
 
Wine by the Glass       
all glass pours are 5 oz 
 
 
 

Pink, White 
J. Mourat “Collection” Dry Rosé France           11  -  44 

Nick Weis “Urban” Riesling Germany, Mosel 9.5  -  38 

Ponga Sauvignon Blanc New Zealand, Marlborough 11  -  44 

Scopa Pinot Grigio Italy, Terre Siciliane 10  -  40 

Pine Ridge Chenin Blanc/Viognier California 9.5  -  38 

Daou Chardonnay California, Paso Robles       11 -   44 
 

 

Sparkling 
Mercat Cava Brut Spain  11  -   44 

Mionetto Prosecco Italy -187ml bottle- 12 
 

Red 
Pavette Pinot Noir California 10  -  40 

Pike Road Pinot Noir Oregon, Willamette Valley 12  -  48  

Quanta Tempranillo Crianza Spain, Yecla 10  -  40 

Enrique Foster “Ique” Malbec Argentina, Mendoza 10 -  40 

Remole Sangiovese/Cabernet Italy 9.5 -  38 

Justin Cabernet Sauvignon Paso Robles 13  -  52 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

     
 
 
 
 
 
 
 
 
 

 

-Ask your server for a list of ports, dessert wines & after-dinner drinks- 
-Our Corkage Fee is $20. This includes previously purchased wines from our E-Wine Club- 

 Beer      
 all are 12 oz. unless otherwise noted               

* = locally brewed 
 
 

 IPA  *Westbrook   Mt. Pleasant   5.5           

 *Edmunds Oast “Bound by Time” 16oz   Charleston   8     

 *NoDa “Hop, Drop ‘n Roll”   Charlotte   6.5       

 Bell’s “Two Hearted”   5                

 Dogfish Head “90 Minute”   Imperial   7.5 

 Blonde *Edmunds Oast “Something Cold”   16oz  Charleston  8 

 *Peak Drift “Golden” Blonde   Columbia   5.5 

 *Columbia Craft “Carolinian”   Columbia   5.5 

 Duvel Belgian Strong Blonde   11 

 Kolsch * Coast   Charleston   5.5 

 Wheat *Westbrook “White Thai” Mt. Pleasant   5.5 

   Allagash White   6.5  

 Blue Moon   5            

 Pilsner *Savage Craft “Purge Under Pilsner” 16oz   Columbia   7 

 Jever   4.5   

 Lagers  Stella Artois   5          

 Heineken   5          

 Stout Left Hand Milk   5.5                      

 Guinness   6       

 Porter *Holy City “Pluff Mud”   Charleston   6 

 Sour *Edmund’s Oast Seasonal   Charleston   8 

 Cider       Original Sin “Black Widow”   Blackberry   6 

                 Original Sin “Pineapple Haze”   6 

 Others Budweiser   4.5        Miller Lite   4.5        PBR   3   

“Seltzer” White Claw Black Cherry   5                  

 NA Heineken   5  
 

 Al’s Classic   5  
 

 Sweet Peach Iced Tea   3.5       

 Barritt’s Ginger Beer   4.5           

 Red Bull   5.5               

 Red Bull Sugar-free   5.5 

 High Rise Blood Orange D9 Seltzer   7.5 

 High Spirit Grapefruit-Lemon D9 Seltzer   8.5          

 Original Sin “White Widow” Cider   6     

 Mountain Valley Still   or   Sparkling Water   4.5 
                      

 

 
 

     

Our Cocktails 
 

Red Wine Sangria   9 

red wine, citrus fruits, assorted spices 
 

Carolina Donkey   10 

-our spin on the classic Moscow Mule- 

Tito’s Vodka, Ginger Beer, lime 

try a “Bourbon Donkey” 

w/ Virgil Kaine Ginger infused Bourbon! 
 

Apple-Thyme Spritz   11 
New Amsterdam apple vodka,  

thyme-lemon simple syrup, 

dry sparkling wine, soda, lemon 
 

Friendly’s 75   13 

Prosecco, Nippitaty Indigo Gin, lemon juice,  

soda, simple syrup, orange peel 
 

 The Elder Pear 12 
Grey Goose La Poire vodka, 

elderflower tonic, soda, lime 
 

Rosemary Salty Dog   10 

Deep Eddy Ruby Red Vodka, grapefruit juice, 

rosemary, grapefruit bitters, salt rim 
 

Friendly Manhattan   13 

Elijah Craig bourbon, Carpano Antica Vermouth, 

Fee Bros cherry bitters, orange peel, cherry 
 

Smoked Honey Old Fashioned   15 

Elijah Craig rye whiskey, 

smoked honey simple,  

Fee Bros black walnut bitters, 

burnt orange peel, port cherry 
 

Vodka     
7   Deep Eddy      Firefly Sweet Tea       

    Deep Eddy Ruby Red       Deep Eddy Lemon  

8   Tito’s     Absolut      8.5   Stoli     Stoli Ohranj     Stoli Vanilla  

9   Ketel One       10   Grey Goose 
 

Gin    
8   Beefeater        8.5   Tanqueray      Bombay-Sapphire 

9.5   Uncle Val’s Botanical       Hendrick’s        Nippitaty         

11   Tanqueray 10 

Rum     
7   Cruzan     Captain Morgan      7.5   Myers Dark     Goslings    

9   Mount Gay      El Dorado 3yr      10   Zaya Gran Reserva 

Tequila/Mezcal 
7  Lunazul Reposado      9.5   Avion Reposado    Patron Silver 

12   El Tesoro Anejo      Maestro Dobel 

13   G4 Reposado      Yolo Mezcal      

14   Casamigos Blanco     Ocho “La Laya” Anejo 

Bourbon  
7   Evan Williams Black     Southern Comfort    Virgil Kaine Ginger  

8   Jack Daniels      Jack Daniels Honey      Wild Turkey 101 

8.5   Elijah Craig      Makers Mark        

9.5   Woodford Reserve      

10   Knob Creek     Gentleman Jack       11   Basil Hayden   

12   Four Roses      Heaven’s Door     

13   Willet       Michter’s        

14   Russell’s Reserve       Old Forrester   

*Ask your server for a list of Reserve Bourbon & Whiskey* 

Rye Whiskey 
7   Rittenhouse        8   Redemption       Jack Daniels  

9.5   Sazerac        Hochstadters “Slow & Low”        Elijah Craig 

10   Knob Creek     13   Few 

Blended/Canadian/Irish Whiskey 
7   Canadian Club        8.5   Jameson       Crown Royal      

9   Johnny Walker Black       11   Crown Royal Reserve 

Scotch Whisky 
8   Dewars          9   Glenmorangie 10yr       

11   Talisker 10yr      Laphroaig 10yr     
13   Glenlivet 12yr      Glenfiddich 12yr 

16   Macallan 12yr Sherry Cask       Glenlivet 14yr      Oban 14yr 
 

*Ask your server for a list of Reserve Single Malt Scotch* 


