
ABV
PINT 

GLASS
22oz
MUG

L A G E R  &  B L O N D E  140-200 cal per 16oz

BUD LIGHT 4.2% 7.00 8.50 
COORS LIGHT 4.2% 7.00 8.50
STONE BUENAVEZA 4.7% 7.75 9.25
MODELO ESPECIAL 4.4% 7.75 9.25
KONA BIG WAVE GOLDEN ALE 4.4% 7.75 9.25
FIRESTONE 805 ORIGINAL 4.7% 8.50 10.00
STELLA ARTOIS 5.0% 9.00 10.50 

I PA  270-330 cal per 16oz 

NEW BELGIUM VOODOO RANGER 7.0% 8.25 9.75
SMOG CITY IPA 7.3% 8.25 9.75
OFFSHOOT [RELAX IT'S JUST A HAZY] 6.8% 9.00 10.50
ELYSIAN SPACE DUST 8.2% 9.00
BALLAST POINT SCULPIN 7.0% 9.00 10.50

PA L E  &  A M B E R  200-260 cal per 16oz 

NEW BELGIUM FAT TIRE 5.2% 8.00 9.50
SIERRA NEVADA PALE ALE 5.6% 8.25 9.75

C I D E R  230 cal per 16oz

ACE PINEAPPLE CIDER 5.0% 8.75 10.25

W H E AT  200-220 cal per 16oz 

GOLDEN ROAD MANGO CART 4.0% 8.25 9.75
BLUE MOON BELGIAN WHITE 5.4% 8.50 10.00

S T O U T  280 cal per 16oz 

MODERN TIMES BLACK HOUSE (NITRO) 5.8% 8.25 9.75

L U C I L L E ' S  M I C H E L A D A  210 cal                                            9.75
Lucille's signature seasoning mix, fresh lime juice and 
tomato juice. Served on ice in a BBQ spice-rimmed mug 
with your choice of: 
Stone Buenaveza, Golden Road Mango Cart or Modelo Especial

B O T T L E S  &  C A N S  100-150 cal

MICHELOB ULTRA 5.75
WHITE CLAW MANGO 6.00
TRULY STRAWBERRY LEMONADE 6.00
CORONA EXTRA 6.75
DOS EQUIS SPECIAL LAGER 6.75

Spritz & Sangria GLASS BOTTLE

WHITE PEACH APEROL SPRITZ 200 cal 9.75

LUCILLE'S SOUTHERN SANGRIA 200 cal
Your choice of red, white or sparkling

8.00 22.00

White Wine 6oz 9oz BTL

C R E A M Y  &  R I C H  C H A R D O N N AY  110-140 cal per 6oz

LUCILLE’S PRIVATE RESERVE, CALIFORNIA 8.50 11.00 29.75

J. LOHR RIVERSTONE, ARROYO SECO, 
MONTEREY 9.00 11.50 31.50

SONOMA-CUTRER, RUSSIAN RIVER RANCHES, 
SONOMA COAST 14.00 16.50 49.00

L I G H T,  B R I G H T  W H I T E S  &  R O S É  140-170 cal per 6oz  

MADDALENA RIESLING, MONTEREY, CA 8.75 11.25 30.00

ST. FRANCIS SAUVIGNON BLANC, SONOMA, CA 10.00 12.50 35.00

J VINEYARDS PINOT GRIS, CA 10.00 12.50 35.00

THE DREAMING TREE ROSÉ, CA 10.00 12.50 35.00

B U B B LY  &  S PA R K LY  155 cal per 6oz

LA MARCA PROSECCO, ITALY 9.00 31.50

Red Wine
B R I G H T  &  A R O M AT I C  P I N O T  150 cal per 6oz

CHERRY PIE TRI-COUNTY, CA 12.50 15.00 43.75

B O L D  &  I N T E N S E  C A B S  150-160 cal per 6oz 

LUCILLE’S PRIVATE RESERVE, CA 8.50 11.00 29.75

DECOY, SONOMA COUNTY, CA 13.00 15.50 45.50

JUSTIN, PASO ROBLES, CA 16.00 18.50 56.00

F U N  &  I N T E R E S T I N G  R E D S  150-170 cal per 6oz

LUCILLE’S PRIVATE RESERVE MERLOT, CA 8.50 11.00 29.75

APOTHIC RED BLEND, CA 8.50 11.00 29.75

OUR PRIVATE LABEL WINE PROGRAM IS PRODUCED IN COLLABORATION  
WITH RIBOLI FAMILY WINE ESTATES, LOS ANGELES, CA.

Southern Libations
PA LO M A  I N  P E A R -A D I S E  A refreshing little mix 
of Sauza Silver Tequila with fresh lime, zesty 
grapefruit juice and desert pear syrup topped 
with Sprite®.  310 cal  12.00

  B AC K  P O R C H  ST R AW B E R R Y  L E M O N A D E
Skyy Infusions Wild Strawberry and triple 
sec finished with our housemade strawberry 
lemonade. Lucille’s signature libation!   
270 cal  11.75

5  R U M  P U N C H  A devilishly potent blend of 
Captain Morgan, Myers’s Dark, Bacardí Limón, 
Bacardí Superior and Malibu rums, plus our 
tropical juice blend.  300 cal  12.00

Specialty Margaritas
F R ES H  WAT E R M E L O N  Hornitos Plata Tequila, 
Cointreau, muddled watermelon and fresh agave 
sour. Topped with Fever-Tree Ginger Beer for that 
little something extra!  350 cal  12.50

SW E E T  M E L O N D E E  Hornitos Plata Tequila and 
Midori Melon Liqueur balanced with fresh lime, 
passion fruit and a tropical juice blend. Served on 
the rocks with a BBQ spice rim.  210 cal  12.50

LU C I L L E ’ S  C L A S S I C  CA D D Y  Lunazul Reposado 
Tequila, triple sec, agave nectar and fresh lime. 
Shaken up and served on the rocks then topped 
with Grand Marnier. Tried and true.  320 cal  12.50

C U C U M B E R  WAT E R M E L O N  Grey Goose Vodka,  
St-Germain Elderflower liqueur, freshly muddled 
watermelon & cucumber and fresh sour mix. 
Hand-shaken to perfection and served straight 
up with a slice of delicious watermelon.  
220 cal  12.00

O H  M Y  B LU E B E R R I ES !  A curious combination of 
Wheatley Vodka and Caravella Limoncello with 
blueberry, vanilla, lime and a splash of Fever-Tree 
Ginger Beer. Don’t forget the fresh skewered 
blueberries, y'all!  180 cal  12.00

Martinis

2,000 calories a day is used for general nutrition advice, but calorie needs vary. We serve draft beer in a 16oz glass and a 22oz mug.
B&G #10, 18, 28, 29, 31, 33, 35 11.22-4



WAT E R M E L O N  C R U S H
Crush our mix of Bacardí Limón, Cointreau, fresh citrus sour 

blend, watermelon purée and Sprite®. Served on ice with a 
fresh watermelon slice.  320 cal  12.00 | 970 cal  28.00

   T E X A S  G O ES  T I K I
Go tiki with Tito’s Vodka, fresh lime juice, desert pear  
syrup and pineapple juice. Finished off with a candied 
pineapple and fresh mint.  270 cal  12.00 | 800 cal  28.00

Pick Your Punch 
PICK YOUR VESSEL

GLASS OR BOTTLE? 
(3 servings per bottle)

S CA R L E T T
An easy-drinking little number with Maker's 

Mark Bourbon, passion fruit and vanilla 
syrup, pineapple and lemon juice. Take me 

for a whirl!  330 cal  12.25

JAC K  &  T H E  G I A N T  P E AC H
Jack Daniel's Old No. 7 Whiskey with peach 
purée, Fever-Tree Ginger Beer and Coke®. 

Finished with a dried peach slice for nibblin’.  
180 cal  11.50

LU C I L L E ’ S  O L D  FA S H I O N E D
A bold and flavorful mix of Woodford  

Reserve Bourbon, brown sugar and cane  
sugar, plus a dash of orangecello and  

chocolate bitters.  180 cal  14.00

B A R R E L-AG E D  M A N H AT TA N
A blend of Maker’s Mark Bourbon, Carpano 

Sweet Vermouth, Cherry Heering Liqueur and 
black walnut bitters peacefully mellowed in small 

American oak barrels.  210 cal  15.00

K E N T U C K Y  C O O L E R
Buffalo Trace Bourbon and rosemary liqueur 

shaken with freshly muddled cucumber, 
lemon and cane sugar for a delightful take on 

a classic sour.  240 cal  12.00 

C L A S S I C  W H I S K E Y  S O U R *  
Elijah Craig Small Batch Bourbon and the 

perfect mix of cane sugar, fresh lemon juice, 
egg white and just a dash of bitters.  

Hand-shaken and served up.  230 cal  11.75

B O U R B O N 
•	 1792 Small Batch
•	 Angel’s Envy
•	 Basil Hayden's
•	 Blanton's Single Barrel
•	 Booker's
•	 Buffalo Trace
•	 Bulleit
•	 Eagle Rare Single Barrel
•	 Elijah Craig Small Batch
•	 Evan Williams
•	 Few

•	 Four Roses Single Barrel
•	 Jim Beam
•	 Larceny
•	 Maker's Mark
•	 Old Forester
•	 Weller Special Reserve
•	 Wild Turkey Rare Breed
•	 Wild Turkey Russell's 	

Reserve 10 Yr
•	 Woodford Reserve

R Y E 
•	 Bulleit
•	 Few
•	 High West Double
•	 Journeyman Last Feather
•	 Knob Creek
•	 Michter's
•	 Rittenhouse
•	 Sazerac
•	 WhistlePig 10 Yr

R EG I O N A L  FAVO R I T E S
•	 Balcones Baby Blue
•	 Bernheim Wheat
•	 Gentleman Jack
•	 Jack Daniel's Old No. 7
•	 Redwood Empire	

Lost Monarch
•	 Westland

KENTUCKY CLASSICS FLIGHT  
R I C H  &  R O B U ST

Buffalo Trace, Basil Hayden's, 
Woodford Reserve, Wild Turkey Russell's 

Reserve 10 Yr  190-200 cal  13.00

AMERICAN RYE FLIGHT  
SW E E T  &  S P I CY

Sazerac, High West Double Rye, 
Rittenhouse, Knob Creek 

190-220 cal  13.00 

BUILD YOUR OWN  
WHISKEY FLIGHT 

P I C K  4  C H O I C ES  B E L OW
Price varies by selection.

E A C H  F L I G H T  C O N T A I N S  F O U R  1 / 2 o z  P O U R S

Big Sippers Stirred Classics Shaken Sours

2,000 calories a day is used for general nutrition advice, but calorie needs vary. We serve draft beer in a 16oz glass and a 22oz mug.
2,000 calories a day is used for general nutrition advice, but calorie needs vary.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

WH #2, 7-23, 25-34, 36-700 11.22-5


