
WHITE WINE
SIMI, CHARDONNAY   12/46
Sonoma County, CA

SONOMA CUTRER, CHARDONNAY   14/54
Russian River, CA

GUENOC, CHARDONNAY   8/30
North Coast, CA

ANDERRA, SAUVIGNON BLANC   7/26
Maipo Valley, Chile

DUCK POND, PINOT GRIS   8/30
Willamette, OR

LITTLE BLACK DRESS, PINOT GRIGIO   8/30
California

STELLA, MOSCATO   8/30
Sicilia, Italy

Ask your server about daily wine specials.
Join us for Happy Hour every day 3-6pm

 and enjoy $4 house wines.



RED WINE
GUENOC, CABERNET SAUVIGNON   8/30
California

GENESIS, CABERNET   12/46
Columbia Valley, WA

THE DREAMING TREE, “CRUSH”   11/42
North Coast, CA

PEDRONCELLI, “MOTHER CLONE”
ZINFANDEL 10/38
Dry Creek Valley, CA

THREE SAINTS, PINOT NOIR   10/38
Santa Maria Valley, CA

REX GOLIATH, PINOT NOIR   7/26
California

PUNTO FINAL, MALBEC   9/34
Mendoza, Argentina

STELLA, SANGIOVESE   8/30
Puglia, Italy

Ask your server about daily wine specials.
Join us for Happy Hour every day 3-6pm

 and enjoy $4 house wines.



COCKTAILS
TITO’S BLOODY TEE TIME   9
House bloody mix, olive, pepperoncini, 
lime and pickle

w/ bacon 10

HOUSE MIMOSA OR MAN-MOSA 7/10
Finlandia Vodka, champagne and 
orange juice

HOLE IN ONE MARGARITA   12
Don Julio Blanco, Gran Marnier, orange, 
lime, mint

w/ Don Julio Reposado or Añejo                  14/16

THE DAILY HANSON   7
Arnold Palmer and John Daly got nothing 
on this modern twist. Deep Eddy Sweet Tea 
Vodka, lemonade, and Sprite. Just ask John 
at the pro shop!

MILE HIGH TAI   10
Bacardi & Bacardi 8, orgeat, fresh lime juice, 
and mint make this a Mile High classic 

ROCKY MOUNTAIN MULE   9
Barrel aged Old Forester, ginger beer, 
fresh lime, Fee Brothers bitters

GREY GOOSE MULE   10
The original and yes it’s served in a copper mug

RUM PUNCH 8
A fusion of Bacardi Rums from the family 
distillery that changed the new world. 
Pineapple, cranberry & orange juice
mixed in with fresh fruits

CUCUMBER G&T   10
Deliciously simple; muddled cucumber, 
Hendrick’s Gin and a sprig of basil



CLASSICS
FASHIONABLY RYE   11
Bulliet Rye, bourbon cherry, orange with 
Angostura bitters and cane sugar

WOODFORD MANHATTAN  14
House barrel aged Woodford Reserve, 
sweet vermouth, Woodford Cherry Bitters. 
Traditionally served up. Add rocks and soda
to keep it cool on the course

BIG SHOOTS SANGRIA   8
Made and chilled in house. Cherry, lime, 
orange, and lemon, served over ice with 
a splash of citrus soda for bubbles

WILD BERRY MARTINI   14
Finlandia Vodka, sweet vermouth, 
Blue Curacao, Peychauds bitters, blueberry
and raspberry garnish

COLFAX MARTINI   12
Dirty in all the right ways. 
Olives everywhere, Finlandia Vodka, 
dry vermouth. Always shaken, never stirred

LONDON DRY MARTINI   13
Keeping it classic, chilled dry vermouth, 
Bombay Sapphire, stirred and served up

LEMON DROP MARTINI 12
Deep Eddy Lemon Vodka, sugared brim, 
shaken and served up


