
Crab bisque 12
Puréed aromatic vegetables with lump crab meat
in a delicately seasoned cream reduction.

 

FrenCh OniOn sOup 10
A traditional classic topped with gruyère cheese.

Chateaubriand CarpaCCiO 20
Shaved beef tenderloin with macerated arugula,           
capers, shaved Parmesan Reggiano and extra virgin 
lemon oil.

Crab Cakes 22
2 - 3oz patties, Key Lime Beurre Blanc, 
Citrus micro green salad

Calamari Fritti 18
Fried crispy with shaved onions then tossed with         
banana peppers and Parmesan Reggiano served 
with our house remoulade.

thiCk Cut applewOOd smOked baCOn 18
Grilled, Bourbon Molasses Glaze, Pickled Red Onions

COlOssal shrimp COCktail 20
A steakhouse classic served with our spicy cocktail       
sauce.

baCOn wrapped sCallOps 24
Lightly crusted giant sea scallops wrapped in
crispy apple smoked bacon with fresh mango                 
salsa and a hint of chipotle honey sauce.

lObster esCargOt 20
Six large chunks of lobster tail sautéed in an
herbed garlic butter, topped with Asiago cheese.

tuna tartare 22
Sliced Cucumber, Diced Pineapple, Guava Ponzu, 
Avocado, Spicy Mayo, Wasabi Cream, Crispy Wonton

appetizers 

arugula salad 
Arugula, Spinach, Strawberries, Blueberries, 
Shaved Fennel, Goat Cheese, Almonds, 
Citrus Vinaigrette

Caesar 
Crisp romaine tossed with garlic croutons, our rich 
Caesar dressing and Parmesan Reggiano. Topped 
with shaved parmesan cheese. Anchovies available.

ChOp salad 
Chopped iceberg and romaine tossed with red onion, 
egg, bacon, diced tomatoes, bleu cheese crumbles, 
hearts of palm and artichokes in our special chop 
house creamy vinaigrette.

lettuCe wedge 
Full wedge of chilled iceberg lettuce topped with 
fresh diced tomatoes and bacon crumbles. With 
choice of dressing. 

salads    14 / 8 small Order

All Dressings are made in house following our exclusive recipes: Classic Herb Vinaigrette, Mark’s Unique Bleu Cheese, 
Balsamic Vinaigrette, Ranch, Creamy Italian Vinaigrette. Add Apple Smoked Bacon Crumbles or Bleu Cheese crumbles to 

 
Fgt burrata  -  18 
Fried Green Tomato, Pepper Jam Aioli, 
Aged Balsamic Glaze

 Thank you for choosing Mark’s Prime Steakhouse. It truly is our pleasure 
to have you as our guest. Our goal is to create a unique dining experience 
that will please the palate and soothe the soul. We will be serving you the 
finest beef, the freshest seafood, premium wines, and chef-inspired sides. 
We hope you enjoy Mark’s Prime Steakhouse and we look forward to seeing 
you again soon.
   The Management & Staff
   Mark’s Prime Steakhouse

“The Prime Room”
We are pleased to feature our full-service, private dining facility
available for your next reception, banquet, business meeting, or social
gathering. It would be our pleasure to help plan your next dining event and
customize your menu. The Prime Room is equipped to handle your audio/
visual needs as well. For whatever reason, business or pleasure, you can
savor Mark’s taste sensations along with our award winning wines in 
privacy and comfort. We hope to leave a memorable impression on your
friends and colleagues when you host an event at Mark’s Prime Steakhouse.

For Reservations please call:
352-402-0097

Also available for on-site catering.
www.marksprimesteakhouse.com

*COnsuming raw Or underCOOked meats, pOultry, seaFOOd, shellFish Or egg may inCrease yOur risk OF FOOd bOrne illness.



Fresh CatCh market priCe

Market Fresh Fish specially prepared daily.

wOOd grilled salmOn 34
North Atlantic salmon served with a dill 
beurre blanc.

sea bass 52 
Pan Seared, Roasted Sweet Corn Relish,
Key Lime Beurre Blanc.

JumbO sea sCallOps 45
Pan-seared sea scallops with creamy
parmesan rissotto.

twin 8Oz. COld water lObster tails 70
Two 8oz. tails broiled, grilled or the 
house favorite “lightly breaded and fried.”

rOCk shrimp & Crab FettuCCine 46
Gulf Rock Shrimp, Jumbo Lump Crab, 
Sundried Tomato-Wild Mushroom Cream Sauce,
Sliced Asparagus, Basil Oil, Asiago

rOasted herb ChiCken 30
Pan seared in fresh herbs and then
oven roasted.

Filet medalliOns 32 
3 Filet Medallions, Peppercorn Crusted, 
Garlic Mash, Horseradish Demi, Onion Straws

mark’s ultimate burger 22 
10 oz. Fresh ground U.S.D.A. Prime Beef.
Served with French fries.
    ADD 
 Bacon, Muschrooms, 
 Sautee Onions 2 EACH

rOasted garliC mash 10
Garlic Confit, Butter, Heavy Cream, 
Salt, White Pepper

lyOnnaise pOtatOes 10
Pan roasted to a crispy finish in duck fat with  
caramelized onions.

twiCed baked pOtatO 10
Baked, blended with boursin cheese and scallions
topped with cheddar cheese, bacon crumbles then 
baked again. 

sOuthern COllard greens 14
Ham hock, Bacon, Onions, Pepper Vinegar

JalapeñO au gratin pOtatOes 14
Sliced potatoes, creamy cheddar cheese
and a hint of jalapeños.

lObster maCarOni 25
Serpentini pasta and lobster chunks in a 
three cheese sauce, topped with a parmesan
panko bread crumb topping.

Crispy Vidalia OniOn straws 14
Pepper Jam Aioli

sides 

‘steaks with passiOn’®

petite Filet 48
7oz. portion of the leanest, most savory,         
and tender cut. 

Filet mignOn 57 
11oz. full cut portion of the leanest, most savory
and tender cut.

prime bOne in ribeye 80 
20oz. U.S.D.A. Frenched bone-in Prime cut for the 
ultimate steak experience.

prime delmOniCO 60 
16oz. An exquisite U.S.D.A. Prime Ribeye cut.
A well-marbled taste celebration.

prime new yOrk strip 54
14oz. U.S.D.A. Prime beef that has it all...
firmer texture yet tender and full flavored.

16Oz. pOrk ChOp 38 
16oz. pork chop bronzed in a light seasoning.
Served with a side of Chipotle Honey sauce.

surF and turF 84 
Petite Filet served with a cold water
butter poached Lobster Tail.

COlOradO lamb ChOps 52 
Grilled twin 7oz. lamb chop, rosemary butter.

COnsuming raw Or underCOOked meats, pOultry, seaFOOd, shellFish Or eggs may inCrease yOur risk OF FOOd bOrne illness.

sides 

Fresh asparagus   10
Grilled or Steamed.
add hOllandaise Or bearnaise      5

sautéed mushrOOms 10
Fresh Crimini, Shitake Mushrooms.

seasOnal rissOtO 12
CheF’s speCial OF the day.

baCOn rOasted brussel sprOuts 12

Creamed spinaCh 10

sautéed spinaCh 10 
Sautéed with garlic and topped 
with shaved Parmesan cheese.

Fresh seaFOOd & Other entrèes

COld water lObster tail...36

grilled shrimp Or sCallOps...20

bearnaise Or hOllandaise sauCe...5

herb butter...5

steak COmplEments

maytag bleu Cheese Crusted...6

brandy pepperCOrn sauCe...5

demi glaCe...5

blaCk garliC butter...6

COnsuming raw Or underCOOked meats, pOultry, seaFOOd, shellFish Or eggs may inCrease yOur risk OF FOOd bOrne illness.

steamed JumbO lump Crab...20



Martinis & CoCktails
                                                                                                        
Mark’s PriMe infusion 16
 Wheatley Vodka infused With fresh seasonal fruit  

the sideCar 18
 Pierre ferrand CognaC / dry orange CuraCao /
 leMon JuiCe / sugar Water     

heartbreaker 16
 Van gogh orange / CreMe de Violette / leMon JuiCe

 / leMon bitters / sugar Water / ChaMPagne float  

ginger in the rye 20
 Whistle Pig ‘PiggybaCk’ / ginger syruP / 
 leMon JuiCe / angostura bitters  

shiso Crazy 18
 shiso infused no 3 gin / angelika elderfloWer /
 liMe JuiCe  

aPPle & agaVe 16
 Corazon rePosado / agaVe neCtar / leMon JuiCe /
 aPPle Cider / CinnaMon  

PriCkly Pear Margarita 16
 Corazon rePosado / PriCkly Pear / Cointreau /
 liMe JuiCe / PinaPPle JuiCe 

Man’o’War 18
 buffalo traCe / dry orange CuraCao / sWeet

 VerMouth / leMon JuiCe / sugar Water / leMon bitters  

sMoked aPPle old fashioned 16
 aPPle infused benChMark bourbon / CinnaMon syruP /  
 aPPle blossoM bitter / sMoked With aPPleWood ChiPs

Just PeaChy 18
 buffalo traCe / PeaCh Puree / liMe JuiCe

 sugar Water / PeaCh bitters  

don’t sPeak 18
 boMbay saPPhire / luxardo Cherry liqueur 
 green Chartreuse / liMe JuiCe / sugar Water 

key liMe MoJito 18
 brugal 1888 ruM / liCor 43 / Muddled Mint

  & liMe / grahaM CraCker riM  

yelloW buffalo 20
 buffalo traCe / yelloW Chartreuse / orgeat

 syruP / PineaPPle / leMon JuiCe / leMon bitters

MoCktails 8
 Just PeaChy / MoJito / ginger fizz 

Wines by the glass
                                                                                                        

White Wines

ChaMPagne 
niColas feuillatte, brut rosé, franCe, nV  187Ml:  26
Moet & Chandon, iMPerial, franCe            187Ml:  26
roederer estate, brut, anderson Valley, nV 14

Chardonnay

Paul hobbs ‘Crossbarn’, sonoMa Coast 18 
raeburn, sonoMa Coast  14 
san siMeon, Monteray 11

ClassiC Whites

babiCh, sauVignon blanC, neW zealand 12
banfi, Pinot grigio, italy  12
thoMas sChMidt, riesling, gerMany 12
M. ChaPoutier “belleruChe” blanC, franCe 10
CaViCChioli ‘1928’, ProseCCo, italy 10
banfi ‘PlaCido’, MosCato, italy 9
aiMe’ roquesante, rosé, ProVenCe 9
 

red Wines 
Cabernet sauVignon

bezel by Cakebread, Paso robles 20
Martin ray, sonoMa  14 
bonanza, Cabernet sauVignon, California  10 

Merlot

st. franCis, sonoMa  14

Pinot noir

Paul hobbs ‘Crossbarn’ sonoMa Coast 18
CheMistry, oregon / California  13

ClassiC reds

the Paring, red blend, California 18
seghesio ‘angela’s table’ zinfandel, sonoMa 14
luigi bosCo, MalbeC, argentina 13
sella antiCa, suPer tusCan, italy 12

 



Wine Selection by the GlaSS

White WineS
champaGne

GlaSS    bottle    
moet & chandon, imperial, France            187ml:  26
roederer eState, brut, anderSon Valley, nV 12 48

chardonnay

paul hobbS ‘croSSbarn’, Sonoma coaSt 18 72
raeburn, Sonoma coaSt  14 56
San Simeon, monteray 11 44

claSSic WhiteS

babich, SauViGnon blanc, neW Zealand 12 48
banFi, pinot GriGio, italy  12 48
thomaS Schmidt, rieSlinG, Germany 12 48
m. chapoutier ‘belleruche’ blanc, France 10 44
caVicchioli ‘1928’, proSecco, italy 10 40
banFi ‘placido’, moScato, italy 9 36
aime’ roqueSante, roSé, proVence 9 36

red WineS
cabernet SauViGnon

beZel by cakebread, paSo robleS 20 80
martin ray, Sonoma  14 56
bonanZa, caliFornia  10 40

merlot

St. FranciS, Sonoma 14 56

pinot noir

paul hobbS ‘croSSbarn’ Sonoma coaSt 18 72 
chemiStry, oreGon, caliFornia 13 52

claSSic redS

the parinG, red blend, caliFornia  18 72
SeGheSio ‘anGela’S table’ ZinFandel, Sonoma 14 56
luiGi boSco, malbec, arGentina 13 52
Sella antica, Super tuScan, italy 12 48

VintaGeS Subject to aVailability

pleaSe drink reSponSibly



Wine Selection

champaGne & SparklinG WineS

louiS roederer, ‘criStal’, brut, France ‘14 520
dom periGnon, France “12 400
VeuVe clicquot, ‘yelloW label’, brut, France 150
moet & chandon, imperial, France 125
roederer ‘243’ champaGne, France 125
ca’ del boSco, preStiGe brut, italy 80
nicolaS Feuillatte, brut, France 80
moet & chandon, imperial, France 187 ml: 26

White WineS

chardonnay

Far niente, napa ‘22 145
cakebread, napa ‘21 90
Zd, caliFornia ‘22 90
rombauer, napa ‘22 90
jordan, Sonoma ‘20 85
paul hobbS ‘croSSbarn’, Sonoma coaSt ‘23 72
FloWerS, Sonoma coaSt ‘22 70
Frank Family, carneroS, ‘23 70
moillard, chabliS, burGundy ‘21 65
raeburn, Sonoma coaSt ‘22 56
beZel by cakebread, San luiS obiSpo ‘23 48
San Simeon, monterey ‘21 44

claSSic WhiteS

cliFF lede, SauViGnon blanc, napa ‘23 70
Santa marGherita, pinot GriGio, italy ‘21 55
duckhorn, SauViGnon blanc, napa Valley ‘22 50
babich, SauViGnon blanc, neW Zealand ‘22 48
banFi, San anGelo, pinot GriGio ‘22 48
thomaS Schmidt, rieSlinG, Germany ‘23 48
m. chapoutier ‘belleruche’ blanc, France 40
aime’ roqueSante, roSé, proVence ‘21 36
banFi ‘placido’, moScato, italy ‘23 

halF bottleS

koSta broWne, chardonnay, Sonoma ‘19 85
cakebread, chardonnay, napa ‘22 50
rombauer, chardonnay, napa ‘21 45
duckhorn, SauViGnon blanc, napa ‘22 36
Santa marGherita, pinot GriGio, italy ‘22 30

VintaGeS Subject to aVailability

pleaSe drink reSponSibly



red WineS

cabernet SauViGnon

hundred acre, napa ‘18 1050
penFold’S 707, South auStrailia ‘16  675
caymuS ‘Special Selection’, napa ‘18 350
Far niente, napa ‘19 315
daou ‘Soul oF a lion’ paSo robleS ‘19 275
SilVer oak, napa ‘18 250
robert mondaVi ‘reSerVe’, napa ‘16 250
dariouSh, napa ‘21 250
paul hobbS, napa 215
leWiS, napa ‘20  205
nickel & nickel ‘decarle’, napa ‘21 195
caymuS, napa ‘21 185
joSeph phelpS, napa ‘21 185
cakebread, napa ‘20 180
oShauGhneSSy, napa ‘19 175
SilVer oak, alexander Valley ‘19 / ‘13 150 / 300
heitZ cellar, napa ‘18 145
duckhorn, napa ‘21 140
jordan, Sonoma ‘19 120
dariouSh caraVan, napa ‘20 115
FauSt, napa ‘21 100
St. Supery, napa ‘19 95
niner, paSo robleS ‘20 70
quilt, napa ‘21 70
robert mondaVi, napa ‘21 65
SWanSon, napa ‘21 65
Ferrari carano, alexander Valley ‘18 60
m by mac & billy, paSo robleS ‘22 60

merlot

duckhorn, napa ‘21 95
StaGS’ leap Winery, napa ‘20 90
emmolo, napa ‘21 70
St. FranciS, Sonoma ‘21 56

pinot noir

raen ‘royal St. robert’, Sonoma ‘21 180
koSta broWne, ruSSian riVer 160
beaux FrereS, Willamette, ‘22 150
tWomey ruSSian riVer ‘22 135
paul hobbS, ruSSian riVer Valley ‘21 125
berGStrom, ‘cumberland reSerVe’, Willamette ‘20 100
eyrie, dundee hillS, Williamette ‘21 100
cheValier de la cree ‘kniGhtS templar cuVee’, 
       cote de beaune, burGundy ‘18 98
etude, napa ‘19 85
belle GloS ‘balade’, Sta, rita hillS ‘21 80
paul hobbS ‘croSSbarn’ Sonoma coaSt ‘23 72
ken WriGht, cuVee, Willamette Valley ‘20 68
chemiStry, caliFornia / oreGon ‘22 56

VintaGeS Subject to aVailability

pleaSe drink reSponSibly



Scotch

macallan ‘m’, hiGhlandS, blended               400 / oZ.
macallan 25yr. hiGhlandS, blended 360
macallan 18yr. hiGhlandS, blended 85
johnny Walker blue, blended  65
red breaSt 15yr. – iriSh WhiSky  40
macallan 15yr. hiGhlandS, blended 40
auchentoShan ‘3 Wood’ loWlandS, SinGle malt 25
ardbeG, 10yr, iSlay, SinGle malt 24
oban 15yr. hiGhlandS, SinGle malt  20
balViene doubleWood 12yr., SinGle malt  20
taliSker ‘Storm’, iSle oF Skye, SinGle malt 20
taliSker 10yr. iSle oF Skye, SinGle malt  18
macallan 12yr. hiGhlandS, blended  18
dalWhinnie 15yr. hiGhlandS, SinGle malt 18
brudladdich, 6yr. iSlay, SinGle malt  16
GlenliVet 12yr., SinGle malt 15
chiVaS 12yr. hiGhlandS, blended  15
dalmore 12yr. SinGle malt  14
aerolyte lyndSay 10yr. iSlay, SinGle malt  12

tequilaS / meZcal

claSe aZul ‘Guerrero’ meZcal 70
rey Sol extra anejo  50 
don julio 1942  48 
caSa draGoneS anejo  45
claSe aZul repoSado  40
codiGo repoSado  30
caSa amiGoS repoSado  20
caSa draGoneS blanco  20
patron anejo  20
caSa amiGoS meZcal  18
del maGuey meZcal 18
caSa amiGoS blanco  16
don julio blanco  16
codiGo blanco  14
patron blanco  14
paloma meZcal  12

beerS

doGFiSh head 7
SWamphead ‘biG noSe’ ipa 7
White claW ‘manGo’ 7 
amStel 6
corona 6
heineken n/a 6
Sam adamS 6
GuineSS 6
michelob ultra 5
coorS liGht 5
mGd 64 5
miller lite 5



WineS oF diStinction

old World

SaSSicaia, Super tuScan, italy ‘20 500
caSSanoVa di neri, brunello, italy ‘18 180
FreScobaldi, brunello, italy ‘17 175
SeGla, marGaux, France ‘14 150
Speri, amarone, italy ‘19 150
San polo, brunello di montalcino, italy ‘19 150
chateau la nerthe, chat. de pape, France ‘19 140
chateau carbonnieux, peSSac leoGnan, France ‘18 136
dame la GaFFeliere, Saint emilion Grand cru, France ‘19 120
domaine baronS de rothchild ‘leS leGendeS, paulliac ‘17 110
michele chiarolo, barolo ‘21 110
caStellani Santa lucia, brunello ‘15 95
pertinace, barolo, italy ‘20 95
chateau duFort ViVenS marGaux, ‘19  95
traVaGlini Gattinara, nebbiolo ‘20 85
ramon bilbao, Gran riSerVa, rioja ‘15 80
alto moncayo ‘Veraton’, Garnacha, Spain ‘21 75
banFi, ‘belnero’, Super tuScan ‘21 60
banFi, riSerVa, chanti claSSico ‘21 52

neW World

harlan eState, napa Valley ‘17/‘18/’19 2200 / 2200 / 2600
penFold’S GranGe, auStralia ‘17 1200
opuS one, napa ‘18 625
joSeph phelpS ‘inSiGnia’, napa ‘18 / ‘19 625
dominuS, napa ‘19 595
quinteSSa, napa ‘16 450
almaViVa, bordeaux blend, chile ‘19 350
juStin ‘juStiFication’, red blend, paSo robleS ‘17 115
8 yearS in the deSSert, red blend, caliFornia ‘22 95
red Schooner, malbec, ‘VoyaGe ii’, arGentina 80
StaGS’ leap Winery, petite Syrah, napa ‘19 80
molly dooker ‘the boxer’, ShiraZ, auStralia ‘21 65
blue rock ‘baby blue’, red blend, Sonoma ‘20 60
luiGi boSco, malbec, arGentina ‘22 56

halF bottleS

quinteSSa, red blend, napa ‘20 275
duckhorn, cabernet SauViGnon, napa ‘19 70
pine ridGe, cabernet SauViGnon, napa ‘18 72
FauSt, napa ‘19 55
quilt, cabernet SauViGnon, napa ‘19 35
j. lohr ‘7 oakS’, cabernet SauViGnon, paSo robleS 28

VintaGeS Subject to aVailability

pleaSe drink reSponSibly

 

 



WhiSkeyS

BOURBON                                                                                                        
St auGuStine ‘the Saint’  40
blood oath ‘pact’ 35
blantonS 30
jeFFerSon’S ocean  25
eh taylor, Small batch  25
rabbit hole ‘darerinGer’ 20
rabbit hole ‘caVehill Select’  18
eaGle rare  18
penelope ‘barrel StrenGth’ 16 
neW riFF ‘SinGle barrel’  16
mckenna 16
old ForreSter ‘StateSman’ 16
baSil hayden  15
Four roSeS ‘SinGle barrel’  15
WoodFord reSerVe  15
anGelS enVy  15
uncle neareSt ‘1865’, tenneSSee WhiSkey 15
old ForeSter ‘1870’ 14
buFFalo trace  14
horSe Solider  14
knob creek  14
Gentleman jack – tenneSSee WhiSkey  14
maker’S markS  14
benchmarkS 12
GeorGe remuS 12
aSk SerVer For rare and allocated WhiSkeyS

rye

WhiStle piG, 15yr 50
WhiStle piG, 12yr 35
WhiStle piG, 10yr 25 
WhiStle piG FarmStock 22
anGelS enVy  20
neW riFF ‘SinGle barrel’  15
WoodFord rye  15
ruSSel’S reSerVe rye  14
hiGh WeSt ‘double rye’  12
WhiStle piG ‘piGGyback’ 12



portS & SherrieS 

taylor FladGate 40 year taWny 60 
taylor FladGate 30 year taWny 40
taylor FladGate 20 year taWny 16
taylor FladGate 10 year taWny 12
luStau dry oloroSo Sherry 12
luStau eaSt india Solera Sherry 12
taylor FladGate lbV 10

coGnacS & cordialS

remy martin louiS xiii (2 oZ) 425
remy martin louiS xiii (1½ oZ) 375
remy martin louiS xiii (1 oZ) 250
remy martin louiS xiii (½ oZ) 125
henneSSy paradiS 150
martel ‘cordon bleu’ 70
henneSSy xo. 30
Grand marnier cuVee - louiS alexander 20
d’uSSe VSop 20
remy martin 1738 20
remy martin VSop 18
courVoiSier VS 14

rum

Zacapa no. 23 15
Flor de cana 18 yr. 15
bruGal ‘1888’ 14
Smith & croSS ‘naVy StrenGth’ 14
diplomatico 12
Flor de cana 12 yr. 10
kraken ‘Spiced rum’ 10

deSSert WineS

dolce, napa GlaSS 30 | bottle   120
beerenauSleSe, deSSert Wine GlaSS 11 | bottle   44

deSSert martiniS

eSpreSSo martini 14
   Van GoGh double eSpreSSo / Vanilla Vodka / 
 eSpreSSo / kahlua / coFFee bean

the real chocolate martini 15
   dourda chocolate Vodka / Vanilla Vodka / cream



cocktailS
                                                                                                        
mark’S prime inFuSion 16
 Wheatley Vodka inFuSed With FreSh SeaSonal Fruit  

the Sidecar 18
 pierre Ferrand coGnac / dry oranGe curacao /
 lemon juice / SuGar Water  

heartbreaker 16
 Van GoGh oranGe / creme de Violette / lemon juice /
 lemon bitterS / SuGar Water / champaGne Float  

GinGer in the rye 20
 WhiStle piG ‘piGGyback’ / GinGer Syrup / lemon juice / 
 anGoStura bitterS 

ShiSo craZy 18
 ShiSo inFuSed no3 Gin / anGelika elderFloWer / lime juice 

apple & aGaVe 16 
 coraZon repoSado / aGaVe nectar / lemon juice /
 apple cider / cinnamon 

prickly pear marGarita 16
 coraZon repoSado / prickly pear / cointreau / lime juice 
 / pineapple juice 

man’o’War 18
 buFFalo trace / dry oranGe curacao / SWeet Vermouth / 
 lemon juice / SuGar Water / lemon bitterS  

Smoked apple old FaShioned 16
 apple inFuSed benchmark bourbon / cinnamon Syrup /  
 apple bloSSom bitter / Smoked With appleWood chipS  

juSt peachy 18
 buFFalo trace / peach puree / lime juice / SuGar Water

 peach bitterS  

don’t Speak 18
 bombay Sapphire Gin / luxardo cherry liqueur / Green chartreuSe

 lime juice / SuGar Water 

key lime mojito 18
 bruGal 1888 rum / licor 43 / muddled mint & lime / 
 Graham cracker rim  

yelloW buFFalo 20
 buFFalo trace / yelloW chartreuSe / orGeat Syrup / 
 pineapple / lemon juice / lemon bitterS

mocktailS 8
 juSy peachy / mojito / GinGer FiZZ
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