
Anderson Valley Boont Amber (CA)  . . . . . . . . . . . . 5.00
Anderson Valley Hop Ottin IPA (CA)  . . . . . . . . . . . . 5.00
Chimay Red (BELG)  . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Racer 5 IPA (CA)  . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Shiner Bock (TX)  . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Shock Top Belgian White (MO)  . . . . . . . . . . . . . . . . 5.00
Heineken (HOL)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Sam Adams Boston Lager (MA)  . . . . . . . . . . . . . . . . 5.00
Amstel Light (HOL)  . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Corona (MEX)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Newcastle (ENG)  . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Bud Light (USA)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Buckler (HOL) non-alcoholic  . . . . . . . . . . . . . . . . . . . . 4.00

Gus’s Honey Blonde (CA)  . . . . . . . . 5.50 7.50 20.00
Craftsman 1903 (CA)  . . . . . . . . . . . . 5.50 7.50 22.00
Ballast Point Big Eye IPA (CA)  . . . . 5.50 7.50 22.00
Telegraph White Ale (CA)  . . . . . . . . 5.50 7.50 22.00
Revolution XPA (CA)  . . . . . . . . . . . . 5.50 7.50 22.00

Seasonal Selection  . . . . . . . . . . . .6.00 8.00 24.00

Paulaner Hefeweizen (GER)  . . . . 5.50 7.50 22.00
Stone Smoked Porter (CA) . . . . . . . . 5.50 7.50 22.00
Pabst Blue Ribbon (WI)  . . . . . . . . 5.50 7.50 18.00
Stella Artois (BELG)  . . . . . . . . . . . . 5.50 7.50 22.00
Sierra Nevada (CA)  . . . . . . . . . . . . 5.50 7.50 22.00
Fat Tire (CO)  . . . . . . . . . . . . . . . . 5.50 7.50 22.00

CANNED BEER
Coors Light (CO)  . . . . . . . . . . . . . . . . . . . . . . . . 3.50
Olympia (WA)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00
Dale’s Pale Ale (CO)  . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Mama’s Little Yella Pils (CO)  . . . . . . . . . . . . . . . . 5.00

Southern Sangria
A refreshing mix of Red Wine, Peach Liqueur, fresh Fruit and Gus’s 
secret Southern twist  8.00    Pitcher  25.00

The Perfect Mint Julep
A Southern tradition!  Prepared with Maker’s Mark Bourbon, fresh 
muddled Mint and Simple Syrup.  Served over crushed ice and 
garnished with fresh Mint  8.00

El Matador
A spicy mix of house Smoked Jalapeño, freshly squeezed Blood 
Orange and Lime, Herradura Reposado Tequila and Triple Sec 9.00

Gus’s Top Shelf Margarita
A premium blend of Patron Silver Tequila, Patron Citronage, 
freshly squeezed Lime and our homemade Sweet and Sour with 
a splash of Orange Juice.  Served on the rocks with a float 
of Grand Marnier  9.50

Cucumber Jalapeño Margarita
A Margarita made with Herradura Reposado Tequila, Triple Sec, 
Smoked Jalapeño infused Simple Syrup and freshly muddled 
Cucumber and Lime  9.00

Brown Derby
Woodford Reserve Bourbon, Clover Honey Syrup and freshly squeezed 
Grapefruit.  Served in a martini glass with a Sugar rim  9.00

Kentucky Lemonade
Maker’s Mark Bourbon, Triple Sec, fresh muddled Mint and our 
freshly squeezed Lemonade  8.50

Blackberry Lemon Drop
Ketel One Vodka, Triple Sec and fresh muddled Blackberries 
and Lemon.  Served in a martini glass with a Sugar Rim  9.50

House Bloody Mary
A classic Bloody Mary made with Absolut Vodka, our spicy 
Bloody Mary mix and Smoky, Salted rim  8.50

Blood Orange Manhattan
Bulleit Bourbon, Sweet Vermouth and Blood Orange Bitters  8.50

Classic Mojito
Bacardi Light Rum, freshly muddled Lime and Mint with a 
splash of Ginger Ale  8.50

Fresh Berry Mojito  
Bacardi Light Rum, freshly muddled Blackberries, Raspberries, 
Lime and Mint with a splash of Ginger Ale  9.50
 

SIGNATURE COCKTAILS

BOURBON (Served neat or on the rocks)

WHISKEY (Served neat or on the rocks) SCOTCH (Served neat or on the rocks) TEQUILA

Baker’s  12.00
Toasted nuts, fruit and vanilla with a 
silky texture. Finishes sweet and smooth. 

Blanton’s  12.00
Mixed flavors of burnt sugar, caramel, 
orange and cloves.  
Well balanced finish. 

Booker’s  13.50
Intense taste of fruit, tannin and tobacco.  
Finishes clean and long.
Bulleit  8.50
Bold flavors of oak and spice.  
Finishes crisp, yet smooth.

Basil Hayden’s  11.00  
Spicy, peppery, honey and light-bodied.  
Finishes dry and clean.
Four Roses Small Batch  9.00
Hints of sweet oak and caramel.  Finishes soft, 
smooth and pleasantly long.
Jefferson’s Reserve  13.00
Thick body with an almost syrupy sweetness.  
The finish is long, warm and smooth.
Jim Beam  7.50
Opens sweet with a slight woody char 
toward the end.  Finishes long and 
clean with a gentle snap.

Jack Daniel’s  8.50
Crown Royal  8.50
Jameson  7.50
Seagram’s 7  7.50

Jose Cuervo Gold  6.50
Patron Silver  8.50
Cazadores Reposado  8.00
Tres Generaciones Añejo  9.50
Corralejo Reposado  8.00
Herradura Reposado  8.50

Chivas Regal 12 Year  9.50
Dewar’s White Label  8.50
Glenlivet 12 Year  9.50
Johnnie Walker Red Label  7.50
Johnnie Walker Black Label  9.50
Johnnie Walker Gold Label  21.00
Macallan 12 Year  10.00

BOTTLED BEER

Knob Creek  9.00
Rich, sweet and woody.  Full-bodied with 
a long and rich finish.
Maker’s Mark  8.00
Rich in flavor yet soft on the palate. 
The finish is refreshing and pleasant.
Woodford Reserve  9.00
Rich, rounded and smooth.  
Finishes smooth, spicy and warming.
Wild Turkey  7.50
Tastes of caramel and vanilla.  
Finishes long and powerful, 
yet soothing.

16 oz 23 oz 64 oz

Growler
RefillBEER ON TAP

*For first time Growler purchase, add $5

*



BBQ WORTHY REDS 

REDS WHITES

Malbec, Tamarí, “Reserva”, Mendoza  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00 29.00

Shiraz, Layer Cake, South Australia  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.00 35.00

Red Blend, Cupcake Vineyards,  “Red Velvet”, Central Coast  . . . . . . . . . . . . . . . . 7.00 24.00

Zinfandel, Folie a’ Deux,  Amador County  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.00 33.00

Red Blend, The Seventy Five Wine Company, “The Sum”, California  . . . . . . . . . . . .11.00 40.00

Petite Syrah, Guenoc, California  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50 30.00

Zinfandel, Maddalena, Paso Robles, California  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50 30.00

Bubbles

Prosecco, Mionetto, Italy  7.00 28.00

Blanc de Blancs, “Sofia”, 
Monterey County (187ml Can)  6.00

Lighter Whites
White Zinfandel, Maddalena,
Paso Robles 6.50 23.00

Riesling, 14 Hands, Washington State 8.00 27.00

Pinot Grigio, Francis Coppola,
“Bianco”, California 7.00 25.00

Sauvignon Blanc, Kenwood, 
Sonoma County 8.00 28.00

Chardonnay
La Terre, California 6.00 20.00

Kim Crawford, "Marlborough Unoaked",
New Zealand 8.00 29.00

Cupcake Vineyards, Central Coast 7.00 25.00

Sonoma Cutrer, "Russian River 
Ranches", Sonoma Coast 12.00 43.00

Pinot Noir

Parducci, Mendocino County 8.00 28.00

Estancia, “Pinnacles Ranches”,
Monterey 9.00 33.00

Lucky Star, California Appellation 7.00 24.00

Merlot
Maddalena, Paso Robles 8.00 29.00

Cabernet
Columbia Crest, "Grand Estates", 
Columbia Valley 7.00 25.00

Bogle Vineyards, California 7.50 26.00

Clos du Bois, Sonoma county 8.50 30.00

Rodney Strong, Sonoma County 8.50 30.00

The wines on this progressive list are 
grouped in flavor categories.  Wines with 

similar flavors are listed in a 
simple sequence starting with those 

that are sweeter and very mild 
in taste, progressing to the wines 

that are drier and stronger in taste.

Monday – Friday / 3 pm – 6 pm
Available only at the bar, front counter
and patio. No substitutions on food items. 

$3.00 Well Martinis

$1.00 off All Wine

$2.00 off Draft Beer

$1.00 off Canned Beer

$1.50 off Well Drinks

$3.00 off Southern Sangria

Fried Pickles  $2.00

Mini Smoked Sausage,
Pulled Pork or Brisket Sandwich
served with French Fries or 
Cole Slaw  $3.00

1/3 Rack of Memphis Baby Back Ribs 
or St. Louis Spare Ribs 
served with French Fries or 
Cole Slaw  $5.00


