PRIME 26

SIGNATURE COCKTAILS

WINE BY THE GLASS

Raspberry Cosmopolitan | 16

A berry twist on the classic Cosmo, this
vibrant cocktail blends tart raspberry with
citrus and smooth vodka.

White Negroni | 16

A lighter, more floral version of the classic
Negroni, this one is both bitter and elegant.

Dark & Stormy | 14

A bold and spicy highball, where dark rum
meets the fiery bite of ginger beer.

Cucumber Martini | 16

Crisp and refreshing, this cocktail highlights the
cooling essence of cucumber with a clean vodka base.

Chocolate Old Fashioned | 16

A decadent take on the classic, enriched with

chocolate bitters and a hint of cocoa.

Lavender Lemonade with Gin | 12

Herbaceous and floral with citrus zing—
perfect for spring and summer sipping.

Raspberry Paloma | 12
A fruity and tangy twist on the Paloma, with

vibrant raspberry meeting grapefruit fizz.
Spicy Margarita | 14

A kicked-up version of the classic margarita
with fresh jalapertio heat.

French 75| 16

A bright and bubbly classic combining gin and

Champagne for an effervescent celebration.

Bourbon Berry Smash | 12

A fresh and juicy blend of dark berries, mint,
and smooth bourbon.

DESSERT COCKTAILS

Banana Bread Old Fashioned | 16

A comforting, nostalgic twist on the classic
Old Fashioned, infused with warm banana
bread flavor and spice.

Lemon Meringue Martini | 16

Tart, creamy, and indulgent—this martini captures

the essence of lemon meringue pie in a glass.

Salted Caramel Irish Coffee | 12

A cozy, boozy coffee drink that blends the warmth
of Irish whiskey with sweet and salty caramel.

Chocolate Salted Caramel Martini|16

A decadent dessert cocktail rich with silky

chocolate and the sweet-salty bite of caramel.

Espresso Martini | 16

Bold, smooth, and sophisticated—this modern classic combines rich espresso
with vodka and coffee liqueur for the ultimate after-dinner pick-me-up.

ZERO PROOF COCKTAILS

Very Berry Mule | 12

Raspberry, blueberry, lime, and ginger beer.

The Coconut Chill | 12

Lavender, coconut, bright citrus and demerara.

Cucumber No-jito | 12

Refreshing cucumber and fresh muddled
mint with a hint of lime.

Tropical Sunshine Sip | 12
Island pineapple, sweet cherry, and tart lime.

Spicy Passionfruit Mock-arita | 12
Tart lime, sweet passionfruit, and a
touch of spice.

BEER & CIDER

Michelob ULTRA |7
4.2% ABV

Stella Artois |7
5% ABV

Ellicottville Blackberry
Kolsch Ale |7
5.2% ABV

Big Ditch Hayburner IPA | 9
7% ABV

The Kind India Pale Ale | 9
6.8% ABV

Great Lakes Edmund
Fitzgerald Porter | 9

8% ABV

War Horse Breakfast with
Churchill Oatmeal Coffee Stout | 9

7.5% ABV

1911 Hard Cider | 8
7.5% ABV

Sparkling

Benvolio, Prosecco | 10
Glera | Veneto, IT | NV

White

Robert Sinskey Vineyards,
Libration Sun-Earth
L2 White | 21

Pinot Blanc | Carneros, CA | 2019

Oyster Bay | 10
Pinot Grigio | Hawke’s Bay, NZ | 2024

Chateau Ste. Michelle | 12
Riesling | Columbia Valley, WA | 2012

Hermann J. Wiemer,
HJW Vineyard | 21
Riesling | Seneca Lake, NY | 2022

Gianni Gagliardo | 15
Vermentino | Langhe, IT | 2020

Cline, Seven Ranchlands | 10
Chardonnay | California | 2022

Mer Soleil | 18
Chardonnay | California [ 2023

Red
Apollo’s Praise,

Nutt Road Vineyard | 15
Cabernet Franc | Seneca Lake, NY | 2024

Villa Puccini, Toscana | 12
Sangiovese | Toscana, IT | 2020

Catena | 21
Malbec | Mendoza, AR | 2022

Zuccardi | 18
Malbec | Valle de Uco, AR | 2022

Barossa Valley Estates | 10
Cabernet Sauvignon
Barossa Valley, AU | 2022

Juggernaut | 15
Cabernet Sauvignon | California | 2022

Cline, The Sneak | 18
Red Blend | Carneros, CA [ 2022

Cline | 18
Red Blend | Carneros, CA [ 2022




