BAR MENU
—3 SPECIALTY COCKTAILS <&—

CLASSIC

*Sazerac
Rye Whiskey, Peychaud Bitters, Sugar
in a Herbsaint Rinsed Glass 10

*Pimms Cup
Pimms #1, Lemon Soda, Cucumber &
Seasonal Fruit 10

French 75
Gin, Lemon, Sugar & Champagne 12

*Original Daiquiri
Rum, Lime & Sugar 10

*El Beso
Blanco Tequila, Lemon, Grapefruit
& Sugar 11

*French Pearl
Gin, Lime, Sugar, Mint, & a Dash of Herbsaint 11

*Ward 8
Bourbon, Lemon, Cherry & Sugar 13

Doctor’s Orders
Bourbon, White Chocolate & Benedictine 12

Mint Julep
Bourbon, Sugar, Mint 14

Blueberry Hill
Blueberry Vodka, Lemon & Sugar 11

*Bramble
Gin, Lemon, Sugar & Black Current Liqueur 12

WP ORIGINALS

Mad Max
Rye Whiskey, Cynar, Aperol & Bitters 12

Sweet Heat

Gin, Lime, Red Pepper Syrup, Jalapeno & Bitters 12

De La Houssaye 2.0
Stoli Elite, Lemon, Strawberry Syrup & Bitters 14

Jalapeno Lemon Drop

Citrus Vodka, Cointreau, Lemon & Jalapeno Syrup 12

Smoke On the Water
Rye Whiskey, Bitters & a Flamed Orange Peel
in a Smoked Glass 12

Requeim For A Drink

Yellow Chartreuse, Pineapple Syrup, Satsuma Shrub,

Citrus & Jalapeno 13

Johnnie’s Smoked Chocolate
Scotch, Mezcal, White Chocolate & Vanilla 14

T's Tea

Cathead Pecan, Candied Pecan Syrup,
Coast Roast Tea & Bitters 10

A Llittle Honey
Cathead Honeysuckle, Liqueur 43, Honey Syrup
& Bitters 11

Pecan Daquiri
Plantation XO, Candied Pecan Syrup,
Lime Juice & Pecan Bitters 14
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—3 BEER SELECTIONS &

DOMESTIC 4

BUD LIGHT
MICHELOB ULTRA
BLUE MOON
COORS ORIGINAL
CORONA
MILLER LITE

DRAFT 4

FAIRHOPE IPA
MIGHTY MISSISSIPPI PALE ALE
JEFFERSON STOUT
CHANDELEUR FREE MASON

LOCAL & CRAFT S

LAZY MAGNOLIA SOUTHERN PECAN
BILOXI BLONDE
BILOXI PALE ALE
BACK FORTY TRUCK STOP HONEY
YAZOO HEFEVWEIZEN
YAZOO PALE ALE
SHINER BOCK
NEW BELGIUM FAT TIRE
ABITA ANDY GATOR
PARISH CANEBRAKE
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