
 

 
 

 

 

  
 

 

 
 

 

 

 

  
 

 

  

 
 

 

 

 
 

   
 

  
 

 

 

 

  

  

  

 

 
 

 

  

 

  

 

 

 

 

  

  

 

 

 

 

 

 

  

WINE LIST 

WHITE WINES GLASS/BOTTLE 

CERETTO LANGHE ARNEIS  14/55 
PIEDMONT, ITALY 

A Crisp and Aromatic White Wine with notes of Pear, White Flowers, 
and Almonds. It originates from The Langhe Region of Piedmont 
and is known for its delicate minerality. 

MASO CANALI PINOT GRIGIO  15/54 
TRENTINO, ITALY 
A well-balanced Pinot Grigio with notes of Ripe Peach, Citrus, 
and a hint of minerality. 

MATUA SAUVIGNON BLANC  12/46 
MARLBOROUGH, NEW ZEALAND 
Zesty and Vibrant with Tropical Fruit, Passion Fruit, and Citrus 
flavors, along with a Signature Grassy note. 

HYLAND GEWÜRZTRAMINER  14/54 
WILLAMETTE VALLEY, OREGON 
Aromatic and Spicy, with notes of Lychee, Rose Petals, and 
Tropical Fruits. A slightly off-dry Wine with good acidity. 

CATHERINE’S CAMBRIA CHARDONNAY  15/58 
SANTA MARIA VALLEY, CALIFORNIA 
Rich and Elegant, with Flavors of Ripe Apple, Pear, Vanilla, and 
a touch of Oak. 

CARMEL ROAD CHARDONNAY 10/38 
MONTEREY, CALIFORNIA 
Balanced with notes of Tropical Fruit, Citrus, and a hint 
of Toasted Oak. 

RED WINES GLASS/BOTTLE 

ELOUAN PINOT NOIR  12/46 
OREGON 
A smooth and Fruit-Forward Pinot Noir with notes of Dark Cherry, 
Raspberry, and Spice. 

NEYERS SAGE CANYON RED RHÔNE BLEND  17/66 
CALIFORNIA 
A blend of Rhône varietals like Grenache, Syrah, and Mourvèdre, 
offering Dark Fruit, Pepper, and Earthy notes. 

FINCA NUEVA RESERVA RIOJA 22/86 
RIOJA, SPAIN 
Aged Spanish Red with Flavors of Dark Berries, Vanilla, and 
Spice, with elegant tannins. 

TAPESTRY RED BLEND  16/62 
PASO ROBLES, CALIFORNIA 
A full-bodied Red Blend with flavors of Black Cherry, Plum, and 
Chocolate, with smooth tannins. 

ROMBAUER ZINFANDEL  25/98 
CALIFORNIA 
Bold and Jammy, with flavors of Blackberry, Plum, and Vanilla, 
with a touch of Spice. 

LOUIS MARTINI PRATI CABERNET SAUVIGNON 12/48 
CALIFORNIA 
A structured and full-bodied Cabernet with Dark Fruit, Cassis, 
and Oak notes. 

WINES BY THE BOTTLE 

MATANZAS CREEK CHENIN BLANC  58 
SONOMA COUNTY, CALIFORNIA 

Bright and Refreshing with Flavors of Green Apple, Honeydew Melon, 
and Citrus, Along with a Touch of Floral notes. 

ROMBAUER CHARDONNAY  126 
CARNEROS, CALIFORNIA 
A full-bodied, Buttery Chardonnay with flavors of Ripe Peach, 
Vanilla, and Baking Spices, with a long, rich finish. 

J VINEYARDS PINOT NOIR  134 
RUSSIAN RIVER VALLEY CALIFORNIA 
Elegant with flavors of Cherry, Cranberry, and Baking Spices, 
with a silky texture. 

BELLE GLOS CLARK & TELEPHONE PINOT NOIR  110 
SANTA MARIA VALLEY, CALIFORNIA 
A bold and rich Pinot Noir with deep flavors of Blackberry, Cherry, 
and Sweet Spice. 

STAG’S LEAP PETIT SYRAH  97 
NAPA VALLEY, CALIFORNIA 
Deep and intense, with Dark Fruit Flavors, Chocolate, and Spice. 

BODY GUARD RED BLEND  70 
PASO ROBLES, CALIFORNIA 
A rich and powerful blend with Dark Fruit Flavors, Chocolate, 
and Spice. 

BERRINGER KNIGHT’S VALLEY CABERNET SAUVIGNON 90 
SONOMA COUNTY, CALIFORNIA 
A classic Cabernet with flavors of Blackcurrant, Blackberry, and 
Cedar, with a long finish. 

STONESTREET CABERNET SAUVIGNON  160 
ALEXANDER VALLEY, CALIFORNIA 
Rich and full-bodied with flavors of Dark Berries, Vanilla, and Oak, 
with a long, structured finish. 

SPARKLING & ROSÉ 

CAPOSALDO PROSECCO  11/42 
VENETO, ITALY 
Light, crisp, and refreshing with flavors of Green Apple, Pear, and 
Citrus, with fine bubbles. 

DAOU ROSÉ  11/42 
PASO ROBLES, CALIFORNIA 
A Provence-style Rosé with bright acidity, Red Berry flavors, 
and Floral notes. 

PINEHURST PRIVATE RESERVE 

CHARDONNAY  12/45 

CABERNET SAUVIGNON  12/45 
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  GS = Gluten Sensitive. Forms of payment accepted are credit cards, member charges and room charges. No cash accepted.*Cooked to order. Consuming raw or undercooked meats, poultry, 
shellfish, fish or eggs may increase risk of foodborne illness. Please inform your server of any allergies. All sales subject to an 18% service charge plus North Carolina sales tax.



  
 

 

 

 

 

 
 

 
  

 
 

 

 
 

  

  
  

 

  

  

  

  

 

  

  
  

  

  

  

DRINK LIST 

COCKTAILS 
SMOKE ANY COCKTAIL FOR $1 

BLACKBERRY CHIPPER  16 
Tito’s, Blackberry Simple, Pink Lemonade and Owen’s Fresh 
Lemonade garnished with Blackberries and dehydrated Lemon 

THE DEUCE  16 
Wheatley Vodka, Owen’s Ginger Beer and a splash of Cranberry 
Juice, garnished with Rosemary and Fresh Berries, served in a 
copper mule mug 

CHI–CHI LEE MARGARITA  16 
Patron Silver Tequila, Cucumber Jalapeño Agave Syrup and Lime 
Juice, served in a salt-rimmed glass with fresh Cucumber 

EAGLE FASHIONED  16 
Makers, Muddled Orange, Black Cherry and Brown Sugar with 
Maple Syrup and Bitters over an ice sphere, garnished with a slice 
of Bacon. 

D–FUSION 16 
Our unique take on the Transfusion: Absolut Vodka, Ginger 
Ale, Sprite, Soda Water, Lemonade and Splash of Grape Juice, 
garnished with Mint and a Lime Wedge 

BARREL–AGED SPECIALTY COCKTAIL  18 
Our Cherry Vanilla Manhattan: Barreled and aged in-house 
with Woodford Reserve Bourbon, Sweet Black Cherries and 
Vanilla Extract. 

JUST PEACHY  16 
Grey Goose Vodka, Peach Liqueur, Fresh-Brewed Tea and 
Pink Lemonade, on the rocks 

SEASONAL COCKTAILS 

THE GRAPEFRUIT WEDGE  16 

1800 Reposado, Triple Sec, Lime Juice, Agave Syrup, 
Served in Salt Rimmed Glass, garnished with Grapefruit 

SMOKEY STINGER  17 

Classic Old Fashioned with a Twist, Ilegal Mezcal, 
Maestro Dobel Tequila and Agave Syrup, garnished 
with Cherry and Orange Peel 

BACK NINE SOUR  16 

Bushmills Whiskey, Honey Simple Syrup, Lemon Juice 
garnished with Lemon 

THE CHERRY DRIVER  16 

Old Forester Bourbon, Cherry Syrup, Lemon Juice 
garnished with Lemon and Cherry 

SWEET SPOT FIZZ  16 

Madame Colonel Gin, Fresh Strawberries, Lemon Juice, 
Honey Simple Syrup garnished with Strawberry and Mint 

ZERO PROOF COCKTAILS  9 
“ASK US ABOUT OUR FROZEN DRINKS” 

MINT CONDITION 
Ginger Beer, Fresh Mint and Berries with splash of Cranberry 
and Blackberry Syrup served in a wine glass 

CART PATH ONLY 
Owen’s Grapefruit soda with Blood Orange Syrup 
garnished with dehydrated Orange 

BERRY BASIL LEMONADE 
Basil, Seasonal Berries, Agave and Lemon Juice, 
over Crushed Ice 

BOURBON FLIGHT  39.25 

ANGEL’S ENVY KENTUCKY BOURBON 

BUFFALO TRACE KENTUCKY BOURBON 

SWEETENS COVE KENNESSEE BLEND 

BHAWK SERGEANT’S VALOR BOURBON 
SOUTHERN PINES, NC 

KNOB CREEK FLIGHT 31.50 

KNOB CREEK BOURBON 

KNOB CREEK RYE 

KNOB CREEK DEUCE SELECT 

KNOB CREEK MAPLE 

DESSERTS 

STRAWBERRY CHEESECAKE  6 

PECAN PIE  9 

BLACK CHERRY FLOURLESS CHOCOLATE TORTE 9 

KEY LIME PIE  10 

DEUCE ICE CREAM SUNDAE  8 

PL

EASE SCAN FOR OUR
 

DRAFT BEER 

  GS = Gluten Sensitive. Forms of payment accepted are credit cards, member charges and room charges. No cash accepted.*Cooked to order. Consuming raw or undercooked meats, poultry, 
shellfish, fish or eggs may increase risk of foodborne illness. Please inform your server of any allergies. All sales subject to an 18% service charge plus North Carolina sales tax.


