
EAT

Our Chef would be happy to accommodate any special
requests due to food allergies or vegetarian/vegan needs.

 

20% gratuity added to parties of 6 or more.

 Customer Advisory: Eating raw or under-cooked meat, egg, or seafood poses health risks to everyone but especially
to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with a compromised

immune system. Thorough cooking of such animal foods reduces the risk of illness.  

Bruschetta........................................................................ 13
Creamy Chèvre, Basil, Roma Tomato, Garlic,
Toasted Baguette, Balsamic Glaze

Ahi Tuna Tacos .......................................................... 20
Seared medium rare tuna steak sliced, Sesame Seeds,
Mango Salsa, Cilantro, and Lime Wedge

Steak Crostini............................................................... 20
Seared Tenderloin Filet, Creamy Chevre,
Toasted Baguette with Chimichurri

Toasted 4 Cheese Ravioli...................................... 13
Breaded Ravioli, House Marinara,
Shaved Parmesan, Fried Basil

Bacon Wrapped BBQ Scallops .........................24
Bay Scallops, Smoked Bacon,
Black Tie Bourbon BBQ Sauce

Honey Sriracha Chicken Wings ....................... 17
Honey Sriracha Dry Rub served with
House made Ranch

French Onion Dip ....................................................... 17
Served with House Russet Chips

C.B.L.F.T. .............................................................................16
Toasted Baguette, Fried Chicken, Smoked Bacon,
Fried Green Tomato, served with Truffle Fries and
Garlic Aioli

Black & Blue Steak Bites (Shared) .................. 30
New Orleans-style Blackened Ribeye Chunks
with Sauteed Bell Pepper, Onion and Portabella
Mushrooms with Portabella Blue Cheese Cream Sauce
and Green Onion. Served with warm Pita Bread

Bread Pudding ................................................................8
Ole School Bread Puddin’ just like Grandma made



DRINK

 

HAND-CRAFTED
Black Tie Old Fashioned ........................................ 15
Our Exclusive Black Tie Bourbon, Demerrera, Bitters

The Current.....................................................................14
Local MRDC River Rose Gin, Elderflower Liquor,
with hints of Lavender & Mint

Caribbean Painkiller..................................................13
Rum, Orange Juice, Pineapple Juice, Coconut, Nutmeg

QC Palm Trees................................................................13
1800 Coconut, Aperol, Pineapple Juice & Citrus

John Daly...........................................................................14
Sweet Tea Vodka, Lemon, Demerara, Soda

Spanish Lemonade.....................................................12
Gin, Lemonade, Red Wine Floater

Bourbon, Elderflower Liquor, Lemonade

The Riverside................................................................. 13
Cucumber Vodka, Ancho Reyes Chile and Lime

Harold’s Espresso Martini......................................15 
Vodka, Irish Cream, Coffee Liqueur, Espresso

Spritz it UP.........................................................................14 
Aperol, Poma, Lemon, Prosecco, Soda

FROZEN LIBATIONS
Libations come in a ‘’Booze Bag’’ (or plastic pouch) because… why not ? 
Grab an adult beverage and release your inner child… responsibly.

Strawberry Margarita...............................................13
Tequila, Strawberry, Lime, Orange

Rum-Punch .....................................................................13

Mix-It-Up............................................................................13

Rum, Peach, Pineapple, Lime

Ask your server or bartender ‘bout it.

Please drink responsibly

Cowboy Lemonade....................................................12

Fan Favorites and Personal Creations in frozen form. 



DRINK

 

WINES
Glasses are 6 oz pours or by the bottle.

Reds
Cabernet Sauvignon
Substance, Columbia Valley, WA .............................. 14 / 43
Ghost Pines, Sonoma & Napa, CA ......................... 19  / 51
Pinot Noir
Juggernaut, Russian River Valley, CA.......................12 / 40
Portlandia, Pinot Noir, Willamette Valley, OR........17 / 51
Red Blend
Locations, F, France .....................................................14 / 40

Whites
Chardonnay
Joel Gott, CA ..................................................................14 / 40
Moscato d'Asti
Risata, Italy ...................................................................... 9 / 32
Pinot Grigio
Ca' Bolani, Italy............................................................12 / 40
Sauvignon Blanc
White Haven, Marlborough, New Zealand...........12 / 40
Rosé
Summer Water, Central Coast, CA .......................... 14 / 43

MULES, MARGS & MORE
QC Mule..............................................................................14
Tito’s Vodka, Lime, Ginger Beer

D-Port Marg......................................................................15
Espolon Blanco Tequila, Cointreau, Agave, Lime

Downtown Mojito.......................................................14
Bacardi Light Rum, Mint, Lime

Please drink responsibly

Make your own flavors and tell us whatcha want.

NOT limited to just mules or margaritas-add flavor to any drink for an
additional $2.
Choose from the following flavors to ELEVATE your cocktail: Apple,
Blueberry, Blackberry, Cherry, Guava, Lavender, Mango, Peach, Passion
Fruit, Pomegranate, Raspberry, Strawberry, Vanilla, Watermelon.



DRINK

Please drink responsibly

BEER
Please ask your bartender/server about our rotating tap system. All 

& surrounding area breweries.

Domestics....................................................................5.50
Bud Light
Budweiser
Busch Light
Coors Light
Leinenkugel Summer Shandy
Michelob Ultra
Miller Lite
New Belgium Fat Tire

Domestics................................................................... 8.50
Bent River Mississippi Blonde
Bent River Uncommon Stout
New Belgium Fat Tire
New Belgium Voodoo Ranger
Toppling Goliath Pseudo Sue

Import ........................................................................... 7.50
Blue Moon
Corona
George Killian’s Irish Red
Guinness 
Heineken
Heineken 0.0 (N/A)
Modelo
Stella Artois

SELTZERS
White Claw..................................................................7.50
Black Cherry, Mango, Lime, Strawberry, Raspberry

.................................................. 8.50
Peach, Pineapple, Watermelon, Grapefruit, Lemon

High Noon Tequila ............................................... 8.50
Strawberry, Grapefruit, Lime, Passionfruit


