
SPARKLING

Prosecco, Cantina Colli Euganei,  
Veneto, Italy 	 9.5/36

ROSÉ

Grenache Blend, Angels & Cowboys  
Rosé, California, USA 	 11/42

WHITES – SWEET TO DRY

Moscato, Caposaldo, Lombardy, Italy	 11/42

Riesling, Nik Weis “Urban,” 
Mosel, Germany	 10/38

Sauvignon Blanc, The Seeker, 
Mendoza, Argentina	 10/38

Pinot Grigio, Bollini, 
Trentino Alto Adige, Italy            	 11/42

Sauvignon Blanc, Torre Di Luna,  
Trentino-Alto Adige, Italy           	 14/54

Chardonnay, St Francis, Sonoma, 
California, USA            	 13/50

Gavi, Gavalussa, Piedmont, Italy	 12/46             

REDS – LIGHT TO FULL

Pinot Noir, Saddlebred Cellars, 
Sicily, Italy         	  10/38

Pinot Noir, Stoller Family Estate, 
Dundee Hills, Oregon, USA            	 16/62

Nebbiolo, Silvio Grasso, Langhe,  
Piedmont, Italy	 16/62

Barbera, Michele Chiarlo, 
Piedmont, Italy             	 12/46

Sangiovese, Basilica Cafaggio, 
Chianti Classico, Italy             	 14/54

Malbec, Amalaya,
Salta, Argentina             	 11/42

Cabernet Sauvignon, Greenwing, 
Columbia Valley, USA        	 12/46

Sangiovese/Merlot, Sette Ponti  
“Crognolo,” Tuscany, Italy             	 18/70

Cabernet Sauvignon, Daou, 
Paso Robles, California, USA           	 17/66

HOUSE

Chardonnay, Oak Vineyards, 

California, USA                                                     9.5

Cabernet Sauvignon, Oak Vineyards,
California, USA	 9.5

Pinot Grigio, Folonari, Delle Venezie,  
Veneto,Italy	 9.5

Chianti, Folonari, Delle Venezie,  
Veneto, Italy	 9.5

B Y  T H E  G L A S S

CS.9.25

SPARKLING

Prosecco, Scarpetta, Friuli-Venezia Giulia, Italy NV	 45

Brut, J. Charpentier Tradition Brut, Champagne,  
France NV    	 85
 

LIGHT TO FULL

Pinot Grigio, Terlato, Friuli-Venezia Giulia, Italy	 60

Pecorino, Simone Capecci “Ciprea,” Marche, Italy	 40

Sauvignon Blanc, Brassfield Estate, High Valley, California, USA	 55

Vermentino di Sardegna, Olianas, Sardinia, Italy           	 45            

Arneis, Fratelli Ponte, Roero, Piedmont, Italy           	 45

Chardonnay, Bezel, Edna Valley, California, USA	 58

Chardonnay, Frank Family Vineyards, Carneros, Napa County, 
California, USA        	 85

W H I T E  B O T T L E S

LIGHT – MEDIUM

Pinot Noir, Imagery, California, USA           	 58

Pinot Noir, Brandborg, Oregon, USA            	 78

Montepulciano, Lunaria Coste di Moro, Abruzzo, Italy	 47

Nero d’Avola, Tasca d’Almerita, Sicily, Italy	 52

Sangiovese, Nozzole, Chianti Classico Riserva, Italy            	 78

Syrah, Waterbrook, Columbia Valley, Washington, USA    	 45

Nebbiolo, Demarie, Langhe, Piedmont, Italy	 65

Nebbiolo, Castello di Neive, Barbaresco, Piedmont, Italy  	 95

 
MEDIUM - FULL

Corvina, Rafael “Tommasi”, Valpolicella, Veneto, Italy           	 62

Nebbiolo, Beni di Batasiolo, Barolo, Piedmont, Italy	 125

Zinfandel, “Old Vines,” Turley, California, USA	 76

Merlot, Emmolo, Napa, California, USA	 68

Sangiovese, Silvio Nardi, Brunello di Montalcino, Italy    	 150

Cabernet Sauvignon Blend, Montepeloso, Tuscany, Italy	 68

Petite Sirah, Girard, Napa, California, USA            	 83

Cabernet Sauvignon, Gehricke, Sonoma, California USA    	 85

Prugnolo Gentile Blend, Poliziano, Vino de Nobile Montepulciano, 
Tuscany, Italy	 78

Sangiovese, Il Borro “Polissena,” Tuscany, Italy	 92

Garnacha, Marqués de Cáceres, Cariñena, Aragon, Spain                55

Corvina, Santi, Amarone della Valpolicella, Veneto, Italy	 135

Cabernet Sauvignon, Alexander Valley Vineyards, Alexander  
Valley, California, USA	 65

Cabernet Sauvignon, Cakebread, Napa, California, USA   	 160

R E D  B O T T L E S

Prices exclude 15% LBD and sales tax. 



CoolSprings 9.25

AMERIGO OLD FASHIONED

Woodford Reserve bourbon, simple syrup, Peychaud’s 

bitters

PEPPERONCINI-TINI

Tito’s vodka, pepperoncini brine, lemon, Dolin dry 

vermouth, pepper-stuffed olives

HONEYDEW DAIQUIRI

Blue Chair Bay white rum, creme de melon liqueur, lime, 

grapefruit, simple syrup

ESPRESSO MARTINI

Tito’s vodka, espresso, Kahlua, cold brew

ITALIAN MARGARITA

El Jimador blanco, Lazzaroni amaretto liqueur, lime 

juice, orange juice, agave, tajin

BANANAS FOSTER MANHATTAN

Old Forester, creme de banane, walnut liqueur, tiki 

bitters 

ORANGE POMEGRANATE SPRITZ

Pama pomegranate liqueur, Aperol, St-Germain, 

Prospero brut, soda

LAVENDER LEMON DROP

Absolut Citron, lemon juice, lavender syrup, sugar rim

 C O C K T A I L S 	 1 3

TENNESSEE BREW WORKS, HIPPIES & 

COWBOYS IPA

Nashville, TN  6.0%

NASHVILLE BREWING COMPANY,

ORIGINAL LAGER 	    

Nashville, TN  4.9%

 

YAZOO, GERST AMERICAN RED ALE

Nashville, TN  4.9%

PERONI,  LAGER

Italy  4.7%

SEASONAL DRAFT

Ask your server for today’s selection

 D R A F T  B E E R S 	 7

JACKALOPE, HAZY IPA 	     

Nashville, TN  6.0%

ATHLETIC BREWING CO. LITE (N/A)	  

Milford, CT (non-alcoholic) 

STELLA ARTOIS,  LAGER 	

Belgium 5%

MODELO, CERVEZA	  

Mexico, 4.4%

GUINNESS,  DRAUGHT	  

Ireland 4.2%

HEINEKEN, PILSNER	  

Amsterdam 5%

MICHELOB ULTRA, LIGHT LAGER	  

St. Louis, MO 4.2%

MILLER LITE,  AMERICAN PILSNER	  

Milwaukee, WI 4.2%	                     

               

B O T T L E D  B E E R S              6 	

$5 DRAFT BEERS     |      $8 HOUSE WINES     |      $10 HOUSE COCKTAILS

H A P P Y  H O U R
M O N DAY -  F R I DAY 4 - 6 P M  I N  T H E  LO U N G E  A R E A

 M O C K T A I L S                 	   8 	  

BLACKBERRY MULE

blackberry syrup, lime, ginger beer         	             

LEMON BASIL SPRITZ

lemon, simple syrup, basil, soda                                      

GRAPEFRUIT FIZZ

grapefruit, cranberry, orange juice, simple syrup,  

soda	                                                                                    

 

ESPRESSO TIRAMISU MARTINI

cold brew, vanilla cream, chocolate, simple syrup      		

	                            

LIME LIGHT

Almave N/A blanco tequila, agave, lime, orange,  

salt rim			               
 


