
 

 

Handcrafted Cocktails 

Smokin’ Gun     $18 

Woodford Reserve/maple syrup/Smoked 

walnut  

Bourbon Reload    $13 

Evan Williams/crème da cassis/lemon 

juice 

 

Shamrock Peach Trap   $18 

Tall Pine’s Woodland Bourbon/Peach 

Moonshine/ peach juice/lemon 

juice/thyme 

 

Bolt-Action Old Fashion   $18 

Maker’s mark/vanilla bean syrup/bitters 

 

French Firearm   $15 

Ketel one Grapefruit & Rose 

Vodka/grapefruit juice/Prosecco 

 

Birds of a Feather   $16 

Empress Indigo Gin/Cointreau/lime 

juice/house made lavender simple syrup  

 

The Spent Casing   $14 

Tall Pines Amaretto/Bourbon/lemon 

juice/ egg white 

 

Smoke Show    $18 

Ketel one Vodka/yuzu juice,/blackberry 

syrup/prosecco  

 

 

 

 

 

 

Draft 

 

Michelob Ultra $6        Sam Adams Seasonal $7 

    New Trail Broken Heels $8           Modelo $6.50 

 

Bottles 

 

Miller Lite $6  Yuengling $6 

                Blue Moon $7     Troegs $8 

                Corona $7     Guiness $7 

Corona light $7     Angry orchard $7 

                 I.C Lite $4                Iron City $4 

                    PBR$4 

 

 

Dessert 

all made in house! 

 

Skillet Cookie $14 

Brown butter bourbon chocolate chip 

cookie topped with vanilla bean ice cream, 

whipped cream, and chocolate drizzle  

Carrot Cake $20 

10-layer carrot cake with cream cheese 

icing, pineapple sauce, and whipped cream 

Banana’s Froster Tiramisu $13 

banana foster sauce, lady fingers soaked in 

Tall Pines banana Froster 

Chocolate Covered Amaretto Bomb $ 

Devil food cake, Baileys Mousse, amaretto 

cherries, and chocolate ganache 

                    Seasonal Cheesecake $14 

Ask your server for details! 



 

 

 

 

 

 

 

 

 

 

 

 



 

 

                                                                                    

White Wine   

                                                                          

Red Wine 

            

                                                         Glass/ bottle                                          

         Sauvignon Blanc: 

Oyster Bay/New Zealand    13/50 

Cloudy Bay/New Zealand    15/55 

Loveblock                                                        26/100 

 

Chardonnay: 

Woodbridge by Robert Mondavi/CA    8/30 

Antinori Castello Della Sala/Italy  16/62 

 

Pinot Grigio: 

Ruffino Aqua de Venus/Italy               10/38 

Ferrari Carano /Italy                 13/50 

 

Gewurztraminer: 

Villa Wolf/Germany      11/40 

Dr Konstantin Frank/Finger Lakes   13/50 

 

Albarino: 

Sand Boy Rias Baixas /Spain    14/54

  

Sparkling: 

Sun Goddess Prosecco/Italy                10/38 

Ruffino Prosecco/Italy                12/45 

Casa Canevel Rose Brut/Italy              11/44 

Pommery Brut Royal/France                   ~/115 

Veuve Clicquot Yellow Brut/France ~/125   

 

 

 

                                                              Glass/bottle 

             Cabernet: 

Cade Estate/Napa, CA                       ~/250 

Caymus/ Napa, CA                                           ~/ 225 

Joseph Phelps/Napa, CA                     ~/200 

Mt. Veeder/Napa                                          50/185 

Robert Mondavi/Napa, CA                   40/165 

Frank Family Vineyards/Napa, CA       39/150 

Clos Pegase/Napa, CA                   25/93                     

Mount Peak Sentinel/Sonoma Cty     22/80 

            

Merlot: 

Cusumano Terre /Italy      13/50 

Perusini/Italy                                                 15/55 

Raymond Reserve/Napa, CA                   28/110 

 

Pinot Noir: 

Sea Sun/California       11/40 

Primarius/Willamette, OR                      12/45 

Willamette Valley/Willamette, OR   23/90 

 

Malbec: 

Zuccardi Series A./Argentina       8/30

   

        Burgundy: 

  Louis Latour Bourgogne/France    20/75 

  Rioja: 

Carracuesta /Spain                    9/ 34

   

  



 

 

Sweet Sips 

 

 

Hot Buttered Bourbon $13 

 

Ponfeigh rye Bourbon/apple 

cider/spices 

 

Kickback Espresso Martini            

(Classic/Creamy) $ 14/$15  

 

Espresso Vodka/Kahlua/espresso 

 

Marksman’s Frozen Mudslide $10 

 

Planteray Barbados Rum/ 

Kahlua/crème de cacao/                

coconut cream/milk 

 

The Candied Nut  $18 

Vanilla Vodka/Frangelico/cream/ 

candied Pecans  

 

Velvet~tini  $17 

Bailey’s Chocolate/Peppermint 

Vodka/Cream/Espresso 

 

 

 

 

 

Seasonal Handcrafted 

Cocktails 

 

   Banana Frost Smash  $18 

Bourbon/banana/pecan syrup                       

 

Winter Wonderland  $17 

Bacardi Rum/White Cranberry 

juice/mint/Rosemary 

 

Snowfall Paloma  $16 

Pomegranate liqueur/Jose Silver/ 

Grapefruit juice/Lime  

 

Arctic Mule  $18 

Ketle Lemon Vodka/Lychee 

Syrup/Lemon Juice/Ginger Beer 

 

Bourbon and Bark  $18 

Knob Creek Smoked Maple/Cherry 

Juice/Cherry wood Smoked 

 

 

 

 

 



 

 

 

 

 

 

 

 

 



 

 

Beverages 

$3.99 

Coke 

Diet coke 

Sprite 

Ginger ale 

Unsweetened Tea 

Sweet iced tea 

Lemonade 

Juice 

 

Specialty non-alcoholic 

Blackberry Iced Tea $4.49 

Lavendar Lemonade $4.49 

Grapefruit thyme Spritz $4.49 

 

                          Coffee 

Regular or iced $4 

Espresso $5 

Cappuccino or Latte $6 

Tiramisu Iced Coffee $7 

With Alcohol $9 

 

Experience the difference of Haven Farms 

Coffee. This artisan – organic brew is 

crafted with care from farm to cup. Each 

order is freshly ground and brewed, 

ensuring a unique and custom experience in 

every sip. 

      

 

 

 

 Welcome 

Step into a place where                    

every sip is crafted with      

care. Our bar is dedicated 

to the art of flavor – 

from handcrafted 

cocktails made with the 

finest ingredients, to a 

curated wine list designed 

to delight every palate. 

Prefer a crisp brew? 

Choose from our rotating 

selection of draft, 

bottled, and craft beers. 

Whether you’re here to 

discover something new 

or enjoy a timeless 

favorite, we invite you to 

relax, raise a glass, and 

savor the experience here 

at shamrock whiskey and    

cigar bar. 


