit, tarragon, 
aperol, lime, flores bitters  14

S PA N I S H  G &T
gin, 3leche tonic, flores bitters, 
micro greens, lemon, lime  15

T EQ U I L A  B U TC H E R  M A R G A R I TA
blanco tequila, orange liqueur, 
agave, lime, citrus salt  12

ADD GRAND MARNIER FLOAT  +2

S I G N A T U R E  C O C K T A I L S

3 %  C R E D I T  C A R D  P R O C E S S I N G  F E E  A P P L I E D  TO  A L L  C H EC K S  ( WA I V E D  FO R  C A S H  O R  D E B I T  C A R D  PAY M E N TS )

* C O N S U M I N G  R AW  O R  U N C O O K E D  M E AT,  P O U LT RY,  S E A FO O D,  S H E L L F I S H  O R  EG G S  M AY  I N C R E A S E  YO U R  R I S K  O F  FO O D - B O R N E  I L L N E S S .

H U G O  S P R I TZ
n/a elderflower liqueur, n/a sparkling 
brut, lemon, mint  13 

E S P R E S S O  M A R T I N I
dhos n/a vodka, n/a coffee liqueur, 
espresso  12

S P R I TZ
3leche stesso red bitter, n/a sparkling 
brut, orange  12

N /A  R U M  R U N N E R ' S  DAY  O F F
dhos n/a vodka, mango, lime, 
coconut milk  10

Z E R O - P R O O F

HOUSE OLD  FASHIONED 
bonded bourbon, rye, dark brown 
sugar, molasses, trinity bitters  14

ISLANDER'S  RYE  OLD  FASHIONED 
rye whiskey, 10 year pineapple rum, 
rich demerara, tiki bitters  14

TEQUILA  OLD  FASHIONED 
over-proof blanco tequila, velvet 
falernum, chai tea, coconut palm 
sugar, jamaican bitters  15

SMOKED MANHATTAN 
french oak bourbon, sweet vermouth, 
amaro, angostura bitters  15

THE  BUTCHER'S  D IRTY  MARTINI 
vodka, house made brine, bleu 
cheese olive  11

SUBSTITUTE GIN  +2

CURIOUSER ESPRESSO MARTINI 
vodka, coffee liqueur, amaro,
espresso  13

B U T C H E R ' S  S E L E C T S

B E E R

F L I G H T :  P I C K  A N Y  F O U R  D R A F T  B E E R S  -  1 3D R A F T  B E E R

S E A S O N A L  R OTATO R   MP/MP 
ASK FOR DETAILS

M I C H E LO B  G O L D E N  L I G H T   6/8
AMERICAN LIGHT LAGER 4.1%

T H E  B U TC H E R ' S  A L E   5.5/7.5
AMERICAN ALE 5.0%

MODIST  SUPRA  6.5/8.5
LAGER 5.0%

SOUTH X SOUTHEAST EASY A  8/10
BLONDE ALE 5.0%

INDEED P ISTACHIO  CREAM ALE   7.5/9.5
CREAM ALE 5.5%

B E N T  PA D D L E  1 4  D EG R E E   7/9
AMBER ALE ESB 5.6%

M O D I ST  FA L S E  PAT T E R N   8.5/10.5 
NEW ENGLAND PALE ALE 5.5%

FALL ING KNIFE  VERBAL  T IP   9/11
NEW ENGLAND IPA 7.3%

P RY E S  G L A M O R A M A   9/11
WEST COAST IPA 7.1%

MONTGOMERY TRIPLE BERRY BOMB  7 (10oz)
SOUR 8.2%

MINNEAPOLIS CIDER CO. ORCHARD BLEND  8.5/10.5
HARD CIDER 5.5%

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

C O O R S  L I G H T   4.2%  6

M O D E LO  E S P EC I A L   4.5%  7.5

KO N A  B I G  WAV E   4.4%  7.5

SUMMIT  EPA   5.2%  8

VOODOO RANGER JUICY HAZE  5.5%  8

S C H E L L' S  F I R E B R I C K   4.8%  7.5

2  TOW N S  C O S M I C  C R I S P   8.0%  9.5

HIGH NOON PINEAPPLE  4.5%  10

H E I N E K E N  0 .0   0.0%  7.5

AT H L E T I C  F R E E  WAV E   0.5%  7.5

R O T A T I N G  S O F T 
S E R V E  C O C K T A I L

PLEASE ASK FOR CURRENT FLAVOR

S P I R I T S
L I S T  ›››

W I N E
B Y  T H E  G L A S S  O R  B O T T L E

H O U S E  W H I T E   9  |   34

P I N OT  G R I G I O   12  |   44

S AU V I G N O N  B L A N C   13  |   48

C H A R D O N N AY   13  |   48

R O S É   12  |   44

H O U S E  R E D   12  |   44

P I N OT  N O I R   13  |   48

M A L B EC   13  |   48

C A B E R N E T  S AU V I G N O N   13  |   48

B E E R  +  B U M P
8

BEERS:
COORS BANQUET,  TECATE, 

MILLER HIGH LIFE,  MONTUCKY

BUMPS:
HOUSE CINNAMON WHISKEY, 

IRISH, BOURBON, 
BLANCO TEQUILA

B O G O  B U T C H E R ' S  A L E .
A L L  D AY.  E V E R Y  D AY.


