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SPINACH AND ARTICHOKE DIP
our award-winning version of an all-time favorite 1919

CALAMARI
hand-breaded in a spicy cajun breading and  

served with chipotle aioli dipping sauce 2222

BAXTER’S GRILLED SHRIMP
skewers of shrimp grilled with Baxter’s signature rub

and served with our apple jalapeño jelly 2222

BAXTER’S CHIPOTLE SHRIMP
hand-breaded fried shrimp served with

apple jalapeño jelly and chipotle aioli 2222

PROSCIUTTO PARMA
thinly sliced parma prosciutto with shaved asiago cheese,  

extra virgin olive oil and balsamic reduction 2424

 SHRIMP COCKTAIL
5 jumbo shrimp served with our special cocktail sauce

made daily with fresh horseradish 2626

SEARED AHI TUNA
sashimi-grade Ahi Tuna flown in fresh from  

The Hawaiian Fresh Fish Company peppered then seared rare  
and served chilled with sweet soy vinaigrette,  

wasabi and pickled ginger 2525

MARYLAND CRAB CAKES
house-made with fresh crab and served with a roasted corn/black  

bean salsa, feta cheese and red pepper sour cream 2525

PRINCE EDWARD ISLAND MUSSELS
the finest mussels available steamed and  

served in a garlic butter sauce 2222

 SHORT RIB STEAK FRIES
hand-cut seasoned steak fries loaded with Cajun cream 

pepperjack cheese and braised short ribs 2222

AHI TUNA POKE 
chef’s take on a classic Hawaiian appetizer  

served with fried wonton chips 2525

STARTERS



CHOCOLATE MARTINI Smirnoff Vanilla Vodka combined with a blend of 
chocolate and coffee liqueurs makes this the best in town

COSMOPOLITAN a classic, urban blend of cranberry and citrus 
made with Svedka Citron Vodka

DIRTY MARTINI made our way with Titos vodka and bleu cheese-stuffed olives

DRAGONFLY MARTINI Bacardi Dragonberry Rum brings a hint of dragon fruit 
to this strawberry-based favorite 

LEMONTINI Svedka Citron Vodka paired with our housemade limoncello 
brings a feeling of the best summertime lemonade, only better

ISLAND BLUE MARTINI Rumhaven Coconut Rum takes you to a tropical island 
with flavors of coconut and pineapple

ESPRESSO MARTINI vanilla vodka, coffee liqueur, Kahlúa and French press coffee

CUCUMBER MARTINI garden-fresh cucumber shaken with cucumber vodka

BAXTER’S MANHATTAN Baxter’s Signature Cask #20 with sweet vermouth, 
aromatic bitters and candied cocktail cherries, served with Nice Ice

SUNSET SERENADE a blend of raspberry vodka and our house-made 
limoncello for a vibrant sweet treat

MARTINIS & MANHATTANS

MOJITOS
SIGNATURE Bacardi shaken over ice with fresh mint,  

mint-infused simple syrup and a squeeze of lime

RASPBERRY Bacardi Razz shaken over ice with raspberries and  
fresh mint, mint-infused simple syrup and a pinch of lime

STRAWBERRY Bacardi Dragonberry shaken over ice with sliced strawberries and  
fresh mint, mint-infused simple syrup and a pinch of lime

MARGARITAS
SIGNATURE our housemade margarita mix shaken with Milagro Cristalino Anejo 

Tequila, Grand Marnier, fresh lime and orange juice served on the rocks

SPICY our housemade jalapeño-lime mix paired with tequila, on the rocks  

PINEAPPLE fresh lime and pineapple juice paired with tequila, on the rocks

BAXTER’S SKINNY MARGARITA made with freshly squeezed lime and  
orange juice, shaken with tequila and served on the rocks 



WINE BY THE GLASS
CHARDONNAY

Baxter’s Chardonnay 8/35
Hess Shirttail Ranch 12/49

Cambria 15/60

OTHER WHITE WINES
Baxter’s Pinot Grigio 8/35

Baxter’s White Zinfandel 8/35
Allegro Moscato 7/35

Loosen Brothers Mosel Riesling 9/40 
Stoneleigh Marlborugh 10/42

SPARKLING WINES
Ruffino Prosecco, Italy 187ml 14 
Chandon Brut Classic 187ml 18

MERLOT
Baxter’s Merlot 8/35 

CABERNET SAUVIGNON
Baxter’s Cabernet Sauvignon 8/35

Lyeth California 10/45
Justin, Paso Robles 15/55

PINOT NOIR
Lapis Luna California 10/40 
Landmark Overlook 15/50

ZINFANDEL
Marietta Cellars, OVR Series 9/42

OTHER REDS
Baxter’s Red Blend 8/35

Conundrum, California 12/48

ROSÉ
Honoro Vera Spain 8/36

SIGNATURE COCKTAILS
BAXTER’S SUNSET mango margarita and strawberry daiquiri served side by side

BAXTER’S OLD FASHIONED Baxter’s Signature Cask #20 with housemade simple  
syrup, aromatic bitters and candied cocktail cherries, served over Nice Ice

SUNSET SIP Milagro Silver Tequila with lime, muddled strawberry and orange,  
topped with Topo Chico and a touch of cilantro

JALAPEÑO POPPER Rum Haven Coconut Rum shaken with pineapple juice,  
lime squeeze and sliced jalapeños

SUMMERTIME SPIKED LEMONADE Svedka Citron and housemade limoncello 
over ice with splash of Island Blue Pucker

PEACH PERFECT Ketel One Peach, shaken with Cointreau, peach schnapps, and 
agave nectar for a hint of sweetness. Served chilled for a smooth, fruity delight.

SAZERAC Jefferson’s Rye with a hint of absinthe and  
bitters finished with a twist of lemon, served over Nice Ice

GIN BASIL SMASH Hendrick’s Gin with fresh lemon juice, muddled basil and simple syrup

MULES
MOSCOW Svedka vodka and lime juice

SHOW-ME Holladay 1856 Missouri Bourbon and a squeeze of lime 

ORANGE BLOSSOM Absolut Mandrin vodka with Cointreau, orange wedge and fresh basil 

STRAWBERRY with Bacardi Dragonberry

PINEAPPLE JALAPEÑO Jose Cuervo tequila, jalapeño simple syrup and pineapple juice



PREMIUM BOURBONS & SCOTCH
BOURBON

Angels Envy

Angels Envy Bottled in Bond

Angels Envy Triple Oak

Angels Envy Rye

Bardstown BIB

Bardstown Wheated

Basil Hayden

Booker’s

Booker’s Little Book

Buffalo Trace

Bulleit

Bulleit Rye

EH Taylor Bottled in Bond

Elijah Craig

Elijah Craig Barrel Proof

Elijah Craig Small Batch

Gentleman Jack

Heaven Hill

Jack Single Barrel

Jefferson Tropics

Jefferson Rye

Knob Creek

Maker’s Mark 46

Maker’s Mark

Old Fitzgerald

Old Rip VanWinkle 10yr

Russell’s Reserve

Uncle Nearest

Weller 12yr

WhistlePig 6yr

WhistlePig 10yr

Woodford Reserve

Woodford Reserve Double Oaked

SINGLE MALT SCOTCH
Aberfeldy 12yr

Dewars Double Double 21yr

Glenfiddich 12

Glenlivet 12

Glenlivet 18

The Glenrothes 18

Laphroaig 10

Macallan 12

Macallan 18

Oban 14

The Balvenie Caribbean Cask

MOCKTAILS
MOCKTINI ESPRESSION a shaken coffee delight made with a hint of spice 

and rich espresso flavors

WILDBERRY SMASH non-alcoholic whiskey with fresh berries and mint 

muddled with simple syrup and lime juice

TROPICAL SUNSET non-alcoholic botanical drink blending pineapple and 

orange juice with a splash of grenadine, creating a stunning sunset effect

OAXACA-RITA non-alcoholic tequila with fresh lime juice, splash of OJ and 

squeeze of lime, served on the rocks with salt



BEER

Other seasonal selections available

DOMESTIC BOTTLE BEER SELECTIONS 

Angry Orchard Hard Cider

Bud Light

Bud Select

Budweiser

Coors Light

Michelob Ultra Light

Michelob Ultra Zero 

Miller Lite

Yuengling Lager

Yuengling Flight

MISSOURI CRAFT BEER SELECTIONS 
Mother’s 3 Blind Mice Brown Beer ABV 5.5% IBUs 24

Mother’s Lil’ Helper Midwest Coast IPA ABV 7% IBUs 70

IMPORTED BOTTLE BEER SELECTIONS
Corona Extra

Corona Premier

Dos Equis

Guinness

Heineken

Heineken 0.0

Modelo Especial

PREMIUM DOMESTIC & CRAFT BOTTLE BEER SELECTIONS
Blue Moon ABV 4.5% IBU 19

Boulevard Wheat ABV 4.4% IBUs 14

Breckenridge Vanilla Porter ABV 4.7% IBUs 16

Sam Adams Boston Lager ABV 4.9% IBUs 30

Sierra Nevada Pale Ale ABV 5.6% IBUs 38

DRAFT BEER
Bud Light ABV 4.2%

Budweiser ABV 5% IBUs 8

SBC Blue Canoe Pale Ale ABV 5.4% IBUs 30
Deschutes Fresh-Squeezed IPA ABV 6.4% IBUs 60

Kona Big Wave Golden Ale ABV 4.4% IBUs 21

Michelob Ultra Light ABV 4.2% IBUs 10

Shock Top ABV 5.2% IBU 10

Stella Artois ABV 5.2% IBUs 20

SPARKLING SELTZERS & SODAS
NÜTRL Vodka Seltzer Pineapple 

NÜTRL Vodka Seltzer Orange

NÜTRL Vodka Seltzer Blackcherry 

04.26

Athletic Brewing Co. Golden NA



WINE LIST
CHARDONNAY

  Baxter’s California 8/35

  Hess ’24, Shirttail Ranch, Monterey 12/49

  Cambria ’23, Katherine’s Vineyard 15/60 

Routestock ’23, Sonoma Coast 45

Sonoma-Cutrer ’22, Russian River Ranches 50

Rombauer Vineyards ’23, Carneros 85

Cakebread, Napa Valley 95

Jordan ’21, Russian River Valley 115

OTHER WHITE WINES

  Allegro ’24, Moscato, California 7/35 

  Baxter’s Pinot Grigio, California 8/35

  Baxter’s White Zinfandel, California 8/35

  Loosen Brothers ’23, Mosel Riesling 9/40 

  Stoneleigh '25, Marlborough 10/42

Angelo Negro '22, Serra Lupini 40

Mantanzas Creek Winery '24, Sauvignon Blanc

Santa Margherita ’24, Pinot Grigio, Italy 50

SPARKLING WINES

Ruffino Prosecco, Italy 187ml 14 

Chandon Brut Classic, California 187ml 18

Benvolio Prosecco DOC, Italy 40

Gloria Ferrer Sonoma Brut 50

Moet and Chandon Imperial 110

Veuve Clicquot Brut Yellow Label 125

PINOT NOIR

  Lapis Luna '24, California 10/40

  Landmark ’22, Overlook 15/50 

Crossbarn by Paul Hobbs '22, Sonoma Coast 45

The Four Graces ’24, Willamette Valley 60 

J. Vineyards ’22, Russian River Valley 65 

Willamette Valley Vineyards ’21, “Founders Reserve” 70 

Robert Mondavi '14, Carneros Reserve 130

Cakebread Cellars '23 Anderson Valley 140

SHIRAZ/SYRAH

Lohr South Ridge Paso Robles Syrah ’23 30

Penfolds ’22, Shiraz Kalimna Bin 28, South Australia 60

MERLOT

  Baxter’s California 8/35

Rodney Strong ’22, Sonoma County 45 

Stag's Leap '23, Napa Valley 60

Frog's Leap '23, Rutherford 85

CABERNET SAUVIGNON

  Baxter’s California 8/35

  Lyeth Estate '22, California 10/45

  Justin ’22, Paso Robles 15/55

Routestock ’23, Napa Valley 50 

Sterling ’20, Napa Valley 68  

Hess Collection ’22, “Allomi” 75 

Mount Veeder ’22, Napa Valley 90 

Jordan ’19, Alexander Valley 115

Stag’s Leap ’22, “Artemis” Napa Valley 138  

Paul Hobbs '22, Coombsville 190

Silver Oak '20 , Napa Valley 225

Staglin Family '18, Napa Valley 350

ROSÉ

  Honoro Vera '24, Spain 8/35

ZINFANDEL

  Marietta Cellars '21, OVR Series 9/42

Segehsio ’22, Sonoma County 58

Ridge Vineyards ’21, “Sonoma County” Three Valley Blend 65

OTHER REDS

  Baxter’s California Red Blend 8/35 

  Conundrum ’21, California 12/48

Obalo '23, San Roque, Rioja 42

Tommasi Rompicolo ’21, Super Tuscan 38

Catena ’23, Malbec, Argentina 45 

Saldo ’21, Red Blend, California 50

Andronicus ’22 Red Blend, Napa Valley 60

Opus One ’19 450

ELEVATED GLASS OFFERINGS

	 Cakebread '23, Napa Valley Chardonnay

	 24 6oz / 12 3oz

	 Sea Smoke '23, "Southing", Sta. Rita Hills, Pinot Noir

	 36 6oz / 18 3oz 

	 Groth '21, Oakville, Cabernet Sauvignon

	 30 6oz / 15 3oz 

	 Stag's Leap '21, "Artemis", Cabernet Sauvignon

	 36 6oz / 18 3oz 

	 Cade '21, Howell Mountain, Cabernet Sauvignon

	 60 6oz / 30 3oz

Availability and vintage subject to change. 
Additional selections available on our Reserve List.  

Please inquire.

04.26
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