
Blue Ridge Lemon-way
Housemade Lemonade with Blueberry Purée, 

garnished with a fresh lemon (Can substitute Mango, Kiwi, Rasp-
berry or Strawberry Purée)

Three Top Juice
Housemade Lemon & Basil Syrup, Mango Purée, and 

topped with Ginger Ale

Railroad Grade Red
Strawberry Purée muddled with Fresh Strawberries and Mint, 

and  topped with 7up.

Blanc, Old Barn Winery, West Jefferson, NC                  13 / 50
Chardonnay, Bogle, CA      7 / 26
Chardonnay, Wente, CA                   10 / 36
Moscato, Ca’Bianca, Italy                                                   9 / 32
Pinot Grigio, Stemmari, Sicily     7 / 26        
Riesling, Shelton Vineyards, NC     7 / 26     
Rosé, Old Barn Winery, West Jefferson, NC                    10 / 40
Sauvignon Blanc, LaGalope, France                                   9 / 32
White Zinfandel, Mountain View, CA                                 7 / 26
Prosecco                                                                               10 / 36

Bordeaux, Chateau Montcabrier, France  10 / 36
Cabernet Sauvignon, Caymus, CA                                             115
Cabernet Sauvignon (Hillside), Juggernaut, CA             11 / 37
Cabernet Sauvignon, Liberty School, CA                   9 / 32
Cabernet Sauvignon, Clos du Val, CA                               15 / 50
Malbec, La Puerta Alta, Argentina                    9 / 32
Merlot, Bogle, CA                                     7 / 26
Pinot Noir (Russian River) Juggernaut, CA                      10 / 36
Red Blend, Illusion, Peirano Estate, CA                            11 / 37
Red Blend, The Walking Fool, Caymus, CA     14 /42

Beer    Wine    Spirits

 
You’ll Have That On Those Big Jobs

Patron Silver Tequila, Watermelon Pucker, 
Fresh Jalapeños muddled with Agave, topped with Lime Juice. 

Served with a Lime-Salt or Pink Sugar Rim

Lord Willin’ and the Creek Don’t Rise
Bulleit Rye, NC Black Walnut Liqueur, 

Black Walnut Aromatic Bitters, Banana Liqueur, 
Housemade Cinnamon Syrup. 

Garnished with a Cinnamon Stick

Happier Than a ‘Possum Eatin’ Peach Seeds
Woodford Reserve, Housemade Peach & Ginger Syrup, 

splash of Peach Schnapps. Topped off with 
Fever Tree Ginger Beer. Garnished with a Peach Ring.

That Dog Won’t Hunt
Grey Goose Vodka, Limoncello, Housemade Strawberry & 

Mint Syrup, Strawberry Purée & topped with Soda.
Garnished with a Lemon Wheel.

  PREMIUMS
$15$15

 SPECIALTIES  
$12$12

   BEER & HARD CIDER    WHITES & BUBBLES

   REDS 

   SPIRITS

ON TAP                      ABV        PRICE
Laconia Ale Works Red Dog Lager              5.1%                6
Laconia Ale Works West Jefferson Lager     4.2%      6
Laconia Ale Works Dark Lager             4.5%                6
Blue Moon Belgian White              5.4%      6
New River Brewing Skeeter Pee             8.0%                7
AMB Southern Apple                                     5.0%                6
Yuengling                            4.5%                4
Michelob Ultra                              4.2%                4
Pacifico                              4.4%       4
New Belgium Mountain Time              4.4%        4
Narragansett Lager                                            5.0%                   7
Voodoo Ranger Juicy Haze IPA                           7.5%        6

BOTTLES / CANS
Bud                5.0%             3.50
Bud Light                                                          4.2%   3.50
Coors Banquet                                                5.0%   3.50
Coors Light                                            4.2%   3.50
Corona Extra                          4.6%   4
Dos Equis Amber                                            4.7%   4
Dos Equis Lager                4.2%             4
Michelob Ultra                                           4.4%   3.75
Miller Lite               4.2%              3.50
O’douls               N/A   3.50
Stella Artois              5.0%    4
White Claw (Blackberry,               5.0%             4
                      Black Cherry, Pineapple)

MOCKTAILS 
$5$5

Creeper
Absolut Citron Vodka, Fresh Squeezed Lemon Juice, 
Lavender Bitters, Simple Syrup, Splash of Sour Mix. 

Garnished with a Citrus Sugar Rim & Lemon Wedge.

Moonshining Bright
Ole Smoky Moonshine, Peach Schnapps, Raspberry Purée,

Cranberry Juice & Pineapple Juice. 
Garnished with a fresh Pineapple Wedge

Fiddle Me Impressed
Luna Bloom Gin, St. Germain Elderflower Liqueur, and

Domain De Canton Ginger Liqueur, Simple Syrup.
Topped with Club Soda and Garnished with a Lemon Wedge.

Paddle Faster
Van Gogh Double Espresso Vodka, Cream of Hazelnut, 

Smirnoff Whipped Vodka, Splash of Cream. 
Garnished with local Bohemia Coffee Beans

App-uh-la-chun
Aperol, Cranberry Juice, Prosecco, and a splash of Soda Water.

Garnished with dried Orange Wheel

Paint Me, Like One of Your Frescoes
1800 Coconut Tequila, Housemade Vanilla &

Orange Syrup, Orange Juice, Cream of Coconut. 
Garnished with a Dried Orange Wheel & Coconut Flake Rim.

STBD, Hun
Tito’s Vodka, Housemade Lemon & Basil Syrup, 

Muddled with fresh Cucumber Slices and 
topped with Housemade Lemonade

Pack Mule
Maker’s Mark, fresh muddled Blackberries with 

Sweetened Lime Juice, and topped with Fever Tree Ginger Beer

Strong as Helton Iron
Bacardi Silver Rum, Kiwi Purée, Blueberry Purée, 

Muddled with fresh Mint Leaves & fresh Lime Juice. 
Topped with a splash of Club Soda.

Apr 2024

                                                    
                                                                              Presented by the River House family of fine restaurants

GF


