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DRINKS

http://www.hstreetcountryclub.com


HOUSE DRiNKS
Pebble Beach { 9 }
Domaine de Canton harmoniously combined with Juve y Camps
Reserva Cava and a dash of grapefruit bitters.

In the Rough { 9 }
Ketel One Vodka, Maraschino liqueur, pineapple juice,
fresh sours & a dash of cherry bitters.

In the Hole { 8 }
Coconut water mixed with Captain Morgan, pineapple & lime
juice. Finished with a dash of soda.

i Wanna Jana [yah-nah] { 12 }
Patrón Silver chilled with blueberries, honey syrup, sage leaves
& lime juice.

El Luchador { 10 }
Sauza Tres Generaciones Tequila & fresh lemon & lime juice.
Muddled with cilantro, & jalapeño pepper.

Mojito { 9 }
1oCane Rum, fresh squeezed lime juice & club soda muddled
with lime wedges & mint leaves. Sugar cane stalk to finish.

Mr. Hendrick’s { 10 }
Hendrick’s Gin, simple syrup, basil, lemon & cucumber water.

Pimm’s Cup { 8 }
Pimm’s No. 1 combined with strawberries, cucumber & ginger ale.

Par Bar { 7 }
Jeremiah Weed’s Sweet Tea Vodka & lemonade.
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MARGARiTAS
Lime { 7 / ˚ }
Sauza Gold Tequila & fresh lime purée.

Guava { 7 / ˚ }
Sauza Gold Tequila & fresh guava purée.

Besos { 7 / ˚ }
Our lime & guava frozen margaritas swirled together.

Margarita Clásica { 7 / 29 }
Sauza Gold Tequila, fresh lime juice with splashes
of our homemade sour mix.

Skinny Margarita { 8 / ˚ }
Sauza Hornitos Plata & freshly squeezed lime juice. That’s it!

St. Ñorita { 10 / ˚ }
Tres Generaciones Tequila Blanco, St.Germain elderflower
blossoms liqueur, splash of cava & fresh lime juice.

Margarita Especial { 13 / ˚ }
Patrón Silver, Grand Marnier, fresh lime juice with
splashes of our homemade sour mix.

Country Club Drafts { 5.5 }
Selections change with the season.

{ glass / pitcher }

Negra Modelo | Pacífico | Dogfish Head 60 Minute IPA { 6 }

Dale’s PaleAle | Butternuts MooThunder Stout { 5.5 }

Corona | Tecate | Dos Equis Amber | Dos Equis Lager { 5 }

Budweiser | Bud Light { 4.5 }

Beer prices include tax.
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Casa Noble Crystal { 8 }

Corazón { 9 }

Don Julio { 9 }

El Tesoro { 9 }

Gran Centenario { 9 }

Gran Centenario { 9 }
(hibiscus infused)

Jose Cuervo Platino { 12 }

Herradura { 10 }

Partida { 10 }

Patrón { 10 }

Sauza Hornitos { 6 }

Tres Generaciones { 9 }

Gran Centenario { 12 }

Corazón { 10 }

Herradura { 10 }

Tres Generaciones { 10 }

Corazon { 12 }

Patrón { 12 }

Siembra Azul { 12 }

Tres Generaciones { 12 }
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SANGRiA
Santa Teresa Sangria { 7 / 29 }
A delicious & sophisticated red sangria
inspired by our friends in the eclectic surfer
village of Santa Teresa, Costa Rica.

{ glass / pitcher }

Blanco Flight { 12 }
Clear & transparent, fresh-from-the-still tequila
is called Blanco (white or silver).This tequila has
the bouquet & flavor of the blue agave.

Partida | Don Julio | Herradura

Reposado Flight { 13 }
Reposado (rested), is tequila blanco rested in
wooden casks from 2 months to as long as a year.
The oak barrels give reposado a mellowed taste,
lively bouquet & pale color.

Patrón | Herradura | Corazón

Añejo Flight { 14 }
Añejo (aged), is blanco tequila aged in white
oak casks for over a year.The amber color &
the flavor are derived from the oak.The aging
process helps to develop a unique spice zest.

Tres Generaciones | Siembra Azul | Corazón

Prima Flight { 17 }
A showcase of 4 distinct styles of tequila.

Casa Noble Crystal | Jose Cuervo Platino
Gran Centenario (hibiscus-infused) | Agavero

T E Q U I L A F L I G H T S



WHITE
Juve y Camps Reserva de la Familia Brut Cava Pedenes, Spain { 7 / 32 }

Rich & refined aroma with perfect structure & balance. Delicately soft
& silky with a lasting finish.

Conde de Subirats Cava Brut Pedenes, Spain { ˚ / 34 }

Crisp, creamy & light. Acidity is balanced by the fresh flavors of apples,
apricot, strawberries & raspberries.

Las Colinas del Ebro Garnacha Blanca Terra Alta, Spain { 8 / 36 }

Rich, velvety-textured wine with floral notes & flavors of peach,
apricot & green apple. An excellent match for seafood.

Trivento Select Torrentés Mendoza, Argentina { 7 / 31 }

Hints of peach, flowers & citrus fruit balanced with very fine acidity.

Castelo de Medina Verdejo Rueda, Spain { 7 / 31 }

Fresh & dry with vibrant lively fruit. Perfect with fish & chicken.

Licía Albariño Rías Baixas, Spain { ˚ / 38 }
Wonderfully refreshing with yellow & green apple characteristics,

a fresh lemon finish & a very subtle sense of effervescence.

Falaris Hill Reserve Chardonnay Leyda Valley, Chile { ˚ / 42 }

Ripe citrus character of lemons & tangerines contrasted with fine
oak notes. Starts with a creamy texture & finishes with lively acidity.
Great with lamb & beef.

{ glass / bottle }



RED
Casillero del Diablo Carménère Rapel Valley, Chile { 7 / 31 }
Medium bodied with smooth & friendly tannins. Hints of plums
& cherries with a generous touch of toasted American oak.

Tierra de Viñedos Garnacha Cariñena, Spain { 7 / 31 }
Intensely colored with beautiful aromas of ripe red fruit & spices.

Renacer Clásico Malbec Mendoza, Argentina { 8 / 36 }
Medium intensity with aromas of violets. Complex & nicely layered
flavors of red cherry, brambleberry & spices.

Nieto Senetiner Reserva Pinot Noir Mendoza, Argentina { 9 / 40 }
Ruby red in color with aromas of cherries & plum. Medium bodied,
balanced with a smooth texture.

La Bastida El Primavera Tempranillo Rioja, Spain { 8 / 36 }
Intense aroma with notes of red berries & licorice. Flavor is balanced
& very smooth with a fresh & fruity finish & a hint of smoke from
mixed oak aging.

Cousiño Macul Finis Terrae Maipo Valley, Chile { ˚ / 52 }
A dry, full, 60% cab sauv, 40% merlot blend with flavors
of dark chocolate & blackberry. Some spice & a hint of green
pepper on the finish. French oak gives just the right smoke
& vanilla notes.

Pedro Luis Martinez Alceño Syrah Jumilla, Spain { ˚ / 49 }
Intensely purple color with ripe fruit & touches of vanilla,
cocoa & spices. Medium bodied with sweet tannins
smoothly aged in the bottle.

{ glass / bottle }
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