RESERVE

CLASSIC COCKTAILS
KC SMOKED OLD FASHIONED 16

J Rieger Bourbon, Angostura & Orange Bitters, Amarena Cherry.
Smoked with Cherry Wood

MANHATTAN 14
Bulleit Rye, Sweet Vermouth, Angostura Bitters, Amarena Cherry
FRENCH 76 14
Ketel One Vodka, Simple Syrup, Lime, Prosecco

CUCUMBER GIMLET 13
Hendrick’s Gin, Muddled Cucumber, Simple Syrup, Lime
COSMOPOLITAN 14
Deep Eddy Vodka, Cointreau, Lime, Cranberry

DIRTY BIRD MARTINI 15
Hendricks Gin, Oil Brine, Dry Vermouth, Blue Cheese Stuffed Olives
RESERVE FAVORITES

RESERVE MARGARITA 13

Casamigos ReposadoTequila, Grand Marnier, Orange, Lime,
Agave, Chamoy, Chili Tajin

MAI TAI 15

Captain Morgan Spiced Rum, Captain Morgan Pineapple Rum,
Orange, Cranberry, Orgeat

GOLDEN PINEAPPLE MULE 16
Deep Eddy Pineapple Vodka, Pineapple, Lime, Ginger Beer
RESERVE LEMONDADE 16
Cruzan Blueberry Lemonade Rum, Fruitful Blueberry, Lemonade
BITES

CHIP AND DIP TRIO 9
House-made salsas, guacamole, fresh tortilla chips.

MARNIATED OLIVES 10

Savory blend of olives marinated in a fragrant mix of herbs, citrus,
garlic, and olive oil.

GIANT PRETZEL 10

A warm, oversized soft pretzel with a golden, salted crust
served with a whole grain mustard.

GOURMET POPCORN 10
Quartet of chef-selected seasonal favorites.
HOUSE SEASONAL NUT MIX 14

A warm, house-roasted blend of premium nuts tossed in our
signature seasonal spices.

RESERVE SIGNATURE DESSERT
BLACK FOREST BAKED ALASKA 15

Chocolate Cherry Baked Alaska — layers of decadent chocolate
cake and tart cherry compote wrapped around velvety vanilla
ice cream, encased in a cloud of toasted meringue and flambéed
tableside for a warm, showstopping finish.

MODERN COCKTAILS

SPICY PALOMA 12
Mi Campo Blanco Tequila, Grapefruit, Lime, Chili Tajin

ESPRESSO HAZELNUT MARTINI 14
Ketel One Vodka, Cynar, Hazelnut, Espresso

FRENCH MARTINI 12
Ketel One Vodka, Fruitful Raspberry, Pineapple

APEROL SPRITZ 12
Aperol, Prosecco, Club Soda, Orange

ELDERFLOWER SPRITZ 14
Fiorente Elderflower, Prosecco, Club Soda, Lemon

LIMONCELLO SPRITZ 12
Limoncello, Prosecco, Club Soda, Lemon

MOCKTAILS

CUCUMBER MINT COOLER 8
Cucumber, Mint, Lime, Soda

PINEAPPLE GINGER FIZZ 8
Pineapple Juice, Ginger Beer, Lime

STRAWBERRY BASIL LEMONADE 9
Strawberries, Basil, Lemonade

CITRUS SPRITZ g
Orange, Lemon, Soda, Grenadine

FROZEN

MARGARITA 12
STRAWBERRY MARGARITA 12
PINA COLADA 12
STRAWBERRY DAIQUIRI 12
WINE

DECOY Rose, California 9 | 32
KIONA Riesling, Washington 10 | 36
PIGHIN Pinot Grigio, Italy 12 | 44
STONELEIGH Sauvignon Blanc, New Zealand 10 | 36

J LOHR Chardonnay, California g | 32

WILLAJORY Pinot Noir, California 10 | 36
1. ALEXANDER BROWN Red, California 10 | 36
DRAFTS

WHAT'S POURING 8

Boulevard Wheat, KC Bier Co Dunkel, Michelob Ultra, Modelo
Especial, Yuengling, Free State Yakimaniac

BOTTLED BEER & SELTZERS

DOMESTICS 1
Bud Light, Budweiser, Coors Light, Michelob Ultra, Miller Lite
BLUE MOON 1
LAGUNITAS IPA g
YUENGLING FLIGHT 8
CORONA EXTRA 8
CORONA PREMIER 8
GUINNESS 10
STELLA ARTOIS 10
TRULY (Assorted Flavors) 1
WHITE CLAW (Assorted Flavors) 1

Items marked with an asterisk are foods of animal origins such as beef, eggs, fish, lamb, poultry or shellfish that if raw or undercooked may increase your risk of food born iliness if consumed.
Consult your physician or public health official for further information. 24-0230.



