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INNSBROOK WINE
Harvested by Noboleis Vinyards and blended with handcrafted elegance
for the Innsbrook community

Lakeside White Blend 10/28 Missouri
Reserve Vidal Blanc 10/28 Missouri
Fireside Red Blend 10/28 Missouri
WHITE

Val d’ Oca Prosecco 9/ Veneto
Vigneto Moscato d‘Asti 9/26 Piedmont
Havenscourt White Zinfandel 9/26 California
Geyser Peak Chardonnay 10/28 California
Domenica Pinot Grigio 10/28 Trentino-Alto Adige
Raeburn Chardonnay 12/38 Sonoma
Stoneleigh Sauv Blanc 12/38 New Zealand
RED

Havenscourt Pinot Noir 9/26 California
Coppola Cabernet 10/28 California
La Posta Fazzio Malbec 10/28 Mendoza
Josh Cellars Merlot 10/28 California
Unshackled Cabernet by Prisoner 12/38 California
Gundlach Bundschu Mountain Cuvee  12/38 Sonoma
Paso Robles Austin Cabernet 12/38 California
Gun Bun Pinot Noir /48 Sonoma
Prisoner Red Blend /65 California
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DRAFTS
Michelob Ultra / Blue Moon / Guinness / AmberBock
Ask your server about our rotating seasonals and IPA selections

BOTTLES
Bud Light / Bud Select / Busch Light / Michelob Ultra
Corona / Stella Artois / Michelob Ultra Zero

SELTZERS

High Noon - Ask your server for flavor options
Surfside - Ask your server for flavor options
Nutrl - Ask your server for flavor options

DOMESTIC BUCKETS
Bud Light / Bud Select / Busch Light / Michelob Ultra / Michelob Ultra Zero

PREMIUM BUCKETS
Corona / Stella Artois / Seltzers



HAND-CRAFTED
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Spicy Margarita............ccooiiiiiiiiiiieeeeee e 15

This fiery cocktail combines Ghost Spicy Reposado Tequila, 100% blue
agave with a pinch of ghost pepper essence, triple sec, lime juice, and a
splash of orange juice. A tajin-rimmed glass adds a tangy kick. Perfect
for those seeking a bold and refreshing drink.

Aspenhof..............occooiiiiii e 15
A refreshing Tito’s Mule straight from the Library upstairs. This
tantalizing concoction has proved to be a sensational hit at the
speakeasy, so now we’re unleashing its invigorating flavors downstairs
for all to savor! Crafted with premium Tito’s vodka, zesty limoncello, St.
Germain, ginger beer, and a splash of lime.

St. GErmain SPritz............ccoceiiiiiiiiiiiiniiceeeee e 14
Embark on a journey of discovery with our exclusive Clubhouse
creation, the St. Germain Spritz. Putting a twist on the classic Aperol
Spritz, you'll be the trendsetter when you unveil this hidden gem to
your friends. Infused with a tantalizing blend of St. Germain, prosecco,
club soda, and a splash of citrus, this refreshing cocktail is the epitome
of sophistication and style.

New Fashioned.................ccocoiiiiiiiiiiiiicccce 14
We've taken the timeless favorite and given it a blissful twist. Sip, savor,
and experience the perfect harmony of rich, New Riff bourbon infused
with warm, sweet cinnamon maple. This Innsbrook gem is guaranteed
to thrill your taste buds and leave you craving another round.

Espresso Martini...........c...ccooeeiiiiiiiniiiiiiiieceecceeee 14
Whether you’re winding down with a nightcap or kicking off your
evening in style, this electrifying classic is your ticket to keeping the
party alive. Indulge in the bold flavors of coffee liquor and cold brew,
perfectly balanced with premium vanilla vodka, creating a symphony of
taste that’s as invigorating as it is irresistible.

Lavender MOjito..............cccoiuiiiiiiiinieiieieieeeeee e 13
Elevating our timeless recipe to new heights, this exquisite cocktail
features the perfect blend of Barcardi rum, mojito mix, club soda, and a
touch of sweetness, topped with a fragrant bouquet of fresh lavender.

HAND-CRAFTED
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Green Tea
Jameson, peach schnapps, Sprite, and sweet & sour mix

Lemon Drop
Deep Eddy’s lemon vodka, sugar, and lemon juice. Garnished with lemon

Pineapple Upside Down

Vanilla vodka, pineapple juice, and grenadine

Jiager Bomb

Jagermeister and Redbull or Sugar Free Redbull

Vegas Bomb
Crown Royal, peach schnapps, and Redbull or Sugar Free Redbull

HAND - CRAFTED
SEASONAL FROZENS

Refreshing frozen cocktails crafted with seasonal flavors
Ask your server about today’s featured slushie!



