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Glass Bottle
Cabernet Sauvignon ~ 
Silver Palm  North Coast $ 9 $ 25  
Aged in French and American oak barrels, this rich, long-lived wine exhibits concentrated black currant and 
cherry flavors enlivened by subtle herbal spice tones. 

Garrison McBride Napa  $ 8 $ 22  
Rich flavors of spice, black cherry, and raspberry. A food friendly wine with spicy tannins and a medium finish.

Merlot ~ 
Falling Star Merlot-Malbec           Mendoza, Argentina $ 7 $ 19 
Aromatic with ripe fruit flavors, dry with appealing red berry flavors and soft tannins. An easy drinking wine 
that matches well with meats, grilled fish such as salmon, and red-sauce Cajun dishes. 

Haley’s Mill Merlot            Santa Rosa $ 7 $ 19 
Silky smooth tannins with deep blackberry and plum flavors. This lovely Merlot will suit any palate.

Other Selections ~
Leaping Lizard Zinfandel Napa Valley $ 8 $ 22 
Zesty black cherry, spice and fresh anise aromas and flavors. A delicious, fruit forward Zinfandel offering plenty of 
depth and fruit concentration.

Wolf Blass Shiraz, Yellow Label          South Australia $ 7 $ 19
Rich and well-structured, this Shiraz exhibits attractive plum, spice and pepper characteristics. An easy-drinking 
red that compliments an array of foods.

Tortoise Creek Pinot Noir            Vin de Pays D’oc, France $ 7 $ 19
A Pinot Noir that is soft, well-balanced and jammy. It’s loaded with dark cherry flavors and a hint of smokiness. 

Tapena Garnacha                                    Spain $ 7 $ 19                                          
 A jammy, spicy garnacha(grenache) brimming with raspberry pie, pepper and leathery flavors set in a soft, fruit-
forward palate.

Red Wines                                                    

Mondays ~ Enjoy “Wine Amnesty!”  Select ANY non-list bottle of wine from our adjoining Bayou 
Store and pay only shelf price . . .  NO cork fee! A wonderful way to enjoy wines not on our 
restaurant list. This special is available from 11:30 AM until 8 PM every Monday night.

Bayou Store Cork Fee ~ Tuesday through Sunday, any wine from the Bayou Store may be 
enjoyed in the restaurant for a cork fee of only $ 5. No cork fee is charged on Wine Amnesty 
Mondays. 

Tuesdays ~ All Wines-by-the-Glass are available at half price from Open until Close, every 
Tuesday! 

Outside Cork Fee of $ 10 will apply to wines brought in from sources other than the Bayou Store.
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Glass Bottle
Chardonnay ~ 
Rodney Strong  Russian River, Chalk Hill, and Sonoma Coast $ 9 $ 25
Bright lemon and apple aromas mingle with hints of toasty barrel complexity.  On the palate, pear and 
pineapple with spice and refreshing acidity will have you coming back for another glass. 

Hess Estate Shirt Tail Creek Napa Valley $ 8 $ 22 
Aromas of nectarine and white peach lead into steely, minerally characteristics on the nose. The palate is citrusy 
with ample acidity; dried apricot and green apple give way to mineral notes and a pleasing, lean mouthfeel.

Clos du Bois  California North Coast $ 8 $ 22
This lush Chardonnay tastes like ripe apple and pear with hints of butter, toasty oak and spice.

Haley’s Mill  Santa Rosa $ 7 $ 19
Pineapple and melon aromas explode from the glass. A clean, fruit driven, well-balanced Chard with
 just a hint of oak.

Frontera Central Valley, Chile $ 7 $ 19
Fruit forward and delicate with herb notes, tropical fruits and a hint of vanilla. Fresh, balanced and refreshing with 
a bit of sweetness. Long lasting. A quaffable white wine with distinctive varietal character. This wine is perfect with 
seafood, especially shellfish, as well as light fare such as pastas and poultry

Pinot Grigio ~ 
Estancia Sonoma $ 8 $ 22
Offers fragrant lemongrass notes, with ripe, round peach and tangerine flavors that glide effortlessly 
along with a juicy, mouthwatering intensity.

Santi Apostoli Della Venezia,  Italy $ 7 $ 19
Aromas and flavors of apple and melon, round texture with lingering mineral and citrus. Focued and clean, 
with crisp flavors while maintaining a dry finish. 

Other Selections  ~ 
Vision Cellars White Napa and Santa Lucia Highlands $ 8 $ 22
90% Sauvignon Blanc and 10% Pinot Gris Blend.  The fruit has forward aromas of lovely tropical passion fruit. The 
hints of orange blossom lead us to flavors of sweet pineapple with a citrus tangerine finish. 

Vision Cellars Rosé  Napa and Santa Lucia Highlands $ 8 $ 22
An unoaked blend of 50% Syrah and 50% Grenache with aromas of strawberry and kiwi. In the mouth it’s 
Georgia Peach and crème pie and finishes with hints of passion fruit and dried bananas. 

Oyster Bay Sauvignon Blanc New Zealand $ 8 $ 22
This wine is zesty and aromatic with lots of lively, penetrating fruit characters. A concentration of assertive 
passionfruit and tropical fruit flavors with an abundant bouquet, it is a wine that is always crisp, elegant 
and refreshing.

Rudolf Muller  Riesling   Pfaltz, Germany                            $ 7 $ 19
Touches of honeysuckle and apricot give this wine it varietal sweetness. But it’s well balanced acidity 
allows for a dry finish. Especially enjoyable with one of our spicy Cajun dishes. 

Codorníu  Cava                              Spain $ 7 ~ Split
More sophisticated than the usual Cava, this Spanish sparkler offers rich, mature toast and vanilla notes. It's round 
and almost sweet on the palate, yet sports a firm backbone of acidity that keeps it crisp and food-friendly. 

Coastal Vintners White Zinfandel            California $ 6 $ 16
A spirited blend of tropical fruit, with notes of floral and spice. Crisp and refreshing.

White Wines                                                    
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NATIONAL DOMESTIC
2.50 ~ Budweiser . . . Bud Light. . . 

Coors Original. . . Coors Light  . . 

Miller Lite  . . . 

Pabst 

Blue Ribbon. . 

2.75 ~ Michelob Light  ... Mich Ultra

Bud Light Lime

O’Doul’s Amber Non-

Alcoholic

2.25 ~Miller High Life. . .  

OTHER  DRAFT BEERS
4.50 ~ Newcastle   4.00 ~ Blue 

Moon . . . Sierra Nevada Pale Ale  

3.50 ~ Yuengling Lager     

2.75 ~ Miller Lite   2.25 ~ PBR

LOUISIANA & TEXAS CRAFT ~ 4.00  
Louisiana Abita Beers ~ Abita 

Amber… Golden… Jockamo IPA. . . 

Light . . .Purple Haze… Restoration 

Pale Ale …Turbo Dog. . . Seasonal  

Texas Shiner 

Bock

Louisiana Dixie Beers ~ Original 

Dixie. . . Blackened VooDoo Lager. . . 

Jazz Amber Light. . .   

  LOUISIANA DRAFT ~ 4.00
  Abita Turbo Dog Dark Brown Ale

  NORTH CAROLINA DRAFT  5.25
  Blowing Rock Seasonal . . .  

  OHB Hickory Stick Stout. . . 

  OHB  Table Rock Pale Ale 

AMERICAN CRAFT ~ 4.00 

Sweet Water Brewing ~ 

SweetWater Blue ... Pale Ale 420

Other ~ 4.00  

Flying Dog Doggie Style Pale Ale. . . 

Founder’s Dirty Bastard Scotch-

style Ale. . . Original Sin Hard Cider 

Rogue Dead Guy Ale. . . Terrapin Rye 

Pale Ale. . . Samuel Adams Lager. . . 

Stone Ruination IPA  ~ 7.25 (

Gluten-Free  ~  Red Bridge

New Belgium Brewing ~ Fat Tire . . . 

1554 Black Ale. . .Mothership Wit 

(organic). . . Seasonal (priced 

separately, please check with your Server)

high 

gravity)

IMPORTS ~ 4.25 
Belgium ~ Hoegaarten White Bier

. . . Stella Artois

England ~ Fullers ESB 

Germany ~ Warsteiner

Holland ~ Amstel Light . . .Heineken

Jamaica ~ Red Stripe

Mexico ~ Corona. . . Corona Light

 

NORTH CAROLINA CRAFT ~ 4.00  
Carolina Blonde . . .Cottonwood 
LowDown Brown

 

Duck-Rabbit  Craft Brewery ~ 
Brown Ale. . . Milk Stout. . . Porter

Big Boss Brewing ~  Angry Angel 
Kolsch. . . Bad Penny Brown Ale. . . 
Hell’s Belle Belgian Ale Boone 
Brewing  ~  Blowing Rock High 
Country  Ale. . .  Blowing Rock 
Seasonal

Highlands Brewing ~ Gaelic Ale. . . 

Kashmir IPA. . . St. Teresa Pale Ale    

IMPORTS ~ 5.25
Australia ~ Foster’s 25 oz. Oil Can

England ~ Sam. Smith Nutbrown 

Ale. . . Sam. Smith Oatmeal Stout

Ireland ~ Guinness Pub Cans
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CAJUN ZYDECO BUCKET~  20.00
2 Each Abita Amber, Abita Golden, Abita Restoration Pale Ale

Shiner Bock

NEW ORLEANS JAZZ BUCKET ~ 20.00 
2 each Original Dixie,  Blackened VooDoo Lager, Jazz Amber Light

YEE-HAW BUCKET O’ COWBOYS ~ 20.00     
6 Texas 

SOUTH OF THE BORDER BUCKET ~ 21.25 
3 Each Corona and Corona Light

TARHEEL BUCKET ~ 20.00     
2 Each Carolina Blonde, Angry Angel, Hell’s Belle

CAROLINA BROWN BUCKET ~ 20.00     
2 Each Duck Rabbit Brown Ale, Cottonwood LowDown Brown and Big 

Boss Bad Penny

HIGH COUNTRY BUCKET ~ 20.00    
2 Each Highlands Gaelic Ale, Blowing Rock High Country Ale, 

Highlands Kashmir IPA

GEORGIA ON MY MIND BUCKET ~ 20.00    
2 Each SweetWater Blue, Terrapin Rye Pale Ale, SweetWater 420

BUCKET OF CHEERIOS ~ 26.25
2 Each Samuel Smith NutBrown Ale, Fullers ESB, Samuel Smith 

Oatmeal Porter

REGGAE BUCKET ~ 21.25   
6 Red Stripe

BUCKET OF TULIPS ~ 21.25    
3 Each Amstel Light and Heineken

RED, WHITE AND BLUE  BUCKET ~ 12.50    
2 Each Bud Light, Miller Lite, Pabst blue Ribbon  
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