
DRINK MENU



SIGNATURE COCKTAILS

WAKE ‘N’ BAKE $14
FEW Breakfast Gin, Coffee, Lemon Simple, 
Egg White, CBD Oil, Bacon

KEY LIME PIE $10
PRAIRIE Vodka, Lime, Graham Simple, 
Green Chartreuse, Lemon, Cream, 
Prohibition Bitters

SALTED CARAMEL $14
JEFFERSON’S OCEAN Bourbon, Caramel, 
Corazon Bitters, Kosher Salt, Orange

SEEMA $10
LUNAZUL Anejo, Lime, Hot Pepper Jam, 
Smoke, Grapefruit Soda, Tajin

HOT “BUTTERED” RUM $10
ROAD’S END Rum, Spiced Cheesecake 
Cream, Cinnamon, Nutmeg

110 SEASONAL G&T $9
GEVELL Gin, Lemon Simple, Tonic, Ginger 
Bitters, Candied Ginger

DEALER’S CHOICE $MRKT

PUNCH $44
(serves 4)
PLANTATION Rum, RON DIAZ Coconut 
Rum, Beet, Mint, Orange, Orgeat,  
Lime, Soda, PLANTATION Dark Rum Float

FLIGHTS
Today’s rotations are listed on the 
Seasonal Chalkboard

BEER FLIGHT $8
Choose 4 Draught Beer Selections

WINE FLIGHT $12
Choose 4 Wines

ALLAMAND Malbec
SEVEN FALLS Merlot 
SILK & SPICE Red Blend
CASA CAPRIOLO Sangiovese
BELLERUCHE Rose
ROTATING Sweet
CHATEAU ST. JEAN Chardonnay
WHITE HAVEN Sauvignon Blanc

CHEERS!! 
A ROUND FOR THE STAFF
Treat our chefs to an after shift 
drink $10
Treat our service staff to an after 
shift drink $10



CLASSIC COCKTAILS

OLD FASHIONED $MRKT
Choice of Whiskey/Rye, Simple, 
Angostura Bitters, Citrus

MANHATTAN $MRKT
Choice of Whiskey/Rye, Blanc Vermouth, 
LUXARDO Maraschino, Cherry,  
Angostura Bitters

SAZERAC $MRKT
Choice Rye, Simple, Peychaud’s Bitters, 
Absinthe Rinse, Lemon

NEW YORK SOUR $MRKT
Choice of Whiskey, Lemon, Simple, Egg 
White, Red Blend, Cherry

MARTINI $MRKT
Choice of Gin/Vodka, Dry Vermouth,  
Olive or Citrus

DAIQUIRI $8
CARDINAL Tiki Rum, Lime, Simple

NEGRONI $12
FEW Breakfast Gin, Campari, Carpano 
Antica, Orange

AMARETTO SOUR $10
WALCHER Amaretto, Few Rye, Lemon, 
Simple, Egg White, Cherry

MULE $8
KENTUCKY: BUFFALO TRACE Bourbon,  
Ginger Beer, Lime
MEXICAN: LUNAZUL Anejo, Ginger  
Beer, Lime
MOSCOW: PRAIRIE Vodka, Ginger  
Beer, Lime

110 BUBBLES $8
ASTORIA Prosecco, White Sugar Cube, 
Bitters, Lemon

MOJITO $8
CARDINAL Tiki Rum, Mint, Lime, Simple 

RAMOS GIN FIZZ $16
(Late Night Only) 
NORTH SHORE Gin, Cream, Lime, Lemon, 
Simple, Egg White, Orange Flower  
Water, Soda



BOURBON |  WHISKEY

ANGEL’S ENVY $11

BASIL HAYDEN’S $12

BARDSTOWN THE  
PRISONER $30

BUFFALO TRACE $8

CALUMET 12 YEAR $16

FOUR ROSES SINGLE  
BARREL $11

JEFFERSON’S GRAND $26

JEFFERSON’S OCEAN $14

KNOB CREEK $10

LARCENY $8

MAKER’S MARK $10

OLD FORESTER STATESMAN $12

RABBIT HOLE CAVE HILL $12

TRAVERSE CITY WHISKEY $7

WIDOW JANE $15

WOODFORD RESERVE 
DOUBLE OAK $14

ANGEL’S ENVY 2019 CASK 
STRENGTH¨ $48

BLADE & BOW¨ $16

BOWER HILL BARREL 
STRENGTH¨ $22

RABBIT HOLE  
DARERINGER¨ $16

RABBIT HOLE HEIGOLD¨ $16

RYE

FEW $9

HEAVEN’S DOOR $16

NEW RIFF SINGLE BARREL 
CASK STRENGTH $12

RABBIT HOLE BOXERGRAIL $12

¨Limited availability



GIN

CARDINAL SPIRITS Terra $9

FEW Breakfast $8

NORTHSHORE No. 6 $9

STREVEN Gevell $7

RUM

CARDINAL SPIRITS  
Lakehouse $8

CARDINAL SPIRITS Tiki $7

PRICHARD’S $10

ROAD’S END $7

DANNY BOY Spiced $6

TEQUILA |  MEZCAL

PASOTE Blanco $10

PASOTE Reposado $12

PASOTE Anejo $14

LUNAZUL Anejo $7

RIAZUL Reposado $13

BOZAL Ensamble $11

BOZAL Tobasiche $15

BOZAL Pechuga $20

VODKA

FIELD $7

NORTH SHORE $8

PRAIRIE $6

RED ARROW $7



SCOTCH

GLENFIDDICH  
21-year Reserva $42

MACALLAN  
12-year Sherry Cask $18

BRANDY |  LIQUEURS

COPPER & KINGS  
Butchertown Brandy $13

COPPER & KINGS  
American Brandy $8

COPPER & KINGS  
Absinthe $13

CAMPARI $7

GREEN CHARTREUSE $12

PIERRE FERRAND  
Dry Curacao $7

WALCHER  
Amaretto $10

VERMOUTHS |  APERITIFS

BONAL  
Gentiane-quina $5

DOLIN DE CHAMBERY  
Rouge Vermouth $4

DOLIN  
Dry Vermouth $4

DOLIN  
Vermouth Blanc $4

CARPANO ANTICA  
Vermouth $8

COCCHI STORICO  
Vermouth di Torino $6



WINE TASTING NOTES BY LOCATION

ARGENTINA Mendoza
Black Pepper, Rich Black Fruit, Medium Tannins

AUSTRALIA Barossa Valley, Margaret Valley, Yarra Valley 
Stewed Jam, Spice, Rich

CALIFORNIA Napa Valley, Sonoma County, Lodi
Concentrated Fruit, Full-Bodied, Medium to Full Tannins

FRANCE Bordeaux, Burgundy, Champagne, Loire Valley
Terroir Driven, Balanced, Old World

GERMANY Mosel, Rheinhessen
Crisp, Stone Fruit

ITALY Piedmont, Tuscany, Trentino-Alto Aldige
Terroir Driven, Earthy, Dynamic

OREGON Willamette Valley
Light Fruit, Bright Berry, Juicy, Light to Medium Tannins

SPAIN Rioja, Rías, Baixas, Priorat
Rich and Lively Fruit, Spice, Neutral American Oak



CABERNET SAUVIGNON

2016 BERINGER Knight’s Valley $14/46
 Currants, Cedar Box, Spice
 “Serious California Cabernet” –james suckling (94 pts)

2017 AUSPICION Napa Valley $28
 Berries, Plum, Chocolate

2016 1221 CUVEE Sonoma County $65
 Black Fruit, Toasty Oak, Black Pepper

2015 ORIN SWIFT MERCURY HEAD Napa Valley $220
 Ripe Black Cherry, Blueberry, Tobacco
 Rutherford, St. Helena, & Atlas Peak

2016 LOUIS MARTINI Napa Valley $100
 Plum, Black Currant, Sage
 Original Winemaking Pioneer

2015 LOS VASCOS Colchagua $40
 Black Cherry, Plum, Spice

2016 TERRA VALENTINE Spring Mountain District $85
 Blackberry, Raspberry
 “Near perfect growing season” –winemaker

2017 KATE ARNOLD Horse Heaven Hill $65
 Cherry, Vanilla, Baking Spice

2017 WOODWORK California $42
 Dark Chocolate, Black Cherry, Hazelnut



MALBEC

2015 ALLAMAND Valle De Uco $10/40
 Plum, Licorice, Blackberry
 “One of the new world’s great wine regions” –conde nast

2016 DECERO Agrelo, Argentina $39
  Violet, Blackberry, Black Pepper
 WS Signature Wine of Southern Hemisphere

MERLOT

2012 SEVEN FALLS Wahluke Slope $10/40
  Cherry, Cocoa, Black Currants
 Washington’s warmest and driest AVA

2012 BURGESS Howell Mountain $62
 Cherry, Raspberry, Cola

2015 LAPOSTOLLE GRAND SELECTION Valle Del Rapel, Chile $32
 Red Fruit, Cherry, Herb
 French Driven Chilean

PINOT NOIR

2015 BRASSFIELD High Valley $40
 Plum, Cranberry, Raspberry

2015 FLEUR Monterey $28
 Raspberry, Honeysuckle, Bright Acidity

2016 MACMURRAY Central Coast $45
 Boysenberry, Dark Cherry, Vanilla



RED BLEND

2017 SILK & SPICE Portugal $9/30
 Cinnamon, Mocha, Ripe Red Fruit
 Touriga Nacional, Baga, Syrah, Alicante Bouschet

2018  CRUSE WINE CO. MONKEY JACKET North Coast $73
 Red Berries, Clove, Candied Cherry
 Valdiguie, Carignan, Syrah, Pinot Noir

2014 EVANS & TATE SMOOTH OPERATOR Australia $25
  Blueberry, Raspberry, Clove
 Shiraz, Petit Verdot, Cabernet

2016 ORIN SWIFT PAPILLON Napa Valley $95
  Black Currant, Blackberry, Cigar Box
 Bordeaux Blend

2012 STAGE LEFT STAKEHOLDER California $45
 Cherry, Plum, Coffee
 Syrah, Grenache, Petite Sirah

2017 CHASSEUR DES BROUSSES  Saint-Guilhem Le Désert $30
 Black Cherry, Sage, Bay Leaf
 Merlot, Grenache

2014 MCNEIL & SONS BRAINCHILD Calistoga $95
  Rhubarb, Tobacco, Pie Crust
 Petite Sirah / Zinfandel

NV BROWN ESTATE CHAOS THEORY Napa Valley $105
 Cherry, Cassis, Dried Herbs
 Meritage



ZINFANDEL

2018 ORIN SWIFT 8 YEARS IN THE DESSERT California $70
 Blueberry, Black Cherry, Fresh Herbs

2018 MARTHA STOUMEN Mendocino $105
 White Pepper, Spiced Plum, Black Tea

2015 FEDERALIST DUELING PISTOLS Dry Creek Valley $50
 Cassis, Black Cherry, Vanilla

2016 FEDERALIST Lodi $33
 Plum, Blackberry, Black Tea

2014 FEDERALIST BARREL AGED Mendocino $36
 Black Fruit, Smoke, Caramel

2016 DAY Sonoma County $73
 Dried Raspberries, Blueberry, Tobacco



EUROPEAN

2015 CASA CAPRIOLO SANGIOVESE Toscana $11/36 
 Ripe Cherry, Vanilla, Licorice
 110 Owner, jason brown’s Favorite Wine

2017 SASSOREGALE SANGIOVESE Toscana $33
 Bright Flowers, Pepper, Cranberry

2017 PAVILLON DE CHAVANNES BEAUJOLAIS Côte de Brouilly $16/65 
 Strawberry, Cranberry, Pomegranate
 Family owned since 1861

2014 LE MORETE RIPASSO Valpolicella $35
 Raisin, Cherry, Floral

2017 BERTANI VALPOLICELLA Valpolicella $46
 Cherry, Plum, Raspberry
 Founded in 1857

2015 EMILIO MORO TEMPRANILLO Ribera Del Duero $45
 Plum, Blackberry, Dried Flowers
 Wine Spectator 90pts

2015 CVNE CRIANZA TEMPRANILLO Rioja $50 
 Red Fruit, Licorice, Vanilla
 Best Recent Vintage –wine advocate

2015 MARQUÉS DE MURRIETA RESERVA TEMPRANILLO Rioja $65
 Dark Plum, Raisin, Ripe Fruit
 Guía Proensa 95pts

2017 BODEGAS LA CARTUJA PRIORAT Garnacha $46 
 Blackberry, Licorice, Smoke
 Small estate owned Cuvee



BUBBLES |  ROSÉ |  SWEET

NV ASTORIA PROSECCO Treviso $8
 Peach, Berry, Citrus, Bubblegum, Dry
 2018 Gold Medal International Winemaker Challenge

NV MONTEFRESCO PROSECCO Veneto $30
 Crisp, Lime, Grapefruit

NV J CUVEE 20 PROSECCO Russian River Valley $88
 Meyer Lemon, Light Almond, Peach
 Decanter Score 96pts

NV RH COUTIER TRADITION BRUT GRAND CRU Champagne $95
 Peach Blossom, Lemon Rind, Rose Petals
 Family owned since 1619

2017 BELLERUCHE ROSÉ Côtes Du Rhône $9/35
 Cherry, Rose Petal, Strawberry
 89 –wine enthusiast

NV ROTATING SWEET $MRKT
 Ask your server for Today’s Offering



CHARDONNAY

2017 CHATEAU ST. JEAN California $7/28
 Anjou Pear, Lemon Curd, Honeysuckle
 “Excellent Value Wine” –robert parker

2018 LAGUNA Russian River Valley $42
 Apple, Pear, Quincy

2015 TALBOTT KALI HART Monterey $38
 Honeydew, Pineapple, French Oak

2014 MORGAN Santa Lucia Highlands $54
 Apple, Toasty Oak, Pear

2015 FORTANT Pays D’OC $26
 Pineapple, Peach, Honey

2017 RYAN PATRICK Columbia Valley $28
 Ripe Pear, Apricot, Apple



WHITE BLEND

2015 CURATOR South Africa $30
 Yellow Peach, Lemon Zest, Chamomile
 Chenin Blanc, Chardonnay, Viognier

2015 DI CA’MOMI Napa Valley $30
 Stone Fruit, Citrus, Oak
 Pinot Blanco Blend

2014 MARCELLA’S Santa Barbara County $30
 Honeysuckle, Green Apple, Apricot
 Roussanne, Marsanne, Grenache Blanc

CHENIN |  PINOT |  SAUVIGNON BLANC

2016 L’ECOLE CHENIN BLANC Columbia Valley $25
 Pink Grapefruit, Yellow Apple, Citrus Blossom

2017 HARPER VOIT PINOT BLANC Willamette Valley $35
 Melon, Green Apple, Green Banana

2018 WHITEHAVEN SAUVIGNON BLANC Marlborough $9/31 
 Grapefruit, Gooseberry, Passionfruit, Black Currants
 “Rock Solid Wine” –wilfred wong

2018 ANT MOORE SAUVIGNON BLANC Marlborough $36
 Lemon Zest, Stone Fruit, Sharp Acidity

2016 LOVEBLOCK SAUVIGNON BLANC Marlborough $43 
 White Peach, Tropical Fruit, Mineral
 kim crawford

PINOT GRIS |  GRIGIO

2018 ASTORIA ALISIA PINOT GRIGIO Delle Venezie $8/26
 Bright Melon, Honey, Fresh Fruit



110 N Buffalo St | Warsaw, Indiana
(574) 267-7007


