
 
C O C K T A I L S  

 
B E E R  

 
W I N E  

5200  KI N G S T O N  P I K E 	  l	  KN O X V I L L E ,  T E N N E S S E E 	  



C L A S S I C  C O C K T A I L S  
 

 
G I N  B L O S S O M  
DAMRAK GIN, LAVENDER VANILLA SYRUP, LEMON JUICE, & BOSTON BITTAHS 
 

R O L L  W I T H  T H E  P U N S C H  
DAMRAK GIN, SWEDISH PUNSCH, & LILLET 
 

F I R S T  W A R D  
BULLEIT RYE, GREEN CHARTREUSE, LEMON JUICE, WOODFORD SPICED CHERRY 

BITTERS, & MUDDLED BRANDIED CHERRY 
 

R U B Y  R E D  S M A S H  
SOUTHERN SON GRAPEFRUIT VODKA, GRAPEFRUIT JUICE, MUDDLED LEMON, MINT, & 

CHERRY 
 

G I N N Y  H E N D R I C K S  
HENDRICKS GIN, MUDDLED CUCUMBER, ROSE WATER, LEMON JUICE, JACK RUDY 

SMALL BATCH TONIC 
 

M A P L E  M A N H A T T A N  
BULLEIT BOURBON, AVERNA AMARO, SWEET VEMOUTH, MAPLE SYRUP, WOODFORD 

SPICED CHERRY BITTER & WOODFORD AROMATIC BOURBON BITTERS 
 

D A R K  &  S T O R M Y  
GOSLINGS BERMUDA BLACK RUM, LIME JUICE, GOSLING’S GINGER BEER 
 

G O  F I G U R E  
SAILOR JERRY SPICED RUM, SUGARLANDS BUTTERSCOTCH MOONSHINE, BUFFALO 

TRACE BOURBON CREAM, FIG PRESERVES, WOODFORD SORGHUM BITTERS 
 

O L D  F A S H I O N E D  
BULLEIT RYE, MUDDLED HOUSEMADE BRANDIED CHERRIES, ORANGE SLICE, 
AROMATIC & ORANGE BITTERS, SIMPLE SYRUP 
 

S A Z E R A C  
BULLEIT RYE, PEYCHAUD’S BITTERS, HERBSAINT, SIMPLE SYRUP 
 

G I N G E R  R O G E R S  
SLOW & LOW BOURBON, CRÈME YVETTE, FRESH GINGER, LEMON JUICE, & GINGER 

BEER 
 

A L L  C O C K T A I L S  $ 8 . 9 5  



W I N E  S E L E C T I O N  
W H I T E  
SUNGARDEN RIESLING                                                                        8/34 
GERMANY 
 

DRY CREEK CHENIN BLANC                                                               10/40 
CALIFORNIA 
 

QUINTA DE AVELEDA VINHO VERDE                                                   7/32 
PORTUGAL 
 

DOMAINE DELSOL PICPOUL DE PINET                                                7/32 
FRANCE 
ANSELMI SAN VINCENZO                                                                   10/40 
ITALY 
 

CA’STELLA PINOT GRIGIO                                                                   8/34 
ITALY 
 

BOLLINI PINOT GRIGIO                                                                    10/40 
ITALY 
 

ELK COVE PINOT GRIS                                                                       12/48 
OREGON 
 

HOPLER GRUNER VELTLINER                                                             10/40 
AUSTRIA 
 
 

CHAMPTELOUP TOURAINE SAUVIGNON BLANC                                  8/34 
FRANCE 
 

MATUA SAUVIGNON BLANC                                                              10/40 
NEW ZEALAND 
 

MARTIN CODAX ALBARINO                                                               11/44  
SPAIN 
 
 
 

WILLIAM HILL CHARDONNAY                                                              9/36 
CALIFORNIA 
BELLULA CHARDONNAY                                                                    10/40 
FRANCE 
 

J . J .  VINCENT BOURGOGNE BLANC                                                    12/48 
FRANCE 
 
 

S P A R K L I N G  
LA MARCA PROSECCO                                                                         9/36 
ITALY 
 

FRANCOIS MONTAND BLANC DE BLANC BRUT                                   10/40 
FRANCE 
 



R E D  
 

 

THE SEEKER PINOT NOIR                                                                     8/34 
FRANCE 
 

RAINSTORM PINOT NOIR                                                                   12/48 
OREGON 
 

DOMAINE MARION PRAL BEAUJOLAIS CUVEE TERROIR                     11/44 
FRANCE 
 

TRES OJOS GARNACHA                                                                        7/32 
SPAIN 
 

CHATEAU DE SEGRIES  COTES DU RHONE                                         10/40 
FRANCE 
 

MONTEBUENA RIOJA                                                                           8/34 
SPAIN 
 

MAS DE TOURELLES MERLOT                                                               7/32 
FRANCE 
 

LA FLOR MALBEC                                                                               10/40 
ARGENTINA 
 
 

THE SHOW CABERNET                                                                       11/44 
CALIFORNIA 
FREAKSHOW CABERNET                                                                     13/52 
CALIFORNIA 
 
 
 
 
 

W I N E  S E L E C T I O N  

O Y S T E R  S H O O T E R S  
THE BLOODY MARY                                                                                   7 
VODKA, BLOODY MARY, TABASCO 
 

THE BLOODY MARIA                                                                                 7 
TEQUILA, BLOODY MARY, TABASCO 
 

THE BASIL MINT                                                                                        7 
VODKA, MUDDLED BASIL & MINT, LEMON 
 
 

THE SEA CAPTAIN                                                                                     7 
VODKA, OLD BAY, LEMON 
 

THE RED HOT OYSTER SHOT                                                                     7 
VODKA, SRIRACHA, TABASCO, JALAPENO 
 

THE HEMINGWAY                                                                                                9 
TANQUERAY & LIME  
THE MILLIONAIRE                                                                                                            18 
KETEL ONE, PREMIUM OYSTER, CAVIAR STUFFED OLIVE 



W E E K  A T  S H U C K  

M O N D A Y  
 

½  S E L E C T  B O T T L E S  O F  W I N E  
$ 2  B L U E  P O I N T  O Y S T E R S  

T U E S D A Y  
 

$ 1 . 5 0  S H I N E R  B O C K  D R A F T S  
$ 1  O Y S T E R S  4 P M  -  C L O S E  

	  

W E D N E S D A Y  
 

$ 2  O F F  A L L  D R A F T S  
C R A B  L E G  S P E C I A L S  A L L  D A Y  

	  

S U N D A Y  F U N D A Y  
 

$ 3  M I M O S A S ,  B L O O D Y  M A R Y S ,  &  W E L L S  
$ 2  O F F  D R A F T S  

$ 2 . 0 0  D O M E S T I C  B O T T L E S  
$ 1  O Y S T E R S  

	  

HIGH  GRA VIT Y  
DUVEL, CHIMAY RED, STONE IPA, DELERIUM TREMENS 

 
DRA FT  &  BOTTLED 

SEASONAL. ASK YOUR SERVER. 

A L E S  &  L A G E R S  

T H U R S D A Y  
 

$ 1 . 5 0  S H I N E R  B O C K  D R A F T S  
$ 1  O Y S T E R S  4 P M  -  C L O S E  

	  



	  

H A P P Y  H O U R  
 

MONDAY THRU FRIDAY 
11AM TO 6PM 

 
$1.50 SHINER BOCK DRAFTS 

$2 OFF DRAFTS 
$4 HOUSE WINE & SANGRIA 

$3 WELLS 
$1 OYSTERS 

 
 

SUNDAY HAPPY HOUR ALL DAY 
 

ALL OF THE ABOVE WITH $3 MIMOSAS & BLOODY MARYS 


