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Beer Menu 2025 -14 tap

ANGRY ORCHARD

CRISP APPLE HARD CIDER
Boston, MA 5.0% ABV
Calories: 250 | 350

BLUE MOON BELGIAN WHITE

Golden, CO 5.4% ABV
Calories: 220 | 300

il BUD LIGHT

St. Louis, MO 4.2% ABV
Calories: 150 [ 200
BUDWEISER

St. Louis, MO 5.0% ABV
| Calories: 190 | 260

BUSCH LIGHT

| St. Louis, MO 4.1% ABV
Calories: 130 [ 170

COORS BANQUET*

| Golden, CO 4.6% ABV

~ Calories 200 | 270

COORS LIGHT
Golden, CO 4.2% ABV
Calories: 160 | 220
GUINNESS DRAUGHT
Dublin, IRL 4.2% ABV
Calories: 170 [ 230

20)

LEINENKUGEL’S SUMMER SHANDY*
Chippewa Falls, WI 4.2% ABV
Calories: 170 | 230

MICHELOB ULTRA

St. Louis, MO 4.2% ABV

Calories: 170 | 230

MILLER LITE

Milwaukee, W1 4.2% ABV

Calories: 130 | 180

NEW BELGIUM VOODOO RANGER
JUICY HAZE IPA

Fort Collins, CO 7.5% ABV

Calories: 250 | 340

SAMUEL ADAMS SEASONAL
Boston, MA 4.5-5.8% ABV

Calories: 220-260

STELLA ARTOIS

St. Louis, MO 5.2% ABV

Calories: 210 | 290

YUENGLING TRADITIONAL LAGER
Pottsville, PA 4.5% ABV

Calories: 180 | 240

*Seasonal

BELL’S TWO HEARTED ALE
Comstock, Ml 7% ABV
Calories: 210

BUD LIGHT

St. Louis, MO 4.2% ABV
Calories: 110

BUDWEISER

St. Louis, MO 5.0% ABV
Calories: 140

BUSCH LIGHT

. St. Louis, MO 4.1% ABV

Calories: 100

COORS LIGHT
Golden, CO 4.2% ABV
Calories: 100

CORONA EXTRA
Mexico 4.6% ABV
Calories: 150

CORONA PREMIER
Mexico 4% ABV
Calories: 90

MICHELOB ULTRA ZERO

~ St. Louis, MO 0.0% ABV

Calories: 30

MICHELOB ULTRA

St. Louis, MO 4.2% ABV
Calories: 100

MILLER HIGH LIFE
Milwaukee, W1 4.7% ABV
Calories: 140

MILLER LITE

MILWAUKEE, WI 4.2% ABV
Calories: 100

MODELO ESPECIAL

MEXICO CITY, MEX 4.4% ABV
Calories: 140

NUTRL ORANGE

ST. LOUIS, MO 4.5% ABV
Calories: 100

PABST BLUE RIBBON
MILWAUKEE, WI 4.7% ABV
Calories: 150

SAMUEL ADAMS BOSTON LAGER
BOSTON, MA 5.0% ABV
Calories: 180

TWISTED TEA

CINCINNATI, OH 5.0% ABV
Calories: 190

WHITE CLAW

BLACK CHERRY SELTZER
CHICAGO, IL 5.0% ABV
Calories: 100

WHITE CLAW ZERO PROOF
BLACK CHERRY CRANBERRY
CHICAGO, IL 0.0% ABV
Calories: 15

YUENGLING FLIGHT
POTTSVILLE, PA 4.2% ABV
Calories: 100

W Zero Proof

2 Brink Responsibly.

Drive Respensibly™®  Must be 21 and over to purchase and consume alcohol.

ASK YOUR SERVER FOR LOCAL SELECTIONS

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request.



*GET A PITCHER »

“j! IT’LL LAST LONGER!

£MPITBHERS
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LEADED LUBE-N-ADE® BERRY LIME-N-ADE

Our signature hand-squeezed Fresh squeezed lime & DEEP EDDY
lemonade “leaded” with rum, gin LIME VODKA sun-kissed with

and triple sec. 250 cal FINEST CALL WILD BERRY. 230 cal
STRAWBERRY LEMONADE ORANGE CRUSH

ABSOLUT VODKA, FINEST CALL ABSOLUT VODKA, triple sec,

STRAWBERRY & hand-squeezed MONIN CANDIED ORANGE, OJ,

lemonade. 230 ca/ lemon-lime soda & fresh orange
slices. 370 cal

LUBE ISLAND TEA
The Lube’s version of a Long Island
Tea. Oh so tea-licious! 215 cal

JACKED-UP HONEY TEA
JACK DANIEL’S TENNESSEE

HONEY, premium lemon sour & S'P FHEE

fresh brewed sweet tea. 270 ca/




LUBE-A-RITA

JOSE CUERVO GOLD TEQUILA,
DEKUYPER TRIPLE SEC, premium
citrus sour with fresh lime served on
the Rocks or Frozen! 300 ca/

“TRICKED oUT” LUBE-A-RITA
FINEST CALL STRAWBERRY, WILD
BERRY OR MANGQO. 350-345 cal

GOLDEN CADDY

DON JULIO BLANCO, GRAND
MARNIER & premium citrus sour.
A luxurious ride! 290 cal

ye FREE

BLUE RASPBERRY ’'RITA

1800 REPOSADO TEQUILA, MONIN
BLUE RASPBERRY, premium citrus
sour with fresh lime served on the
Rocks or Frozen! 360 cal
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THE LUBE’S®
BLOODY
MARY

BOURBON BRONCO
MAKER’S MARK BOURBON,
premium lemon sour & FINEST
CALL WILD BERRY with a splash
of soda. 325 cal

OLDSMOBILE FASHIONED

We’ve overhauled this favorite to
make our own featuring BULLEIT
BOURBON, COINTREAU, muddled
Bordeaux cherry & bitters. 227 cal

JACK BERRY SMASH
JACK DANIEL'S TENNESSEE

STRAWBERRY topped with
fresh strawberry! 245 cal

Sa/ae LIFE
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WHISKEY, premium lemon sour,

FINEST CALL WILD BERRY & @NE f

a TEME; 3

MUSTANG MULE
ABSOLUT VODKA, GOSLINGS
GINGER BEER with a fresh
squeezed lime. 175 cal

THE LUBE’S® BLOODY MARY
KETEL ONE VODKA, ZING ZANG
BLOODY MARY, with a rim of
The Lube’s® Dusted Chipotle
BBQ. 730 ca/
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DAYTONA DAIQUIRI

Liquid cooled blend of CRUZAN
AGED WHITE RUM & FINEST CALL
MANGO, STRAWBERRY OR WILD
BERRY. 345-355 cal

CUCKOO FOR COCONUT

COLADA

MALIBU COCONUT RUM AND

ISLAND OASIS PINA COLADA

SERVED FROZEN, topped with

whipped cream and a Bordeaux
“cherry. 360 cal

#

[=» BOMBASTIC

RED BULL, RED BULL SUGARFREE
or RED BULL RED EDITION
WATERMELON & your choice of
Jagermeister, Three Olives Grape,
Fireball, Crown Royal Apple or
Deep Eddy Lime. 170-155 cal

IRISH DROP SHOT

A half-shot of BAILEYS IRISH
CREAM & JAMESON IRISH
WHISKEY, dropped into a half pint
of GUINNESS. 755 ca/

“IT’S ALEMON”
DROP MARTINI

NITRO
EXPRESS-O
MARTINI

DUCK, DUCK, GOOSE
GREY GOOSE VODKA, MONIN
BLUE RASPBERRY & premium
citrus sours. Drink the cocktail,
keep the duck! 200 cal

NITRO EXPRESS-O MARTINI
A creamy blend of KETEL ONE
VODKA, vanilla cream & MONIN
ICED COFFEE. 340 cal

The perfect after-dinner “coffee!”

“IT’S ALEMON” DROP
MARTINI
ABSOLUT CITRON & premium

. lemon sour served chilled with a

sugar rim, 200 ca/
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GOOSE

DUCK, DUCK,

(BIG LI’L SHOTS

LI'L RED CORVETTE
CROWN ROYAL APPLE,
DEKUYPER SOUR APPLE PUCKER
& cranberry juice. 7120 cal

[E» BREAKFAST OF
CHAMPIONS

FIREBALL CINNAMON WHISKY &
NEW BUFFALO TRACE BOURBON
CREAM. 130-180 cal 160 cal

GREEN T-BIRD

JAMESON IRISH WHISKEY,
DEKUYPER PEACHTREE
SCHNAPPS, premium citrus sour &

\a splash of lemon-lime soda. 770 cal




ROTOR RED SANGRIA

Get your rotors rollin” with a blend

of BAREFOOT CABERNET, THREE
OLIVES GRAPE VODKA, white grape
juice blend & fresh citrus. 260 cal

= MIX YOUR
OWN MIMOSA

LA MARCA PROSECCO mini served

with your choice of Orange, Pineapple

or Cranberry juice. 200-230 cal
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WHITES

ECCO DOMANI PINOT GRIGIO 750 car
BAREFOOT CHARDONNAY 740 cal
BAREFOOT PINOT GRIGIO 140 cal

KENDALL-JACKSON
CHARDONNAY 17160 cal

REDS
BAREFOOT CABERNET
SAUVIGNON 745 cal

BONANZA CABERNET
SAUVIGNON 745 cal

SWEET & SPARKLING
BAREFOOT MOSCATO 745 cal
LA MARCA PROSECCO (187ml 120 cal
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NEW YORK-STYLE
CHEESECAKE

Classic, rich NY-style cheesecake,
served by the slice with whipped cream
and a fresh strawberry. 490-720 cal

===“BOOSTED”
Top with OREQ® Cookie pieces
and a fudge drizzle or top with
ripe strawberries in sweet syrup
for an additional charge.

AMAZING CHOCOLATE CHUNK
COOKIE SKILLET

An all-butter cookie with giant chunks of
chocolate and salted pretzel balls, served
hot in a skillet, topped with Vanilla Bean
ice cream and hot fudge. 990 ca/

SKILLET APPLE NACHO
Warm cinnamon apples in a sizzling skillet, topped with a giant scoop of Vanilla Bean
ice cream & drizzled with caramel. Served with crispy fried cinnamon sugar pita crisps

for dippin’. 720 cal

-

TRIPLE RICH FUDGE BROWNIE
Rich chocolatey brownie with fudge
ganache. Served warm with Vanilla Bean
ice cream and more hot fudge! 7270 CAL

AMAZING CHOCOLATE
CHUNK COOKIE SKILLET

.

TRIPLE RICH
Funeowme
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COOKIES & CREAM
MILKSHAKE

ISLAND OASIS ICE CREAM
blended with OREO® Cookie
pieces, topped with whipped
cream. 560 cal

CLASSIC MILKSHAKES
ISLAND OASIS ICE CREAM
blended into a Vanilla,
Chocolate or Strawberry
creamy milkshake. 380-480 cal

HIGH TEST
[=ET» CREAMSICLE MOCHA SHAKE
SHAKE ISLAND OASIS ICE CREAM
ISLAND OASIS ICE CREAM blended with MONIN ICED
blended with MONIN CANDIED COFFEE & chocolate syrup.
ORANGE 620 cal 490 cal

2,000 calories a day is used for general nutrition advice, but calorie needs vary.

Additional nutritional information available upon request.



