
    

                SPECIALTY COCKTAILS 
 

          A collection of our unique drinks  

        tailored to impress your taste buds.  

 

              SPHERE INFUSIONS 

 

 

 

 

 

 

The Barrel Aged Boulevardier   15 
Savannah 88 Bourbon, Campari, Sweet Vermouth, Orange  

Bitters and Peel Ice Sphere.  

 

Mark’s Barrel Aged Manhattan   15 
Virgil Kaine Rye, Sweet Vermouth, Angostura Bitters,  

Luxardo Cherry Juice, Cherry Ice Sphere.  

 

Pecan Old Fashioned     15 
Cask and Crew Rye, House Made Pecan Simple Syrup, 

Angostura Bitters, Rosemary and Orange Ice Sphere.  

 

 

    HOUSE CRAFTS 

 

 

 

 

 

Westin 75      13 
Beefeater Gin, Freshly Squeezed Lemon Juice, Peach  

and Mint Simple Syrup, Prosecco.  

 

Caramel Irish Coffee     13 
Jameson, Bailey’s, Butterscotch Schnapps, Coffee. 

 

Hutchinson Margarita    15 
Herradura Silver Tequila, Fresh Sour Mix, Triplesec 

Agave Nectar, Grand Marnier Floater. 

 

The Oglethorpe    13 
Absolut Vodka, St. Germain, White Cranberry Juice,  

Freshly Squeezed Lime Juice, Elderflower Foam.  

 

Winter Russian    13 
Absolut Elyx Vodka, Kahlua Peppermint Mocha, Cream.  

 

Georgia Elyx Mule*     13 
Absolut Elyx Vodka, Fresh Lime Juice, Fee Brothers 

Peach Bitters, Q Ginger Beer. 

 

 

        *also available non-alcoholic for  7 

   



    

   OENOLOGY 

 

        SPARKLING & ROSÉ 
 

 

Ruffino Prosecco     10 / 40 
 

Veneto, Italy 

Fleurs de Prairie Rosé     10 / 42 

France    
    

        BLANC 
              Whites 

 

ANEW Riesling     10 / 42 
Columbia Valley, Washington 

Beringer White Zinfandel   9 / 36 
California 

Bollini Pinot Grigio    11 / 43 
Trentino, Italy  

Kim Crawford Sauvignon Blanc  10 / 38 
Marlborough, New Zealand 

Magnolia Grove Chardonnay   9 / 40 
California 

Chateau Ste.  Michelle “Indian Wells”  13 / 48 

Chardonnay      
Washington 

 

       ROUGE   
            REDS 
 

Meiomi Pinot Noir    14 / 56 
California 

Mark West Pinot Noir    12 / 50 
California 

Beringer Founders Estate Merlot  9 / 40 
California     

Magnolia Grove Cabernet   10 / 42 
California 

Joel Gott “815” Cabernet   12 / 55 
California 

Terrazas de los Andes Reserva Malbec 12 / 55   
Argentina 

 

             BOTTLED BEER 

 
DOMESTIC  IMPORTED  CRAFT 

Budweiser   Amstel Light  Angry Orchard 

Bud Light  Corona Extra   Blue Moon 

Coors Light    Corona Light  Samuel Adams  

Michelob Ultra  Guinness  Sweetwater 420 

Miller Light  Heineken  



 

 

 

 

Angel’s Envy  16 

Angel’s Envy Rye* 16 

Angel’s Envy Cask  50 

Strength*  

Baker’s   13 

Basil Hayden’s  14 

Bookers   15 

Blanton’s*  17  

Buffalo Trace  11 

Bulleit Frontier  14 

Bulleit Rye  14 

Bulleit 10  15 

Cask & Crew Rye 10 

Crown Royal  11 

Crown Reserve  15  

Crown XR  39 

Elmer T. Lee*  15  

Elijah Craig  13 

Four Roses Small Batch 12 

Four Roses Single Barrel 15 

 

 

 

BLENDS 

Chivas Regal 12  13 

Dewars 12  14 

JW Red   10 

JW Black  16 

JW Blue   66 

 

HIGHLANDS 

Dalmore 12  14 

Glenmorangie  16 

Oban 14  20 

 

ISLAY 

Lagavulin 16  23 

 

 

 

 

Four Roses Yellow Label 12 

Gentleman Jack  13 

Jefferson’s  13 

Jefferson’s Ocean 31 

Jefferson’s Reserve 15 

Knob Creek Rye  14 

Knob Creek Small Batch 13 

Knob Creek Single Brl 14 

Makers Mark  12 

Makers 46  16 

Noah’s Mill*  18 

Old Forester   8 

Savannah 88 Bourbon 11 

Virgil Kaine Ginger 11 

Virgil Kaine Rye  11 

Widow Jane  26 

Woodford Reserve 14 

Woodford Dbl Oaked 16 

 

*Availability varies 

 
 

 

 

 

 

 

SPEYSIDE 

Balvenie    

Doublewood 12  16 

Craggamore 12  18 

Glenfiddich 12  18 

Glenfiddich 18  21 

Glenlivet 12  18 

Glenlivet 18  23 

Glenrothes  16 

Macallan 12  20 

Macallan 18  37 

 

 

BOURBON & WHISKEY 

RESERVE LIST

SCOTCH 

SINGLE MALTS & BLENDS



     

 

                       MIDNIGHT SUN MENU 
        Served until 11pm 
    

              SMALL BITES & SALADS 
 

Classic Hummus      11 
 

Homemade Pita Chips, Marinated Olives. 
 

Spicy BBQ Chicken Flat Bread   16 
 

Sliced Tomato, BBQ Chicken, Smoked  

Mozzarella, Arugula.     
 

Caprese Flat Bread     14 
Sliced Tomatoes, Fresh Mozzarella,  

Torn Basil Leaves. 
 

Caesar Salad      13 
 

Hearts of Romaine, Vine Ripe Tomato,  

Herb Croutons, Shaved Parmesan. 
 

Mediterranean Salad    13 
 

Mixed Greens, Grape Tomatoes, Hot House 

Cucumber, Feta Cheese, Marinated Olives, 

Marinated Artichokes, Italian Vinaigrette. 
 

Salad Enhancements: Add Chicken 5  | Add Shrimp 6    
   

             SANDWICHES AND MORE 

         Served with Kettle Chips unless specified. 

 

Westin Classic Burger   15 
 

Bacon, Lettuce, Tomato, Avocado, Cheddar. 
 

Smoked Turkey Wrap    14 
 

Smoked Turkey, Lettuce, Tomato, Avocado,  

Cranberry Aioli. 
 

Chicken Quesadilla     16 
 

Char Grilled Chicken, Cheddar Cheese, Roasted  

Peppers, Grilled Onions, Oven Roasted Tomatoes.  

Side of Tortilla Chips with Salsa & Sour Cream. 
 

Grilled Grouper Sandwich   19 
 

Grilled Cajun Grouper, Cajun Wasabi Cole Slaw,  

Steak Tomatoes, Butter Lettuce. 
 

Grilled Churrasco    20 
 

7 oz. Skirt Steak, Mango Chimichurri,  

Caramelized Onions, Sautéed Mushrooms,  

Asparagus. 

 

                   DESSERTS   9 

          Key Lime Pie | Double Chocolate Cake 

    

    FOR THE KIDS  6 
                         Choice of Fruit Cup or Kettle Chips. 
 

       Hot Dog | Cheeseburger | Cheese Quesadilla   

  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, 

may increase your risk of foodborne illness, especially if you have certain 

medical conditions. 


