CELLAR

BAR & OVEN

SEASONAL
DRINKS

BLUE COCONUT MARGARITA $8
coconut infused tequila, blue curacao, coconut
puree, sweet and sour and a splash of sprite,
rimmed with salt

BLACKBERRY SOUR $7
tito's vodka, blackberry syrup and
sweet and sour

NOT EASY BEING GREEN $8
cherry vodka, bacardi rum, midori and
pineapple juice

ORANGE CRUSH $7
citrus vodka, triple sec, sprite, orange juice
and orange bitters

LAVENDER LEMON DROP $8
tito's, lavender syrup and fresh-squeezed
lemon juice



SAM’S
SIGNATURE
DRINKS

$8
slice of orange, cinnamon syrup and orange
bitters muddled and combined with your
choice of bourbon (a nod to Sam Dunaway
who ran Palace Bar right here in the cellar
in the early 1900s)

$7
tito’s, fresh squeezed lime juice, ginger beer
& your choice of red or blue kinky

$9
bacon vodka & our signature bloody mary
mix, garnished with a piece of our famous
candied bacon

$7
malibu, midori, peachtree, orange juice &
pineapple juice

$8
skyy raspberry, fresh squeezed lemon juice
& simple syrup garnished with a lemon
sugar rim

$7
passion fruit tequila, strawberry puree,
cranberry juice and sweet and sour with
a splash of sprite



HAPPY
HOUR

DAY

DAY
& DAILY 3-6PM

$2
S4

Sundays only

Sundays only



THE
CELLAR'S
CELLAR

KENDALL JACKSON CHARDONNAY
MENAGE A TROIS PINO GRIGIO
MENAGE A TROIS MOSCATO

RICKSHAW PINOT NOIR
RICKSHAW CABERNET SAVIGNON

COPPER RIDGE CHARDONNAY

COPPER RIDGE CABERNET
SAUVIGNON

COPPER RIDGE MERLOT



