HAGEN'S

CLUB HOUSE RESTAURANT

WHITE WINES RED WINES
CHARDONNAY GLASS/BOTTLE CABERNET SAUVIGNON GLASS/BOTTLE
House 9 35 House 9 35
William Hill 10 36 Decoy — 56
Decoy - 47

SHIRAZ
SAUVIGNON BLANC Australian Rosemount 9 29
William Hill 10 36

PINOT NOIR
PINOT GRIGIO House 9 35
House 9 35 William Hill 10 52
RIESLING MERLOT
Chateau Ste. Michelle 8.50 32 House 9 35
MOSCATO FRENCH LICK RED
House 9 35 (Chilled, Sweet) 8.50 32
SPARKLING WINE BOTTLE
Segura Viudas Brut (Split Only) 12.25

JEPTHA CREED MOONSHINE

Ingredients grown and distilled in Shelbyville, Kentucky.

Get a flight: your choice of any 4 flavors. Flavors include: Original, Lemonade, Blackberry and Apple Pie.

DRAFT BEER BEER & SELTZER
Ask about our rotating tap of seasonal beers. Ask about our seasonal beers.
Bud Light Budweiser

Stella Artois Bud Light

Goose Island IPA Coors Light

Shock Top Belgian White Michelob Ultra

Salt Creek Brewery — Seasonal handcrafted beers from the Miller Lite

Bedford, Indiana-based brewery. Ask your server about , '

current Salt Creek Brewery specials. O’Doul’s

Metazoa Brewing Co. — Seasonal handcrafted beers from the Corona

Indianapolis-based brewery, offering a range from traditional ales . >

to quirky, experimental styles big on flavor. Ask your server about Yuengling Traditional Lager

current Metazoa specials.
White Claw Black Cherry Seltzer
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MARTINIS

Lemon Drop Martini — Absolut Citron, Triple Sec, Lemon Juice and Sweet & Sour Mix with a Sugared Rim.

Pomegranate Martini — Pama Pomegranate Liqueur, Choice of Vodka, Triple Sec and Lime Juice.

Lucky Charm — Malibu Rum, Peach Schnapps, Blue Curagao, Pineapple Juice and Orange Juice.

Ocean Breeze Martini — Disaronno Amaretto, Malibu Rum, Blue Curagao and Pineapple Juice.

Blue Moon Cosmopolitan — Absolut Mandarin, Blue Curagao and Cranberry Juice with an Orange Garnish.

French Martini — Choice of Vodka, Chambord and Pineapple Juice.

Coconut Blackberry Martini — Malibu Rum, Chambord and Pineapple Juice.

Pineapple Upside Down Martini — Vanilla Vodka, Amaretto, Pineapple Juice and Grenadine with an Infusion of Whipped Cream.
PamaNade Martini — Pama Pomegranate Liqueur, Triple Sec and Lemonade with a Sugared Rim.

GOLFER’S EYE-OPENERS & AFTER-THE-ROUND SPECIALS

Hagen’s Signature Bloody Mary — Jeptha Creed Hot Pepper Vodka mixed with a
Combination of Spicy Ingredients and rimmed with Bacon Salt.

Daily Delight — Choice of Vodka, Lemonade and Fresh Brewed Iced Tea.

Classic Mimosa — Champagne and Fresh Orange Juice.

Screwdriver — Choice of Vodka and Fresh Orange Juice.

Baileys & Coffee — Baileys Irish Cream and Fresh Brewed Coffee. Hagen’s Signature Bloody Mary
Irish Coffee — Jameson Irish Whiskey and Fresh Brewed Coffee topped with Whipped Cream and a Drizzle of Créme de Menthe.
Hagen’s Honey Mule - Jeptha Creed Honey Vodka with a Refreshing Medley of Ginger Beer, Lime Juice and Mint.

Hagen’s Honey Lemonade - Jeptha Creed Honey Vodka, Chambord, Lemonade and Sprite make for a refreshing post-round cocktail.
Transfusion — Choice of Vodka, Grape Juice and Ginger Ale.

Mango Margarita — Choice of Tequila, Triple Sec, Mango Mix, Sweet & Sour Mix and Lime Juice on the rocks with a Sugared Rim.
Blue Mule — Choice of Vodka, Blue Curacao, Lime Juice and Ginger Beer.

Hagen’s Kool-Aid — Choice of Vodka, Melon Liqueur, Amaretto and Cranberry Juice.

Dark & Stormy — Dark Rum, Ginger Beer and Lime Juice.

Zipper — Choice of Vodka, Lemonade and Sprite. (Make it a Strawberry Zipper or a Flavored Zipper with Absolut Flavored Vodka.)
Pomegranate Mojito — Pama Pomegranate Liqueur, Triple Sec, Simple Syrup, Club Soda and Mint Leaves.

Blackberry Shine’Rita — Jeptha Creed Blackberry Moonshine, Patrén and Fresh Muddled Blackberries, finished with a Sugared Rim.

FROM THE BOURBON BARREL

Manhattan — Choice of Bourbon and Sweet Vermouth with a Cherry Garnish.

Perfect Manhattan — Choice of Bourbon and Sweet & Dry Vermouth, garnished with a Cherry.

Old Fashioned - Choice of Bourbon, Bitters, Fresh Muddled Orange and Cherries, topped with Soda.

Kentucky Bourbon Mule — Choice of Bourbon, Ginger Beer, Lime Juice and Mint Leaves.

Kentucky Mai Tai — Woodford Reserve, Disaronno Amaretto, Orange Juice, Sweet & Sour Mix and Grenadine.

Bourbon Peach Tea — Choice of Bourbon, Peach Schnapps and Fresh Brewed Iced Tea, garnished with a Lemon Slice.
Bourbon Mint Lemonade — Choice of Bourbon and Muddled Lemon and Mint Leaves, topped with Lemonade.

Bourbon Smash — Choice of Bourbon, Muddled Mint Leaves, Club Soda and Simple Syrup with a Lime Garnish.

Pineapple Whiskey Sour — Choice of Whiskey, Sweet & Sour Mix, and a Splash of Pineapple Juice garnished with a Cherry.
Sparkling Crownberry Apple — Crown Apple mixed with Cranberry Juice and a Splash of Sprite.

AFTER-DINNER DRINKS

Skrewed Up Coffee — Skrewball Peanut Butter Whiskey and Fresh Brewed Coffee, topped with Whipped Cream.

Peanut Butter Cup Martini — Skrewball Peanut Butter Whiskey, Godiva Chocolate Liqueur, Créme de Cacao, and Fresh Cream.
Captain Chata — Equal parts RumChata and Captain Morgan Spiced Rum.

Nutty Irishman — Baileys Irish Cream and Frangelico on the rocks with Whipped Cream.

Peanut Butter & Jelly — Skrewball Peanut Butter Whiskey and Grape Juice.

Heather’s Sweet Reserve — French Lick Woodford Reserve Personal Select, Godiva Chocolate Liqueur and Chambord

topped with a Cream Swirl and served on the rocks.
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