
C r a f t  -  $ 5
A n g r y  O r c h a r d  ( 5 %  A B V )

This crisp and refreshing cider mixes the sweetness

of the apples with a subtle dryness 

or a balanced cider taste. (Gluten Free)

S t e l l a  A r t o i s  ( 5 %  A B V )
This Belgian beer has a pleasantly bitter profile

with a refreshing finish.

A b i ta  S T r aw b e r r y  L a g e r  ( 4 . 2 %  A B V )
Lager brewed with pilsner and wheat malts

and real Lousiana  strawberry juice.

Fat  t i r e  -  A m b e r  A l e  ( 5 . 2 %  A B V )
Toasty malt, gentle sweetness, flash of fresh hop

bitterness. The malt and hops are perfectly balanced. 

C at h e a d  S e lt z e r  –  5 . 0 %  a b

m u g / S m .  P i t c h e r / L g .  P i t c h e r

* A s k  a b o u t  o u r  r o tat i n g  ta p *

S P B  D e v i l’ s  H a rv e s t  B r e a k fa s t  I PA  4 . 9 %  A B V
Golden IPA with a ghostly hue. A moderate dose of oats

help cloud up the beer while grabbing some hop oils from 
the large dry hop of Citra and Mosaic. 

$5/$12/$20

D r .  J u i c e  -  I PA  6 %  a b v
Dry hopped with a blend of our favorite hand selected hops 

and a taste of passionfruit, papaya, and blood orange.

$5/$16/$25

C h a n d e l e u r  S u r f  S i d e  P i n e a p p l e  W h e at  4 . 8 %  A B V 
Generous amounts of both White and Red Wheat lend
a softness to the mouthfeel of this warm weather brew.

Spicy German hops round off the sweetness

from the pineapple juice

$5/$14/$22

L i l’  M i s s  S o u r  6 %  A B V
Sour ale brewed with wheat and tangerines

with a dry and refreshing finish.

$6/$14/$25

Pa b s t  B l u e  R i b b o n  –  A m e r i c a n  P r e m i u m  L a g e r  ( P B R )  4 . 7 % 
 Smooth, full bodied beer with a clean, crisp finish

with a  fine noble hop aroma.

$2/$4/$10

B l u e  M o o n  B e l g i a n  W h i t e  –  W h e at  A l e  5 . 4 %
Crisp and tangy taste, brewed with orange peel

and coriander, citrus aroma. Served with an orange slice

$4/$10/$16

C o l s o n ’ s  -   4 . 6 %  a b V
Golden Ale with a soft citrus twang.

$4/$16/$22

B o t t l e d  B e e r s
D o m e s t i c s  –  $ 4

D r a f t  B e e r s

200 West Leake Street
Building B

Clinton, MS  39056

(601) 708-1708 B E E R  M E N U

B u d  L i g h t  -  4 . 2 %  A B V

M i c h e l o b  U lt r a  -  4 . 2 %  A B V

C o o r s  L i g h t  -  4 . 2 %  A B V

M i l l e r  L i t e  –  4 . 2  %  A B V

Y u e n g l i n g  L a g e r  –  4 . 5 %  A B V

D o s  E q u i s  X X  –  4 . 3 %  A B V



T e q u i l a :
Camarena Gold    7        Patron Silver    12

W h i s k e y
Jameson Irish Whiskey   7

Jack Daniels Tennessee Whiskey   7
Woodford Reserve Bourbon   10

Bulleit Bourbon   8
Bulleit Rye   8

Crown Royal Canadian Whiskey   9 
Monkey Shoulder Scotch Whisky   8

Maker’s Mark  8

Vo d k a
Smirnoff 6       Tito’s 7

Cathead  8       Cathead HoneySuckle 8

G i n
Tanqueray 7     Hendricks 10

R u m
Bacardi Oakheart Spiced Rum 6
Bacardi Superior White Rum 6

H o u s e  w h i t e ,  L a  V i e i l l e  F e r m e
5/glass    18/bottle

T o t t ’ s  B r u t  C h a m pa g n e
8/glass    21/bottle

C h at e a u  S a i n t  M i c h e l l e  C h a r d o n n ay
8/glass     26/bottle

E c c o  D o m a n i  P i n o t  G r i g i o
8/glass    26/bottle

H o u s e  r e d ,  L a  V i e i l l e  F e r m e
5/glass    18/bottle

V e lv e t  D e v i l  M e r l o t
8/glass     26/bottle

J o s h  C e l l a r s  C a b e r n e t
8 /glass    30/bottle

M e i o m i  P i n o t  N o i r
10/glass    38/bottle

C h a m pa g n e  a n d  G e r m a i n e  -  $ 8 

Brut champagne with a kiss of St. Germaine,

an elderflower liqueur, garnished with seasonal fruit.

Wat e r m e l o n  C r aw l e r -  $ 7
Watermelon pucker, amaretto, southern comfort, 

pineapple juice and orange juice, with a splash 

of grenadine.

S u m m e r t i m e  R y e  -  $ 9
Bulleit Rye Whiskey, St. Germaine, Simple Syrup, 

Lemon Juice.

T i p s y  C at  -  $ 9
Cathead Honeysuckle Vodka, St. Germaine, Cucumber,

Lemon, and topped with Club Soda.

F r e n c h  7 5  -  $ 8
Refreshing combination of gin, champagne

and limoncello garnished with a lemon twist.

M i s s i s s i p p i  M u l e  -  $ 8
Mississippi made Cathead honeysuckle vodka, ginger beer 

and fresh squeezed lime juice.

M a r g a r i ta  -  $ 7
Traditional style with tequila, triple sec

and lime juice garnished with a salt rim and lime

o l d  fa s h i o n e d  -  $ 8
A simple yet complex combination of bourbon,

bitters and a dash of sugar, garnished

with an orange slice and cherry.

T o m  C o l l i n s -  $ 8
Gin, limoncello and sparkling water, garnished

with a lemon and    maraschino cherry.

M i x e d  d r i n k s

l i q u o r
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