
Bourbon & Blues
Let the Good Times Pour! 

Tuesdays 6-9pm, February 17 - March 31, in the bar & lounge area

Bourbon Flight $17
Choose 3

Amador Rye Double Barrel
Angels Envy

Basil Hayden Bourbon
Bib and Tucker, Double Barrel

Blade and Bow
Brother’s Bond Cask Strength

Buffalo Trace
Bulleit, 10 yr & Rye

Calumet Small Batch
Clover Single Barrel

Clyde’s May
Dad’s Hat Rye (made in PA)

Elijah Craig 1789
Four Roses Single Barrel

Gentleman Jack

Horse Soldier Straight
Jack Daniels Bonded Series

Knob Creek
Maker’s Mark

Michter’s Small Batch
Old Forrester 100 Proof
Redemption Wheated

Sazerac Rye
Tempelton Bourbon & Rye

Widow Jane
Wild Turkey Rare Breed

Whistle Pig Rye
Westland American Single Malt

Woodford Reserve, Double Oak, & Rye
Woodinville Bourbon

Bourbon Cocktails
Golden Old Fashioned $15 

maker’s mark bourbon, grand mariner, angostura bitters, orange peel

Barrel Aged Manhattan $16 
templeton bourbon, casals sweet vermouth -  
aged in-house 4 months (limited quantities)

Gold Rush $15 
old forrester 100 proof, honey simple syrup, lemon

Espresso Manhattan $17 
angel’s envy, borghetti espresso liqueur,  

giffard banana liqueur, espresso, orange peel

Mint Julep $16 
woodford reserve bourbon, mint syrup, fresh mint

Kentucky Mule $16 
knob creek, barrows intense ginger, lime juice, soda

Specials
Chicken Gumbo $9 

rice, andouille sausage

Oysters Rockefeller $16 
spinach, shallots, parmesan cheese, breadcrumbs, pernod cream

Louisiana Cajun Fries $9 
cajun seasoning, lemon parsley aioli

Bourbon Street Flatbread $16 
roasted garlic cream sauce, andouille sausage, ham, and mushrooms

Nashville Hot Chicken $18 
pickles, brioche roll, side of ranch, served with fries

BBQ Burger $21 
cheddar cheese, onion ring, side of BBQ sauce, served with fries

Shrimp Po’Boy $18 
tempura battered, served with lettuce, tomato,  

roasted red pepper roulade, served with fries

Blackened Chicken Cobb Salad $22 
hard boiled egg, tomato, bacon,  

blue cheese crumbles, avocado, white balsamic vinaigrette 
blackened salmon add $8, blacked shrimp add $5

Bourbon Bread Pudding $12 
bourbon infused caramel sauce, served warm with vanilla ice cream

Bourbon Street Classics
Hurricane $15 

light rum, dark rum, lime juice, orange juice, passion fruit liqueur, drizzle of grenadine

Bloody Mary $15 

habanero vodka, house made  
bloody mary mix, cajun rim, pickled veggies

Bourbon Milk Punch $15 

bulleit bourbon, vanilla simple syrup, milk, nutmeg

Sazerac $17 

sazerac rye, absinthe, peychauds bitters, orange peel

Vieux Carre $18 

amador rye double barrel, b&b, carpano  
antica vermouth, peychaud’s bitters, lemon peel


