www.thepickledonion.com

SIGNATURE

Pickle d@m{%

Spring Fling
Smirnoff Infusions Cucumber & Lime vodka, apricot brandy,
sour mix, pineapple juice, ginger beer shaken with fresh
cucumber, served tall over ice

Jealous Coconut
Bacardi Coconut rum, Mr Boston melon liqueur, pineapple juice

Lemonade Stand
Gordon's gin, Apricot Brandy, lemon juice, splash soda,
fresh lemon wheel, sugar rim, served tall over ice

Smooth Operator
Dewar's Caribbean Smooth Rum, Peach Schnapps,
ginger beer, peach puree

Pineapple Express
Bacardi Pineapple rum, Créme de Cassis,
pineapple juice, sprite

Mr. Strawberry
Smirnoff and Vanilla vodka, peach puree,
strawberry puree, splash sprite

Mango Delight
Don Julio Blanco tequila, Bermuda Gold, mango puree,
splash sprite and soda water

Pink Panties
Rudi’s original recipe! Bacardi Dragonberry rum,
pina colada puree, grenadine, pineapple juice

7,

\ 14.00

% If you would like a copy of these
recipes to go please ask your server.

Wines Dy e glass

(our glasses are side marked to ensure the perfect pour
WH ITE no matter what size you orderl)

60z 90z
Canyon Road Chardonnay (Cal.) 11.00 14.50
Gabbiano Pinot Grigio (Italy) 12.00 16.25
Beringer Main & Vine Moscato (Cal.) 12.00 16.00
Veramonte Sauvignon Blanc (Chile) 12.50 16.75
Dr. Loosen Riesling (Germany) 1225 16.25
Torresella Prosecco (ltaly) 13.00 n/a
ROSE
Prophecy (Provence, Fr.) 14.00 18.50

Dark Horse Cabernet Sauvignon (Cal.) 12.25 16.25

Canyon Road Merlot (Cal.) 11.00 14.75
19 Crimes (Australia) 12.25 16.25
Deloach Pinot Noir (Sonoma) 18.50 18.00
Alamos Malbec (Argentina) 12.50 16.75
DE-ALCOLHOLIZED

FRe Merlot (Cal) 8.50

Ariel Chardonnay 8.50

= Handcrafted
) e _Brevged by ou.rzits;;er
B i Doors

grain to glass.

160z US pint Whale of Wheat + Somers Amber Ale
1 0 50 Trunk Island Pale Ale * Black Anchor Porter
5 Brewmaster’s Seasonal

lﬂﬁ?rted(ﬁm&%éﬁ

10 23 Carlsberg Green Label Lager
Sam Adams Boston Lager + Angry Orchard Crisp Apple Cider

A .50c ENTERTAINMENT SURCHARGE WILL BE ADDED AFTER 9:30PM




