High-Five Happy Hour
Sunday — Thursday Open-7pm
**Lounge Only**

Premium Pints $5
Bass
Guinness
Blue Moon
Stella Artois
Black and Tan

House Wine $5

Sycamore Lane, California,
Cabernet Sauvignon and Chardonnay

Premium Wine $10

BR Cohn (North Coast, California)
Chardonnay & Cabernet Sauvignon

Martinis & Champagne Cocktails $5

Cosmopolitan
Lemon Drop
Apple Martini

Georgia Peach-Champagne, Peach Liquor
Chanel-Champagne, Cointreau, Berry Liquor

Well Drinks $5

Beers
Ask Server for Seasonal Beer

Amstel Light Anchor Steam
Budweiser Bud Light
Coors Light Corona
Heineken Palm

Buckler N/A Ranger IPA

High Five Appetizers $5
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Prime Rib ‘French’ Sliders-Aus Jus, Horseradish Prime Rib ‘French’ Sliders-Aus Jus, Horseradish

American Kobe Beef Sliders- White Cheddar American Kobe Beef Sliders- White Cheddar

Grilled Margherita Pizza-Mozzarella, Basil, Tomato Grilled Margherita Pizza-Mozzarella, Basil, Tomato

Crispy Calamari- Creole Tartar Sauce Crispy Calamari- Creole Tartar Sauce

Thyme French Fries- Ketchup Thyme French Fries- Ketchup



Martinis

Cosmopolitan
Vodka, Cointreau, Cranberry, Lime

Lemon Drop
Vodka, House made Sweet & Sour

Moulin Rouge
Vodka, Limoncello, Pomegranate Juice
$10
French Martini
Grey Goose, Roquefort Cheese stuffed Olive

James Bond
Belvedere Vodka, Bombay Sapphire Gin, Lillet Blanc

Jamaica
Hibiscus ‘Tea’, Partida Blanco Tequila,
Fresh Squeezed Lime Juice, Agave Nectar

Pretty in Pink
Fresh Squeezed Texas Grapefruit, Kettle One Vodka,
Agave Nectar

Snake Bite
Crushed Spicy Serrano Chile Pepper & Fresh Cucumber,
Grey Goose Le Citron

Raspberry Lemon Drop

Grey Goose, House made Sweet & Sour Cointreau, Chambord

Partida
Partida Silver Tequila, Agave Nectar, Lime

Southern Paloma

Fresh squeezed Texas grapefruit, Herradura Reposado, house
made sweet and sour

Bartender’s Specialties

Savannah Sweet Tea
Firefly Sweet Tea Vodka & Fresh Lemon juice

Savannah Old Fashioned
Makers Mark Whiskey shaken up with muddled orange,
cherry, brown sugar cube and topped with
splash of soda water

Starsberi Fields
Fresh muddled mint and strawberries, Stoli Strasberi, fresh
lemon juice, cranberry

$12
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Cabernet Sauvignon

Hess, California 2007
$8

Sebastiani, Sonoma, 2007
$10

B R Cohn ¢Silver Label’, North Coast, 2006
$12

7D, Napa, 2007
$18

Merlot

Castle Rock, Napa, 2007
$8

Gainey, Santa Ynez, 2006
$10

St. Francis, Napa, 2007
$14

Pinot Noir

Hangtime, California, 2007
$11

McManis, California, 2007
$16

Select Reds

d’Arenberg, Shiraz, Australia, 2008
$9

Zaca Mesa, Syrah, Santa Barbara, 2006
$12

Plungerhead, Zinfandel, Dry Creek Valley, 2005

$12

St. Francis, Claret, Sonoma, 2007
$14

Valley of the Moon, Meritage, Sonoma, 2006
$16

Zaca Mesa ‘Z-Cuvee’, Santa Barbara, 2006
$18
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Sparkling

Cristalino, Brut, Spain ‘Cava’

$8

J’Cuvee 20, Russian River, NV
$13

Piper Heidsieck, Brut, France, NV
Split
$15

Moét & Chandon ‘Nectar Imperial’, France, NV
Split
$20

Select White Wines

Hall, Sauvignon Blanc, Napa Valley, 2008
$8

Stella, Pinot Grigio, Italy, 2008
$9

Zaca Mesa, Viogner, Santa Ynez, 2008
$10

d’Arenberg ‘The Stump Jump’, Riesling, Aust. 2008

$11

Chardonnay

Hess, Monterey, 2008
$8

Iron Horse, Green River, 2008
$10

Sebastiani, Sonoma, 2007
$10

Zaca Mesa, Santa Ynez, 2007
$11

BR Cohn, Sonoma, 2008
$12

Sonoma Cutrer, Sonoma, 2008
$12

Napa Cellars, Napa, 2008
$13

Cakebread, Napa, 2007
$18
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Dessert Martinis

Chocolate
Stoli Vanilla with Godiva White Chocolate

Espresso

Double Shot Espresso, Grand Marnier, Godiva Chocolate

Key Lime
Stoli Vanilla, Lime, Liquor 43, Graham Cracker Crust
$12
Ports
Dow’s, ‘Trademark’ Ruby Port, Portugal .......$8
Dow’s Vintage 1994, Portugal.................... $25
Fonseca, ‘Bin 27°, Portugal...........c..cccceeveee.. $7
Fonseca, 20 year Tawny, Portugal................$13

Graham’s, Vintage 1980, Portugal............... $19

Sandeman, Tawny / Ruby Blend, Portugal......$9

Dessert Wines

Inniskillin, Icewine, ‘Vidal’, Canada 2001
$18

Jackson Triggs, Icewine, Canada 2004
$12

Lillypilly, “Nobel Blend”, Australia 2005
$9

Coffee Drinks $10

Irish Coffee
Bushmills, brown sugar cube

Keoki Coffee
Kahlua, Brandy, Créme de Cacao

Chip Shot
Bailey’s, Tuaca
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