
Garlic Bread Sticks.....................................$10
Six garlic bread sticks with fontina cheese 
sauce and red sauce.

Seared Pork Belly.......................................$15
Smoked, seared pork belly across chilled rice noodles 
with cucumber, kimchi, peanuts, and hoisin drizzle.

Possum Bites.............................................$14
Fresh jalapeños stuffed with bacon, cheddar, and bleu cheese.  
Served with apple cider aioli.

Calamari..................................................$14
Fried calamari with spicy cocktail sauce.

Bavarian Pretzal      ...................................$11
Served with Bavarian mustard or queso.

Trash Can Nachos.......................................$20
Tortilla chips topped with ground beef, queso, jalapeños,
lettuce, salsa, and sour cream - Feeds more than two people.

Basket of French fries..................................$6
 Add chesse and bacon...................... $9
Chips & Salsa       ......................................$9

Choice of honey dijon, creamy apple cider dressing, house vinaigrette, 
ranch, bleu cheese, 1000 Island or honey mustard.

Tossed Salad           Small $7 • Large: $13
Crunchy lettuce, tomatoes, cucumber, onions, 
and croutons with choice of dressing.

Po Boy Salad ...........................................$17
Fried shrimp with cucumbers, tomatoes, and sweet peppers on 
mixed greens with choice of dressing.

Elevations Chopped Salad............................$16
Smoked pork belly, sweet peppers, onions, cheddar, tomatoes 
and creamy apple cider dressing.

Classic Caesar Salad...................................$12
 With Chicken....................................$17

Mediterranean Pasta     ...........................$16
Artichokes, olives, Heirloom tomatoes, mushrooms, 
and sweet peppers in an light pesto cream sauce 
with linguine.

Blackened Chicken Pasta.............................$18
Blackened chicken breast, broccoli, mushrooms, 
and penne tossed in a Jarlsberg cheese sauce.

Base Camp Pasta.......................................$20
Sautéed shrimp with house bacon and sweet
peppers in blush sauce.

Soup of the Day........................................$6
See server for daily selection.

Substitute Beyond Burger for $1 more

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for food borne illness, especially if you have certain medical conditions.

Grilled Salmon................................................$26
Grilled salmon with a vodka lemon drizzle and a pineapple
mint compote, with choice of 2 sides.

Korean BBQ Ribs.............................................$23
Pork Back Ribs cooked tender and grilled with bulgogi, 
with choice of 2 sides.

Southwestern Chicken Manicotti..........................$17
Tender pasta shells stuffed with pulled chicken, ricotta, and
roasted with zesty cheddar sauce with choice of 2 sides.

Pork Belly Tacos..............................................$17
Succulent, fatty pork belly smoked and seared with kimche 
and bulgogi aioli in tortillas. Served with a side of rice.

Sirloin..........................................................$21
8 oz choice sirloin with choice of 2 sides.

Chimichangas.................................................$17
Ground filet mignon in soft or fried tortillas with queso souce,
finished with lettuce, sour cream, and salsa.
Served with a side of rice.

Angus Beef Tacos.............................................$18
Local Angus with Southwestern spice in a crunchy or soft taco 
shell with salsa, sour cream, shredded cheese, and lettuce. 
Served with a side of rice.

 
STARTERS

Gazpacho Shrimp                 $12
Steamed and chilled shrimp with zesty tomato cucumber broth.

Pork Belly Bulgogi                $14
Tender, smoked fatty pork belly chunks simmered in bulgogi and served with  
rice noodles.

Baked Brie                 $12
French Brie in phyllo cups �nished with �g preserve and strawberries, try as a dessert!

Calamari                  $14
Fried calamari with spicy cocktail sauce.

House-Made Bavarian Pretzel               $10
Served with Bavarian mustard or cheese sauce.

Trash Can Nachos                 $19
Tortilla chips topped with ground beef, cheese sauce, jalapeños, lettuce, and  
sour cream—feeds more than two people!

Basket of French fries                  $6
Add cheese and bacon                  $9
Chips & Salsa                   $9

 
SALAD & SOUP

Choice of honey dijon, house vinaigrette, ranch, blue cheese, 
1000 island, or honey mustard.

Summer Spinach Salad                $18
Baby spinach, walnuts, sweet onions, and raspberries with grilled chicken and 
honey dijon dressing.

Tossed Salad             Small: $7  •  Large: $13
Crunchy lettuce, tomatoes, cucumber, onions, and croutons with choice of dressing.

Seared Shrimp Salad                $19
Crunchy salad greens with Castelvetrano olives, sweet peppers, feta, heirloom 
tomatoes, �nished with seared shrimp and choice of dressing.

Base Camp Salad                 $12
Crunch greens and baby spinach with a mixture of olives, feta, red peppers, 
sweet onions, and house vinaigrette.
Add chicken                 $18
Add shrimp                 $19

Soup of the Day                   $5
See server for daily selection.

 
PASTA

Mediterranean Pasta                $15
Artichokes, olives, heirloom tomatoes, mushrooms, and sweet peppers in a light 
pesto cream sauce with linguine.

Blackened Chicken Pasta                $18
Blackened chicken breast, broccoli, mushrooms, and penne tossed in a Jarlsberg 
cheese sauce.

Base Camp Pasta                 $20
Shrimp, house-cured bacon, and local tomatoes tossed in a white wine & garlic 
butter sauce over linguine.

 
PIZZAS
FLATBREAD

Large Deep Dish Pizza                 $19
Homemade dough, zesty sauce, mozzarella cheese, and a choice of two toppings.

Cheese Pizza       $9
Mozzarella cheese and tomato sauce.

Grilled Veggie Pizza                $15
Flatbread crust with extra virgin olive oil, grilled veggies, house-made ricotta, 
and local goat cheese.

Base Camp Pizza                 $14
Flatbread with olives, artichokes, tomatoes, feta, and fresh mozzarella with pesto.

BBQ Pizza                 $14
Pulled pork, BBQ sauce, mozzarella cheese, and fried onions.

Rustic Pepperoni Pizza                $10
Pepperoni, mozzarella cheese, and tomato sauce.

 
SANDWICHES      

Half Sandwich & Soup Combo                $14
Half Turkey Bacon & Avocado or Grilled Cheese with Soup of the Day.

Turkey Bacon & Avocado                $19
Served on house-made ciabatta wtih Jarlsberg cheese, Base Camp bacon, and 
smokey tomato aioli. Served with Soup of the Day or French fries.

Base Camp Pulled Pork Sandwich               $15
In-house smoked pork butt with bread & butter pickles and a Carolina style sauce.

Grilled Chicken Sandwich
Served with pickle spear and fries.
With cheese                 $14
With bourbon BBQ, onion straws, bacon, and cheddar cheese    $16

Base Camp Sandwich                $18
Marble rye, corn beef, and Swiss with sauerkraut and Russian dressing.

Pastrami Sandwich                $17
Shaved pastrami with charred onions on rye with muenster cheese, sliced pickles, 
and dijon mayo.

Base Camp Burger            $18.50
House-cured bacon and American cheese. Served with pickle spear and fries.

Mountain Burger                 $19
Bacon, bourbon sauce, onion straws, jalapeños, and cheddar cheese. Served with 
pickle spear and fries.

Paradice Burger                  $17
Chef Nate’s pimento cheese atop a local Angus burger with lettuce, tomato, 
and onions.

See server to substitute Beyond Burger for $1.00.

 
ENTRÉES

Pork Belly Tacos                  $17
Succulent, fatty pork belly smoked and seared with kimchi and bulgogi aioli  
in tortillas.

Sirloin                   $19
8 oz choice sirloin with choice of 2 sides.

Chimichangas                 $16
Ground filet mignon in soft or fried tortillas with queso sauce, finished with  
lettuce, sour cream, and salsa.

Angus Beef Tacos                 $18
Local Angus with Southwestern spices in a crunchy or soft taco shell with salsa,  
sour cream, shredded cheese, and lettuce.

Grilled Salmon                Market Price
Grilled Scottish salmon with lemon dill butter sauce with choice of 2 sides.

Swordfish                Market Price
Grilled swordfish topped with sweet pepper crab salad with choice of 2 sides.

Smoked Braised Beef Shank               $19
In-house local Angus braised and smoked beef shank with braised red cabbage, 
pinto beans, and cornbread.

 
SIDES

Zucchini & Yellow Squash       $4
Braised Red Cabbage      $4
French Fries       $4
Mashed Red Potatoes      $4
Herb Rice       $4

 
KIDS MENU

Chicken Tenders                 $10
With choice of sauce and French fries

Kids Pasta       $9
Pasta with a red sauce or butter.

Grilled Cheese       $7
With French fries.

Hot Dog        $8
With French fries.

 
DESSERTS

Caramel Sea Salt Ice Cream      $8

Base Camp Cheesecake      $8
Ask server for selection!

Brownie Sundae                 $12
House-made brownie, house-made vanilla ice cream, chocolate sauce, whipped 
cream, and a cherry.

House-made Vanilla Ice Cream            $7.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk for food borne illness, especially if you have certain medical conditions.
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Shy Dog.................................................$14
Nathan's  all beef frank with sport pepper relish, 
sauerkraut, tomato, and onion.      

Shrimp Po Boy ....................................... $17
Fried shrimp, lettuce, tomatoes, and sweet peppers 
on a hoagie with Base Camp sauce.

Turkey Bacon & Avocado............................$19
Served on house-made ciabatta wtih Jarlsberg cheese, 
Base Camp bacon, and smokey tomato aioli. Served with 
soup of the day or French fries.

Pulled Pork Sandwich................................$14
House smoked pork with pickled onions and cucumbers. 
Drizzled with Carolina sauce.

Grilled Chicken Sandwich                

With cheese..............................................................$14
With bourbon BBQ, onion straws, 
bacon, and cheddar cheese........................................$16

Base Camp Sandwich................................$18
Pulled pork belly topped with kimchi and zesty BBQ sauce.

Base Camp Burger....................................$18.50
Local Angus topped with house-cured bacon
and American cheese.

Mountain Burger......................................$19
Local Angus topped with bacon, bourbon sauce, onion
straws, jalapeños, and cheddar cheese.

Paradice Burger ......................................$17 
Local Angus topped with balsamic onions, fontina cheese, 
and tomato olive aioli.

Large Deep Dish Pizza................................$19
House-made dough, zesty sauce, mozzarella cheese,
and a choice of two toppings.

Cheese Flat Bread......................................$9
Mozzarella cheese and tomato sauce on a flatbread crust.

Grilled Veggie Flat Bread       ......................$15
Extra virgin olive oil, grilled veggies, house-made ricotta, 
and local goat cheese on a flatbread crust. 

Elevations Flat Bread..................................$14
Tomato sauce, pepperoni, mushrooms, sweet peppers, black 
olives, onion, and mozzarella on a flatbread crust.

BBQ Flat Bread..........................................$16
Chopped smoked pork belly, sweet peppers, pulled pork, 
BBQ sauce, cheddar, and mozzarella cheese on a 
flatbread crust.

Rustic Pepperoni Flat Bread.........................$10
Pepperoni, mozzarella cheese, and tomato sauce on a 
flatbread crust.

*All sandwiches served with French fries and pickles.

STARTERS

PASTA

SALAD & SOUP

Chicken Tenders............................................$10
With choice of sauce and French fries

Kids Pasta...................................................$9
Pasta with a red sauce or butter.

Grilled Cheese..............................................$7
With French fries.

Nathan's Hot Dog..........................................$8
With French fries.

Garlic Green Beans.....................................$4.25
French Fries...............................................$4.25
Roasted Yukon Gold Wedges ........................$4.25
Chipotle Rice.............................................$4.25

SIDES

KIDS MENU

Cherry Bourbon Ice Cream..............................$8

Base Camp Cheesecake..................................$8
Ask server for selection!

Brownie Sundae..........................................$12
House-made brownie, house-made vainilla ice cream, 
chocolate sauce, whipped cream, and a cherry.

House-made Vanilla Ice Cream........................$7.50

DESSERTS

SANDWICHES

ENTREÉESFLATBREAD
P IZZAS

SUMMER 2024

= Vegetarian 



UNDER THE 
UMBRELLA SIGNATURES

Smoked Jalapeño Pineapple Margarita
Jalapeño Infused Jose Cuervo 
Triple Sec
Smoked Pineapple 
Pineapple Juice
Orange Juice
Jalapeño & Pineapple
Salted Rim

Base Camp Bushwacker
Malibu
Bailey's
RumChata
Amaretto
Island Oasis Ice Cream
Nutmeg

Pineapple Express
Malibu
Dr. Stoner's Vodka
Pineapple Juice
Sierra Mist
Pineapple & Brandied Cherry 

Blue Raspberry Lemonade
Bacardi Raspberry Rum
Blue Curacao
Sours Mix 
Lemon Lime Soda
Lemon & Black Raspberry

Grapefruit Crush
Deep Eddy's Grapefruit Vodka
Triple Sec
Ruby Red Grapefruit Juice
Lemon Lime Soda
Grapefruit & Salt

Under The Volcano
Añejo Tequila
Yellow Chartreuse
Cynar
Lime Juice
Agave Nectar

Unexpected Victory
Mezcal
Rum Haven
Kopali
Lime Juice
Simple Syrup
Angostura Bitters
Cream

FROZEN

Pineapple Upside Down Cake
Malibu
Stoli Vanilla
Butterscotch Liqueur
Pineapple Juice
Island Oasis Piña Colada
Island Oasis Ice Cream
Grenadine
Whipped Cream

Mango Crazy
Island Oasis Mango
Prosecco
Orange Peel

Paloma
Mezcal
Grapefruit Juice
Honey Simple Syrup 
Island Oasis Margarita
Lime Wheel & Chili Powder

Strawberry Peach Daiquiri
Bacardi Superior Rum
Island Oasis Strawberry
Island Oasis Peach
Whipped Cream & Cherry

Pearl Diver
Sailor Jerry Spiced Rum
Angostura Bitters
Orange Juice
Don’s Gardenia Mix 
Pineapple Wedge

AFTER DINNER 
COCKTAILS

French 75
The Botanist Gin
Lemon Juice
Simple Syrup
Prosecco
Lemon Twist

Virginia Martini
Cirrus Potato Vodka
Vermouth
Olive Juice
Bleu Cheese Stuffed Olives
Lime Peel

Mint Julep
Basil Hayden
Fresh Mint
Simple Syrup
Angostura Bitters
Mint Sprigs

Bourbon Sidecar
Knobb Creek 100
Grand Marnier
Lemon Juice
Simple Syrup
Brandied Cherry 

MOCKTAILS

Blue Lagoon
Blue Curacao
Lemonade
Lemon Lime Soda
Lemon Wedge

Pineapple Orgeat Fizz
Orgeat
Pineapple Juice
Fever Tree Tonic
Lime Juice
Pineapple Wedge

Strawberry Lemonade
Island Oasis Strawberry
Lemonade
Lemon Lime Soda
Lemon Wedge

Honey Blackberry Mint Cooler
Blackberries
Honey Simple Syrup 
Mint Leaves
Lemon Juice
Club Soda
Blackberries & Mint

Sweet Sunrise
Orange Juice
Pineapple Juice
Orgeat
Grenadine
Pineapple Wedge & Cherry

TRY IT SMOKED
Add smoked ice balls with your choice of 

whiskey, bourbon, scotch, or mezcal.

Bourbon/Whiskey/Mezcal: 
Bulleit, Tin Cup Rye, Mezcal, Maker’s Mark, 
Wild Turkey 101, Jim Beam, Knob Creek, 

Jack Daniel’s, Jameson, & Dr. Stoner's Whiskey
Scotch: 

Glenlivet 12, Glenlivet 14, Macallan 12, & Dewar’s

LIVE ON THE DECK 

Live music Friday – Sunday night! 
See the lineup at MassResort.com/Fun.

GRILLING ON 
THE DECK

Every Monday • 5 – close!
Come enjoy an all-you-can-eat meal right off  
our smoker including hamburgers, hot dogs,  

BBQ chicken, and sides!

MOJITOS
Bacardi Rum

Fresh Lime Juice
Muddled Mint
Simple Syrup

Club Soda 
Choose your own �avor:  
traditional, raspberry,  

peach, strawberry, or mango.

MARGARITAS
Choice of Tequila

Sours Mix 
Orange Juice

Salt Rim
Lime

Choose your own �avor:  
traditional, raspberry,  

peach, strawberry, or mango.

BASE CAMP
20 15

Massanutten

SUMMER 2023

 = Made In-House

WINE DOWN 
WEDNESDAY
Wednesday 6 • 9 pm! 

Relax with wine, cheese & chocolate plate, 
and live, acoustic music each Wednesday.

Come enjoy all you can eat meat straight 
from the smoker!  Whole smoked pig (s), 

chicken, sides & more on the deck!

Relax with wine, charcuterie, 
and live, acoustuc music each Wednesday

= Made In-House

UNDER THE
UMBRELLA SIGNATURES

Smoked Jalapeño Pineapple Margarita
Jalapeño Infused Jose Cuervo
Triple Sec
Smoked Pineapple
Pineapple Juice
Orange Juice
Jalapeño & Pineapple
Salted Rim

FROZEN

Pineapple Upside Down Cake
Malibu
Stoli Vanilla
Butterscotch Liqueur
Pineapple Juice
Island Oasis Piña Colada
Island Oasis Ice Cream
Grenadine
Whipped Cream

AFTER DINNER
COCKTAILS

French 75
The Botanist Gin
Lemon Juice
Simple Syrup
Prosecco
Lemon Twist

MOCKTAILS

Blue Lagoon
Blue Curacao
Lemonade
Lemon Lime Soda
Lemon Wedge

Pineapple Orgeat Fizz
Orgeat
Pineapple Juice
Fever Tree Tonic
Lime Juice
Pineapple Wedge

Strawberry Lemonade
Island Oasis Strawberry
Lemonade
Lemon Lime Soda
Lemon Wedge

Sweet Sunrise
Orange Juice
Pineapple Juice
Orgeat
Grenadine
Pineapple Wedge & Cherry

Mango Crazy
Island Oasis Mango
Prosecco
Orange Peel

Strawberry Peach Daiquiri
Bacardi Superior Rum
Island Oasis Strawberry
Island Oasis Peach
Whipped Cream & Cherry

Lava Flow
Bacardi Silver Rum
Malibu
Creme de Banana
Pineapple juice
Island Oasis Strawberry
Grilled Pineapple Slice 
Cherry

Base Camp Bushwacker
Malibu
Bailey's
RumChata
Amaretto
Island Oasis Ice Cream
Nutmeg

Grapefruit Crush
Deep Eddy's Grapefruit Vodka
Triple Sec
Ruby Red Grapefruit Juice
Lemon Lime Soda
Grapefruit & Salt

Under The Volcano
Absinthe
Pineapple Juice
Orgeat 
Lime Juice
Luxardo Cherry Liqueur
Pineapple Slice

Cirrus Vodka
Sweet Corn Syrup 
Squeezed Lemon Juice 
Lemon Wheel 

Laze Daze

Brokers Gin
Watermelon Liqueur 
Squeezed Lemon Juice 
Agave Syrup
Lemon Bitters
Mint 

Lawn Chair Lemonade

STARTERS

Gazpacho Shrimp $12
Steamed and chilled shrimp with zesty tomato cucumber broth.

Pork Belly Bulgogi $14
Tender, smoked fatty pork belly chunks simmered in bulgogi and served with
rice noodles.

Baked Brie $12
French Brie in phyllo cups �nished with �g preserve and strawberries, try as a dessert!

Calamari $14
Fried calamari with spicy cocktail sauce.

House-Made Bavarian Pretzel $10
Served with Bavarian mustard or cheese sauce.

Trash Can Nachos $19
Tortilla chips topped with ground beef, cheese sauce, jalapeños, lettuce, and
sour cream—feeds more than two people!

Basket of French fries $6
Add cheese and bacon $9
Chips & Salsa $9

SALAD & SOUP

Choice of honey dijon, house vinaigrette, ranch, blue cheese,
1000 island, or honey mustard.

Summer Spinach Salad $18
Baby spinach, walnuts, sweet onions, and raspberries with grilled chicken and
honey dijon dressing.

Tossed Salad           Small: $7  •  Large: $13
Crunchy lettuce, tomatoes, cucumber, onions, and croutons with choice of dressing.

Seared Shrimp Salad $19
Crunchy salad greens with Castelvetrano olives, sweet peppers, feta, heirloom 
tomatoes, �nished with seared shrimp and choice of dressing.

Base Camp Salad $12
Crunch greens and baby spinach with a mixture of olives, feta, red peppers,
sweet onions, and house vinaigrette.
Add chicken $18
Add shrimp $19

Soup of the Day $5
See server for daily selection.

PASTA

Mediterranean Pasta $15
Artichokes, olives, heirloom tomatoes, mushrooms, and sweet peppers in a light
pesto cream sauce with linguine.

Blackened Chicken Pasta $18
Blackened chicken breast, broccoli, mushrooms, and penne tossed in a Jarlsberg
cheese sauce.

Base Camp Pasta $20
Shrimp, house-cured bacon, and local tomatoes tossed in a white wine & garlic 
butter sauce over linguine.

PIZZAS
FLATBREAD

Large Deep Dish Pizza $19
Homemade dough, zesty sauce, mozzarella cheese, and a choice of two toppings.

Cheese Pizza $9
Mozzarella cheese and tomato sauce.

Grilled Veggie Pizza $15
Flatbread crust with extra virgin olive oil, grilled veggies, house-made ricotta,
and local goat cheese.

Base Camp Pizza $14
Flatbread with olives, artichokes, tomatoes, feta, and fresh mozzarella with pesto.

BBQ Pizza $14
Pulled pork, BBQ sauce, mozzarella cheese, and fried onions.

Rustic Pepperoni Pizza $10
Pepperoni, mozzarella cheese, and tomato sauce.

SANDWICHES

Half Sandwich & Soup Combo $14
Half Turkey Bacon & Avocado or Grilled Cheese with Soup of the Day.

Turkey Bacon & Avocado $19
Served on house-made ciabatta wtih Jarlsberg cheese, Base Camp bacon, and
smokey tomato aioli. Served with Soup of the Day or French fries.

Base Camp Pulled Pork Sandwich $15
In-house smoked pork butt with bread & butter pickles and a Carolina style sauce.

Grilled Chicken Sandwich
Served with pickle spear and fries.
With cheese $14
With bourbon BBQ, onion straws, bacon, and cheddar cheese    $16

Base Camp Sandwich $18
Marble rye, corn beef, and Swiss with sauerkraut and Russian dressing.

Pastrami Sandwich $17
Shaved pastrami with charred onions on rye with muenster cheese, sliced pickles,
and dijon mayo.

Base Camp Burger $18.50
House-cured bacon and American cheese. Served with pickle spear and fries.

Mountain Burger $19
Bacon, bourbon sauce, onion straws, jalapeños, and cheddar cheese. Served with 
pickle spear and fries.

Paradice Burger $17
Chef Nate’s pimento cheese atop a local Angus burger with lettuce, tomato,
and onions.

See server to substitute Beyond Burger for $1.00.

ENTRÉES

Pork Belly Tacos $17
Succulent, fatty pork belly smoked and seared with kimchi and bulgogi aioli
in tortillas.

Sirloin $19
8 oz choice sirloin with choice of 2 sides.

Chimichangas $16
Ground filet mignon in soft or fried tortillas with queso sauce, finished with
lettuce, sour cream, and salsa.

Angus Beef Tacos $18
Local Angus with Southwestern spices in a crunchy or soft taco shell with salsa, 
sour cream, shredded cheese, and lettuce.

Grilled Salmon             Market Price
Grilled Scottish salmon with lemon dill butter sauce with choice of 2 sides.

Swordfish             Market Price
Grilled swordfish topped with sweet pepper crab salad with choice of 2 sides.

Smoked Braised Beef Shank $19
In-house local Angus braised and smoked beef shank with braised red cabbage,
pinto beans, and cornbread.

SIDES

Zucchini & Yellow Squash $4
Braised Red Cabbage $4
French Fries $4
Mashed Red Potatoes $4
Herb Rice $4

KIDS MENU

Chicken Tenders $10
With choice of sauce and French fries

Kids Pasta $9
Pasta with a red sauce or butter.

Grilled Cheese $7
With French fries.

Hot Dog $8
With French fries.

DESSERTS

Caramel Sea Salt Ice Cream $8

Base Camp Cheesecake $8
Ask server for selection!

Brownie Sundae $12
House-made brownie, house-made vanilla ice cream, chocolate sauce, whipped
cream, and a cherry.

House-made Vanilla Ice Cream $7.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk for food borne illness, especially if you have certain medical conditions.
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Grillin' and Chillin' 
Pineapple Ol' Fashion
Basil Hayden
Grilled Pineapple syrup House 
Made Lemon bitters 
Grilled Pineapple and Cherry

Blue Raspberry Lemonade
Bacardi Raspberry Rum
Blue Curacao
Sours Mix
Lemon Lime Soda
Lemon & Black Raspberry 

Pineapple Express
Malibu
Dr. Stoner's Vodka
Pineapple Juice
Sierra Mist
Pineapple & Brandied Cherry 

Tire Swing
Bulleit Bourbon 
Fresh Lemon
Island Oasis Peach
Honey Simple Syrup
Fever Tree Ginger Beer

Paloma
Mezcal
Grapefruit Juice
Honey Simple Syrup
Island Oasis Margarita
Lime Wheel & Chili Powder

Knob Creek 100
Grand Marnier
Lemon Juice
Simple Syrup
Brandied Cherry  

Bourbon Sidecar
Honey Blackberry Mint Cooler
Blackberries
Honey Simple Syrup
Mint Leaves
Lemon Juice
Club Soda
Blackberries & Mint




