
 WINE BY THE BOTTLE
 CHAMPAGNE & SPARKLING
Los Monteros, Cava, Catalonia
Gruet, Brut, Albuquerque, New Mexico
Schramsberg Rose, Brut, California
Laurent Perrier, Brut La Cuvée, Champagne
Veuve Clicquot,  Brut, Yellow Label, Champagne
Billecart-Salmon Rose, Brut Réserve, Champagne
Gusbourne, Brut Reserve, Kent, England
Dom Pérignon, Brut, Champagne, France

 WHITE WINE
 SAUVIGNON BLANC/SEMILLON
Mohua, Marlborough, New Zealand
Decoy, Sanoma County, California
Southern Right, Walker Bay, South Africa
Kono, Marlborough, New Zealand
Henri Bourgeois, Sancerre Les Baronnes Blanc, Loire 
Stag’s Leap Wine Cellars, Aveta, Napa Valley, California

 GRIS / GRIGIO
Acrobat, Pinot Gris, Oregon
Alois Lageder, Pinot Grigio, Alto Adige, Italy
Lagria, Romato Pinot Grigio, Italy
King Estate, Pinot Gris, Willamette Valley, Oregon

 RIESLING
Dr. Loosen, Dr. L Riesling, Mosel, Germany
Schloss Vollrads, Rheingau, Germany
Hyland Estates, McMinnville, Oregon

 ROSE
Moulin Gassac, Rosé Frizant, Languedoc-Roussillon
Maison No. 9, Méditerranée

 CHARDONNAY
Rickshaw, Chardonnay, California
Mâcon-Lugny Les Charmes, Burgundy, France
De Wetshof  Estate, Cape Town, South Africa
Jean-Paul Brun, Beaujolais Blanc, Burgundy, France
Laetitia, Arroyo Grande Valley Estate, California
Raeburn, Russian River Valley, California
CrossBarn ‘Paul Hobbs’, Sonoma Coast, California
Talley, Edna Valley, California
Rully Blanc, Bouchard Père & Fils, Burgundy, France
Jean-Marc Brocard, Chablis 1er Cru Montmains, Burgundy
ZD, California
Vincent Girardin, Chassagne-Montrachet Blanc, Burgundy
Kistler “Les Noisetiers” Sonoma Coast, California

 OTHER WHITE VARIETALS 
Château de la Ragotière, Muscadet, Loire Valley, France
Viña Mayu, Valle del Elqui, Pedro Ximénez, Chile
Kuentz-Bas, Muscat, Sylvaner, Alsace, France
Pine Ridge, Chenin Blanc / Viognier, California
Burgans, Albarino, Rías Baixas, Spain
L’Ecole No. 41, Chenin Blanc, Columbia Valley
La Scolca, Gavi, Cortese, Piedmont, Italy
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 RED WINE
 PINOT NOIR
Mon Frère, California
Benton Lane, Pinot Noir, Oregon 
Maison L’Envoyé, Pinot Noir Two Messengers,  Willamette 
Four Graces, Willamette Valley, Oregon
Bouchard Père & Fils, Savigny-lès-Beaune, Burgundy
Domaine Serene, Yamhill Cuvee, Willamette Valley, Oregon

 MERLOT
Hahn, Central Coast, California
Alexander Valley, California
Swanson, Napa Valley, California
Duckhorn, Napa Valley, California

 MALBEC
Terrazes Reserva, Malbec, Mendoza
Ben Marco, Mendoza
Piattelli Vineyards, Luján de Cuyo, Reserve, Mendoza

 SYRAH/PETITE SYRAH/GRENACHE 
Rhiannon, Rutherford Ranch, California
Little James’ Basket, Languedoc-Roussillon, France
Kermit Lynch, Côtes du Rhône, Rhône, France
Stags’ Leap, Napa Valley, California
Vieux Telegraph, Châteauneuf-du-Pape, Rhône, France

 CABERNET SAUVIGNON, FRANC
 AND BORDEAUX BLENDS
Lapostolle, Casa Rapel Valley, Chile
Éric Chevalier, Cabernet Franc, Loire Valley, France
Revelry Vintners, Columbia Valley, Washington
Château de Parenchère, Bordeaux Supérieur, France
Schug Winery, Sonoma Valley, California
Marque de Casa, Maipo Valley, Chile
Daou Vineyards, Paso Robles, California
Justin, Paso Robles, California
Buehler Vineyards, Napa Valley, California
Château De Pez, Saint-Estèphe Bordeaux, France
Shafer, Stags Leap District, California
Silver Oak, Alexander Valley, California
Caymus, Napa Valley, California
Booker Vineyard, My Favorite Neighbor, Paso Robles
Cade, Howell Mountain, California
Rubicon, Inglenook, Napa Valley, California
Staglin Family Estate, Rutherford, California
Opus One, Napa Valley, California

 OTHER RED WINES/BLENDS
CVNE, Tempranillo, Rioja, Spain
Prunotto, Dolcetto d’Alba, Piedmont, Italy
Earthquake, Michael David, Zinfandel, Lodi California
Robert Biale Black Chicken, Zinfandel, Napa Valley
Fratelli Brovia, Barolo, Nebbiolo, Piedmont, Italy
Le Ragose, Amarone, Valpoicella, Italy
Tignanello Marchesi Antinori, Red Blend, Tuscany, Italy

All drinks contain 1 ½ ounces of liquor, unless special ordered.



 WINE BY THE GLASS

 CHAMPAGNE & SPARKLING
Los Monteros, Cava, Catalonia
Laurent Perrier, Brut La Cuvée, Champagne

WHITE WINE
Mohua, Sauvignon Blanc
Decoy, Sauvignon Blanc
Henri Bourgeois, Sancerre
Alois Lageder, Pinot Grigio
Lagria, Romato Pinot Grigio, Italy
Dr. Loosen, Dr. L Riesling
Villa Wolfe, Rosé
Rickshaw, Chardonnay
Raeburn, Chardonnay
Pine Ridge, Chenin Blanc/Viognier
Burgans, Albarino
 
RED WINE
Mon Frère, Pinot Noir
Benton Lane, Pinot Noir
Hahn, Merlot
Terrazas Reserva, Malbec
Kermit Lynch, Côtes du Rhône Blend
Lapostolle, Cabernet Sauvignon
Revelry Vintners, Cabernet Sauvignon
Justin, Cabernet Sauvignon
CVNE, Tempranillo

PORT WINE 
Fonseca Ruby
Sandeman Tawny
Taylor Fladgate 10 yr. Tawny
Broadbent 10 yr. Madera

 

PERFECT MANHATTAN
Elijah Craig Bourbon | Carpano Bianco | Carpano Dry | 
Sorghum Bitters | Cherry

THE LODGE GIN & TONIC
Hendrick’s Gin | Fever Tree Mediterranean Tonic | 
Apple | Cucumber | Strawberry | Citrus | Basil

ALABAMA MAI “TYE”
John Emerald Gene’s Spiced Rum | House Pecan Orgeat |
Gosling’s Black Seal Rum | Lime | Pineapple | 
Local Wildflower Honey & Peach Foam

GULF OF MOJITO
Sugar Island Rum | Coconut | Mint | Lime | 
Blue Curacao

BLUEBERRY LEMON DROP FIZZ
Tito’s Handmade Vodka | Lemon | Blueberries | 
Turbinado Syrup | Los Monteros Cava 

CHOCOLATE MARTINI
Godiva Chocolate Liqueurs | Half  & Half  | 
Chocolate Syrup

ESPRESSO MARTINI
Espresso | Vanilla Vodka | Kahlua
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 BEER

 CRAFT DRAFT
Rod’s Reel Cream Ale, Big Beach Brewing Co,
 Gulf  Shores, AL, 5.0 ABV, 15 IBU
100 Daze IPA, Big Beach Brewing Co,
 Gulf  Shores, AL, 6.8 ABV, 69 IBU
Spring Street Saison, Avondale Brewing Co, 
 Birmingham, AL, 7.2 ABV, 18 IBU
Snake Handler Double IPA, Good People Brewing Co,
 Birmingham, AL, 10.0 ABV, 100 IBU
Kentucky Bourbon Barrel Ale, Lexington Brewing Co,
 Lexington, KY, 8.19 ABV, 19 IBU
Truck Stop Honey, Brown Ale, Back Forty Beer Company,
 Birmingham, AL, 6.0 ABV, 14 IBU

 CANNED DOMESTIC       
Bud Light 
Coors Light
Michelob Ultra
Yuengling
Budwieser

 PREMIUM/IMPORT   
Blue Moon
Guinness 
Heineken
Heineken 0.0 (alcohol free)
Red Stripe
White Claw

 “ASK ABOUT SEASONAL SELECTIONS”

FRONT PORCH TEA
Firefly Peach Moonshine | Blackberry Shrub |                           
Sweet Tea | Lemon

RED HOT RITA
Blanco Tequila | Grenadine | Fresno Chile Syrup | 
Sour Mix | Candied Lime

SLANE DRAGON
Slane Irish Whiskey | Turbinado Syrup | Lemon | 
Blackberry | Egg White | Rosemary

TWO.OH!
Cucumber & Lime Vodka | Cucumber | Mint | 
Real Ginger Creme | Club Soda

FRENCH 3/4 
Empress Gin | St. Germain | Lemon | Los Monteros Cava

KEY-LIME KISS
Liquor 43 | Vanilla Vodka | Heavy Cream | Key Lime

IRISH COFFEE
Jameson | Bailey’s | Coffee | Cream

All drinks contain 1 ½ ounces of liquor, unless special ordered.

 SIGNATURE    COCKTAILS

 THE SWEETER  SIDE



SPECIALTIES
PONZU GLAZED GULF FISH   36

Fingerling Potato, King & Shiitake Mushroom,
Butternut Puree, Marinated Tomatoes

CITRUS CRUSTED TUNA   38
Toasted Coconut Rice, Mango Butter Sauce

FILET MIGNON   42
Celeriac Puree, Fried Spinach,
Roasted Shallot Demi-Glace

LAMB LOLLIPOPS & HONEY ROASTED CARROTS* 40
Spice Rubbed, Feta-Yogurt, Sesame Drizzle 

TIDBITES
CURED MEAT & CHEESE BOARD   24

Chefs’ Daily Selection of 2 Cured Meats & 3 Artisanal
Cheeses, Honey-Truffled Hazelnuts, Drunken Mustard,
Castelvetrano Olives, Cornichon Pickles, Quince Paste,
Freshly Baked Bread (serves 2)

VIDALIA ONION RINGS   12
Tempura Batter, Tomato-Bacon Jam, Herbs

COUNTRY DEVILED EGGS* (6 Halves)   13
Smoked Gouda Pimento Cheese, Cornichon Pickles, 
House-Made Pork Rinds

HOUSE SMOKED PORK BELLY   18
Delta Grind Grits, Tomato Jam, 
Balsamic Reduction, Herb Oil

FRITO MISTO*   15
Dusted Calamari, Crawfish, Okra, Squash,
Pickles, Cajun Remoulade

GARLIC SHRIMP*   16
Garlic-Chili Oil, Garlic Chips, 
Garlic-Herb Toasted Baguette

SPANISH BRAISED OCTOPUS   17
Purple Potato, Chorizo, Grilled Bread 

SEARED SCALLOPS*   17
Green Pea, Mushroom, Palm Hearts, Truffle 

DESSERT

CHOCOLATE POT de CREME*   8
Chocolate Custard, Almond Pavlova, 
Cold Pressed Cherries, Chocolate Sponge

TROPICAL TORTE *  8
Coconut Cake, Passion Fruit Cream, 
Grilled Pineapple, Mango Pearls

FRIED BANANA PUDDING *   8
Chocolate Crunch, Spiced Shortbread, Caramel Sauce

If you have any concerns regarding food allergies, please alert your server prior to ordering.
*This item may contain raw or undercooked meats, poultry, shellfish or eggs. Consuming these items may increase or risk foodborne illnesses.
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