
B U B B L E S
W YC L I F F . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7  |  3 2
Sparkling Rose or Brut 
California

R I O N D O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5
Prosecco, 187ml
Italy

AV I N YO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0
Petillant Cava, 250mL  
Barcelona, Spain

C U V E E  5 8 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 0
Brut
Sauvignon Blanc & Pinot Noir
South Africa

W H I T E S
S C A R P E T TA .  .  .  .  .  .  .  .  .  .  .  .  1 1  |  4 4
Pinot Grigio, 2023  
stone fruit, melon, complex
Northern Italy

B I O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 0
White Blend, 2022
citrus zest, peach, lemongrass
Elenovo, Bulgaria

B L A C K  S TA L L I O N .  .  .  .  .  .  .  .  1 1  |  4 0
Chardonnay, 2023
almond, citrus, butter
California

PA G O  D E L  V I C A R I O . .  .  .  .  .  . 1 2  |  4 6
White Tempranillo, 2023
green apple, white peach, dried herbs
Spain

R O S E
P O R T L A N D I A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9  |  3 6
Syrah 2022 
grapefruit, blood orange, crisp
Colombia Valley, WA

R E D S
B E A U  V I G N E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3  |  4 9
Cabernet Sauvignon, 2022 
mineral, cassis, coriander
Napa Valley, CA

B O N N Y  D O O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4  |  5 2
Red Blend, 2023 
strawberry, rhubarb, black pepper
Central Coast, CA

 
T E R R E  R O U G E  G A R R I G U E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 8
Red Blend, 2014
red & black fruits, savory, earthy
Plymouth, CA

P R U N U S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2  |  4 8
Red Blend, 2021  
red fruit, violette, leather
Dao, Portugal

W H I T E H A L L  L A N E  T R E  L E O N I . .  .  .  .  .  .  .  .  .  .  .  . 9 0
Red Blend, 2018 
dark fruits, nutty, silky, smooth
Napa Valley, CA

 

H O U S E
P U L L M A N  G I N  &  T O N I C . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0
 gin, st. germain, tonic syrup, lime

W H I S K E Y  B U S I N E S S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3
bourbon, chambord, mint, blueberry, lime

C A D DY  I S S U E S . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2
bourbon, IPA syrup, grapefruit, lime, bitters

G A R D E N  H O S E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3
 gin, chareau, dolin blanc, cucumber, lemon, soda

D R U N K E N  G N O M E . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1
vodka, peach mathilde, tonic syrup, basil, lime

H O T  N '  B O T H E R E D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4
habanero mezcal, cointreau, orange, lime, bitters

M I S S  J E A N . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2
 gin, st. germain, rhubarb, mint, lime,

 served frozen

DARK & STORMY. . . . . . . . .        950

dark rum, lime, ginger beer

TOM COLLINS. . . . . . . . .          1050

gin, lavender, lemon, sugar, 
soda, luxardo cherry

FITZGERALD. . . . . . . . . . .          13
uncle val's botanical gin, lemon,
sugar, angostura

SMASH. . . . . . . . . . . . .            12
your choice of bourbon or tequila, 
seasonal shrub, citrus, bitters

THE BRONX. . . . . . . . . . .          12
brown butter bourbon, luxardo,
cocchi di torino, angostura, 
luxardo cherry

ROSEMARY GIN FIZZ*. . . . . . .      14
gin, rosemary, sugar, lemon, egg 
white

ESPRESSO MARTINI. . . . . . . .       15
vodka, espresso, vanilla, 

st. george's coffee liqueur

PURPLE HAZE. . . . . . . . . .         14
tequila, creme de violette,
lavender, lime, salt

MARGARITA. . . . . . . . . .           1350

tequila, cointreau, lime, salt

OLD FASHIONED. . . . . . . . .        16
bourbon, demerara sugar, bitters,  
orange, luxardo cherry

C L A S S I C

*Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness.



BLACKBERRY ICED TEA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
house tonic syrup, lemon, blackberry, 
house brewed iced tea

DIRTY KOLA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8
house kola syrup, coconut,
lime, sugar, soda

 CUCUMBER MARGARITA . .  .  .  .  .  7
cucumber, lime, brine, tajin

BLUE SUEDE FIZZ. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
egg white, house tonic syrup, blueberry, 
sugar, lime, ginger beer

D R A F T  B E E R
BIG GROVE EASY EDDY. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Hazy IPA | Iowa City, IA | 6%
juicy, tropical, hops 16oz

FIELD DAY LIME FEATHERWEIGHT. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
Lime Lager | North Liberty, IA | 4.3%
refreshing, citrus, smooth 16oz

NOCOAST FRUIT PATCH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
Sour | Oskaloosa, IA | 4.5% 
cherry, lime, crisp 13oz

BIG GROVE MOON RABBIT. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
Rice Lager | Iowa City, IA | 4.8% 
hops, light, bitter 16oz

FIRESTONE UNION JACK . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
IPA | Cedar Rapids, IA | 7% 
hazy, lemongrass, grapefruit 16oz

PENROSE LEMON SELTZ-UP. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
Hard Seltzer | Geneva, IL | 6% 
lemon, tart, juicy 9oz

BIG GROVE EMERALD EDDY. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
Xtra Pale Ale | Iowa City, IA | 5.8% 
bitter, dry, New Zealand hops 16oz

FIRETRUCKER 2 ALARM. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
Red Ale | Ankeny, IA | 7.4% 
hoppy, malt, smooth 13oz 

BIG GROVE COLORADO SMUGGLER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
Hazy IPA | Iowa City, IA | 7.2% 
citrus, passionfruit, hops 16oz

JEFFERSON CO CIDER . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
Cider | Fairfield, IA | 4%  
apple 16oz

P A C K A G E D  B E E R
DOMESTIC TALLBOYS | Ask your server . .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

HIGH LIFE  | Lager 12oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

AYINGER BRAU-WEISSE | Hefeweizen 16.9oz . .  .  .  .  .  .  .  .  .  . 10

BACKPOCKET BLONDE FATALE | Belgian 12oz. .  .  .  .  .  .  .  .  .  7

OLD RASPUTIN | Imperial Stout 12oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9

BELLS TWO HEARTED | IPA 16oz . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

NO COAST HERITAGE  | Amber 16oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9

NORTH COAST MIDWEST | IPA 16oz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11

HEDGEAPPLE KOMBUCHA | Cherry Ginger 12oz. .  .  .  .  .  .  . 10

POTOSI NA | NA Golden Ale 12oz . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

B U Y  A  S I X  P A C KB U Y  A  S I X  P A C K

F O R  T H E  K I T C H E N !  $ 1 8F O R  T H E  K I T C H E N !  $ 1 8

               R I S H I  T E A               R I S H I  T E A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 . 9 54 . 9 5

Lavender Mint| aromatic, sage

Jade Cloud Green | toasted chestnuts, wild greens

Earl Grey Black | robust, malty, floral

millstream SODAmillstream SODA
A S K  Y O U R  S E R V E R  A B O U T  O U R  C U R R E N T A S K  Y O U R  S E R V E R  A B O U T  O U R  C U R R E N T 

O F F E R I N G SO F F E R I N G S

BEVERAGES BEVERAGES 
PEPSI, DIET PEPSI, MOUNTAIN DEW, STARRY, 

DR. PEPPER, LEMONADE, PINEAPPLE JUICE, 

CRANBERRY JUICE

Fresh squeezed juice 4 .5Fresh squeezed juice 4 .5

Orange Juice or Grapefruit

S O B E R  S I P S

D R I P  C O F F E ED R I P  C O F F E E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 5 03 . 5 0

   served until 11am

F R E N C H  P R E S SF R E N C H  P R E S S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 . 9 54 . 9 5

   20 oz pot

C O L D  B R E WC O L D  B R E W . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 9 53 . 9 5

E S P R E S S OE S P R E S S O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 4 53 . 4 5

A M E R I C A N OA M E R I C A N O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 9 53 . 9 5

M A C C H I A T OM A C C H I A T O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 . 0 04 . 0 0

C A P P U C C I N OC A P P U C C I N O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 7 53 . 7 5

L A T T EL A T T E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  ..  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 . 9 53 . 9 5

LOCALLY ROASTED BY COUNCIL OAKS │ SIOUX CITY, IOWA


