
 
 

 

Signature Cocktails 
 

RYC Signature Wedge 
Vodka, fresca, orange juice 

& orange garnish…8 

*Ask about other available flavors!!*  

 

Banana Bread Old Fashion 
 Bulliet bourbon, banana liqueur,        

Fee Brother’s black walnut bitters, Fee  

  Brother’s Aztec chocolate bitters  

& chocolate shavings garnish…14 

   

Dillicious Martini 
Titos vodka, pickle juice,  

Fee Brother’s pickle brine,  

ground black pepper & 

pickle garnish…12 

 

Grand Galliano 
Galliano, Grand Mariner, 

splash of heavy cream, nutmeg  

& orange rind garnish…13 

 

Italian Margarita 
Espolon tequila, DiSaronno amaretto,  

lime juice, orange juice,  

& luxardo cherry garnish…13 

*To make it frothy – ask for Fee Foam! * 

 

Karamel Apple Spritz 
Stoli Salted Karamel vodka,        

Apple cider, topped with Prosecco 

& apple slice garnish…12 

 

Pirate’s Booty 
Captain Morgan rum, Malibu rum,        

pineapple juice, cranberry juice, 

& edible gold glitter garnish…10 

 



 
 

 

White Wine 

 
Chardonnay 

 

Backhouse (House), California             750  | 26 

Kendall Jackson, California                   12  | 42 

 

Sauvignon Blanc 

 

Silvergate (House), California               750
   | 26 

Kim Crawford, New Zealand                 12  | 42 

 

Bordeaux 

 

Les Hauts de Lagarde, France                10  | 35 

 

Riesling 

 

Relax, Germany                                     10  | 35 

Dr. Frank Dry, New York                      12  | 42 

 

Pinot Grigio 

 

Ruffino Lumos, Italy                             850  | 30 

 

Rosé 

 

Aimé Roquesante, France                        9  | 34 

 

Albariño 

 

Lagar da Condesa, Spain                     1050  | 38 

 

Champagne & Sparkling Wine 

 

Gambino Brut (House), Italy                 750  | 26 

Mionetto Sparkling Rosé, Italy                8  | 

Zonin Prosecco, D.O.C. Italy                   9  | 38 

Francis Coppola Prosecco, D.O.C. Italy      | 38 

Donelli Lambrusco Grasparossa, Italy         | 36 

Veuve Cliquot Brut, France                         |120 

 

 



 

 

 

Red Wine 

 
Cabernet Sauvignon 

 

Backhouse (House), California            750  | 26 

19 Crimes, South Eastern Australia      10  | 38 

Josh Cellars, California                         11  | 3850 

Bonanza, California                                    | 52                            

 

Pinot Noir 

 

Julia James, California                         850  | 30 

La Crema, California                            12  | 42 

 

Malbec 

 

The Show, Argentina                           950  | 35 

 

Zinfandel 
 

Seven Deadly Zins, California            12  | 42 

Cigar, California                                        | 45 

 

Chianti 
 

Ruffino, Italy                                        10  | 38 

 

Montepulciano 
 

Fantini, Italy                                               | 30 

 

Red Blends 
 

19 Crimes, South Eastern Australia      10 | 38 

The Stag, California                              12  | 42 

Prisoner, California                                     | 85    

Stags Leap The Investor, California           | 100 

Franciscan Magnificat, California              | 120 

 

Port Wines 
 

6 Grapes Port, Portugal                        950  | 

Grahams 10 Year Port, Portugal           10  | 



 

 

Beer 

Bottled  
Angry Orchard Hard Cider (can) 

Blue Moon 

Corona 

Genesee 

Heineken 

Molson Canadian 

Rohrbach Scotch Ale (can) 

Rohrbach Vanilla Porter (can) 

Stella Artois 

Yuengling  

Bottled IPA’s 
3HB The Kind IPA 

Dogfish 60 Minute IPA 

Southern Tier 2x IPA 

Bottled Light 
Amstel Light 

Coors Light 

Corona Light 

Genesee Light 

Labatt Blue Light 

Michelob Ultra 

Miller Lite 

Non-Alcoholic Beer 
Brooklyn Special Effects IPA NA (can) 

Heineken Zero NA 

Draft Beer 
Guinness 

Blue Light 

Yuengling 

Young Lion IPA 

Rohrbach Feature* 

Genesee Feature* 

Ale Feature* 

IPA Feature* 

**Please ask your bartender/server about our 

featured taps** 
 

Seltzers 

High Noon Seltzers 

High Noon Tequila Seltzers  

**Please ask your bartender/server about our flavor 

options** 



 


