
BRUNCH COCKTAILS
Mimosa   10    Bellini   10.50
ask your server for our seasonal selection of 
Mimosas & Bellinis

Black Rabbit Bloody Mary 
Spar Vodka, house-made Bloody Mary Mix, fresh-
squeezed lime, pickled vegetables & bacon   13.50

Hibiscus Ginger Margarita   
house-infused hibiscus-ginger blanco tequila, 
Domain de Canton, fresh-squeezed lime   13

Raspberry Refresher 
Spar Vodka, Chambord, 7-UP,  
fresh-squeezed lime & soda water   12

Strawberry Basil Smash   
Spar Vodka, strawberry puree, basil,  
fresh-squeezed lime & soda water   12

Black Rabbit Sangria 
High Council Brandy, Cheshire Orange Liqueur, 
Black Rabbit Red wine, fresh-squeezed lime & 
orange   12

Sunrise Spritz 
Aperol, sparkling wine, fresh-squeezed orange & 
soda water   13.50

On Poor Farm Time   
Joe Penney’s Gin, house-made lemon thyme syrup, 
fresh-squeezed lemon & sparkling wine   12

Dolce Daiquiri 
Three Rocks Aged Rum, limoncello &  
fresh-squeezed lime   12

NON-BOOZY LIBATIONS 
Blue Pines 
McMenamins All Blues Berry Shrub, pineapple, 
fresh-squeezed orange & 7-UP   8 

Basil Ginger Spritz 
basil, ginger beer & fresh-squeezed lime   8

Lavender Fields 
lavender syrup, lychee puree, lemonade &  
fresh-squeezed lime   8

EDGEFIELD WINE 6-oz / 9-oz / bottle

RED Black Rabbit Red  11 / 15 / 40 
dark cherries & plums

Pinot Noir  11 / 15 / 40 
cherry & raspberry, with subtle oak

Cuvée De L’Abri Rouge  44 
a blend of Grenache & Syrah

Cabernet Sauvignon  50 
black cherry, cassis & blackberries

Syrah  50 rich flavors of red plum & black cherries

Winemaker’s Reserve Cabernet Sauvignon  
16.75 / 20.75 / 62  chocolate, black cherries & vanilla

Winemaker’s Reserve Pinot Noir  16.75 / 20.75 / 62 
cherries with chocolate & graham cracker

ROSÉ Umbrella Jimmy  11 / 15 / 40 
grapefruit, lime & raspberry

BUBBLES Blanc de Noirs  14.25 / 18.25 / 53 
touches of fine mousse & brioche

WHITE White Riesling  37 
Meyer lemon, nectarine & honey

White Rabbit  11 / 15 / 40 
pineapple, peach & honeysuckle

Poor Farm Pinot Gris  11 / 15 / 40 
white peach, passion fruit

Fennwood Chardonnay  12 / 16 / 44 
pear, nectarine, tangerine 

WORKING BEVERAGES
Sparky Sparkling Apple Cider NA   
8.4-oz can   4.50

Sparkling Ruby NA  12-oz can   4.50 
raspberry, lemon & citra hops infused sparkling water

Sparkling Sunflower NA  12-oz can   4.50 
grapefruit & citra hops infused sparkling water

Coffee & Decaf We roast our own   4
Cold Brew   5.50

Americano   4.25	 Espresso   4.25

Café Latte   5	
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Chai Latte   5
Cappuccino   5 	 Mocha   5.50

Iced Tea & Loose Leaf Tea Tao of Tea   4.75

Soda Pop & Lemonade   4.25

Roy Rogers & Shirley Temple   4.75

Fruited Lemonade   6.50 
strawberry, peach, lychee or lavender

McMenamins Shrub & Soda   5.75 
All Blues Berry Shrub & soda water 

BLACK RABBIT  
RESTAURANT & BAR


