
cocktails
beers
and 
wine

***Please Drink Responsibly***



happy hour
3:00pm-7:00pm Daily

$2.00 off Appetizers

$1.50 off Well Liquors

$1.00 off Draft Beers

$1.00 off Domestic Bottled Beers

$1.50 off House Wines

  Every Wednesday 4:30pm-7:30pm
Every Friday 6:00pm-9:00pm
Every Sunday 10:30am-3:00pm

Live Music

1st Friday of every month
free appetizers served

 6:00pm-7:00pm
****Bar Only****



Cocktails
Garden Gimlet | $16

Pirate Carter | $15

The Shelby | $15

Brushfire | $15

The Soprano | $15

Reef Old Fashioned | $16

Muddled cucumber, Empress 1908 gin, 
Elderflower liqueur, lime juice

A vanilla & orange flavored rum old fashioned.
Bumbu Caribbean rum, agave syrup, & Aromatic
bitters

Spirit driven & herbal. Jameson Irish whiskey,
Antica Carpano, Amaro Nonino, & Aphrodite
bitters

Smokey, spicy, & pleasantly perfumed. Mezcal,
spicy tequila, Green Chartreuse, & lime juice

An italian twist on the classic Manhattan.
Woodford Reserve, Antica Carpano, Romana
Amaro, & Xocolatl Mole bitters

Elegant & Timeless. Prepared using The Reef's own
hand-selected Florida-distilled bourbon, 
St. Augustine Distillery

Rum Runner | $15

Silver rum, spiced rum, banana liqueur, blackberry
brandy, pineapple juice, orange juice, grenadine, &
a 151 float

The Perfect Mai Tai | $15

Gold rum, coconut rum, Cointreau, pineapple
juice, lime juice, Orgeat, & a dark rum float



martinis
Coco Martini | $16

Espresso Martini | $16

Crisp Martini | $16

Pepperoncini Martini | $16

Bond, Reef Bond | $16

Vanilla vodka, white rum, coconut rum,
coconut cream

Vanilla vodka, Kahlua, fresh brewed
espresso (Bailey's upon request)

Gin or vodka, Elderflower liqueur,
Sauvignon Blanc, & lemon juice

Gin or vodka, dry vermouth, pickled
pepperoncini brine

Nolet's gin, St. Augustine vodka, Elena
Vermouth Bianco

Blanco tequila, Blue Curacao, pineapple
juice, lemon juice, & simple syrup

Hibiscus Margarita | $15

Herradura Reposado, Gentian liqueur,
Gran Marnier, agave syrup, & lime juice

Ocean Breeze Margarita | $15

Yave coconut infused tequila, lime juice
& agave syrup, served on the rocks with
a sugar rim

Coconut Margarita | $15

Milagro silver tequila, agave syrup, &
lime juice, served on the rocks

Reef Margarita | $15

margaritas



Mocktails
Progress not perfection | $10

Trace Paso | $10

Ringless saturn | $10

Zero-proof spiced white rum,
lime juice, pineapple juice, Orgeat,
& coconut cream
.

Zero-proof tequila, strawberry syrup, 
lime juice, & muddled jalapeno

Zero-Proof gin, passion fruit syrup,
lemon juice, Orgeat, & club soda

beers
             Bottled & Seltzers                 

Bold City Mad Manatee IPA (JAX)
Veterans United Raging Blonde (JAX)

First Magnitude Wakulla Hefeweizen(Gainesville)
               High Noon Seltzer(Assorted Flavors)                
       Ace Pineapple Cider      Bold Rock Apple Cider         
            Corona Light                           Corona           
              Budweiser                            Bud Light
                Guiness                            Coors Light
               Yuengling                           Blue Moon
             Stella Artois                     Stella Liberte NA  
                                                                                      

                                               
                                            Draft Beers

Dog Rose Lincolnville Lager (St. Augustine)
Local IPA (Ask your server for details)

Duke's Cold Nose Brown Ale, Bold City (JAX)
Rotating Tap (Local Seasonal Draft)

Miller Lite



alcohol

Vodka
STOLI

ABSOLUT VANILLA
GREY GOOSE
BELVEDERE

CHOPIN
TITO’S

KETEL ONE
MANIFEST CITRUS(JAX)
ST. AUGUSTINE VODKA

Rum
DIPLOMATICO RESERVA

MYER’S DARK
BLACK MAGIC SPICED

PARROT BAY COCONUT
FLOR DE CANA 18 YR

BUMBU
CAPTAIN MORGAN

MOUNT GAY

Gin
HENDRICK’S

MANIFEST(JAX)
BEEFEATER

BOMBAY SAPPHIRE
NOLET’S

TANQUERAY

Single Malts
THE GLENLIVET 12 YEAR

BALVENIE DOUBLE WOOD 12 YR
BALVENIE CARIBBEAN CASK 14 YR

THE MACALLAN 15 YR
LAGAVULIN 16 YR

Tequila/Mezcal
MILAGRO SILVER

MILAGRO REPOSADO
MILAGRO ANEJO

HERRADURA REPOSADO
HERRADURA LEGEND ANEJO

YAVE SILVER
YAVE REPOSADO

YAVE COCONUT TEQUILA
GHOST PEPPER TEQUILA

LOS SIETE MISTERIOS MEZCAL

Blended Scotch
 DEWAR’S

 JOHNNIE WALKER RED 
  JOHNNIE WALKER BLACK 

Blended whiskey
JAMESON

SEAGRAM’S V.O.
SEAGRAM’S 7

CROWN ROYAL
CROWN ROYAL APPLE

RYE
WHISTLEPIG 
BULLEIT RYE

 SAGAMORE DOUBLE OAK

BOURBON
         MAKER’S MARK                         EAGLE RARE
         BASIL HAYDEN                        ANGEL’S ENVY
            BLANTON’S                         BUFFALO TRACE                       

E.H. TAYOR, JR. SMALL BATCH
          WOODFORD RESERVE            

ST. AUGUSTINE SINGLE BARREL SELECT STRAIGHT



Chandon Brut, California~~34
Piper Hiedsieck “1785” Brut, France~~52
Santa Margherita Pinot Grigio, Italy~~28
Whitehaven Sauvignon Blanc, New Zealand~~28
King Estate Pinot Gris, Oregon~~26
Sonoma-Cutrer Chardonnay, Russian River~~27
Rombauer Chardonnay, Napa~~38
King Estate Pinot Noir, Oregon~~29
Alexander Valley Vineyards Merlot~~25 
Daou Cabernet Sauvignon, Paso Robles~~29
Groth Cabernet Sauvignon, Napa~~70
Banfi Brunello di Montalcino, Tuscany, Italy~~50

champagne & sparkling
 
La Marca Prosecco, Italy~~12/44
Arte Latina Cava, Spain~~11/42
Chandon Brut, California~~15/59  
Chandon Brut Rose, California~~15/59  
Taittinger “Brut La Francaise,”  France~~20/94
Veuve Clicquot Yellow Label, France~~125

Half Bottles

Alcohol Free wines
Lyre's Sparkling~~10/36
Waterbrook Clean Chardonnay,WA~~10/36
Waterbrook Clean Cabernet Sauvignon, WA~~10/36

“A DINNER WITHOUT WINE IS LIKE A DAY WITHOUT SUNSHINE”



Mascaronne “Folly” Rose, Provence, France~~14/52
Faustino VII Rose of Tempranillo, Spain ~~54
Giuliano Rosati Pinot Grigio, Italy~~13/49
Santa Margherita Pinot Grigio, Italy~~55
Lemelson “Tikka’s Run” Pinot Gris, Oregon~~14/52
Mohua Sauvignon Blanc, New Zealand~~13/49
Twomey (by Silver Oak) Sauvignon Blanc, CA~~14/53
Cloudy Bay Sauvignon Blanc, New Zealand~~58
Ch De Sancerre, Loire, France~~65
Bouchard Macon Villages, France~~45
Sonoma Cutrer Chardonnay, Russian River~~14/52
Frank Family Chardonnay, Carneros~~15/57
Louis Michel Chablis, Burgundy, France~~65
Rombauer Chardonnay, Napa~~70
Cakebread Chardonnay, Napa~~85
Plumpjack Reserve Chardonnay, Napa~~110
Loossen’s Riesling, Germany~~12/46
Dr. Hermann Kabinett Riesling, Germany~~54
Jaboulet “Parallele 45" Cotes de Rhone, France~~13/50
Martin Codax Albarino, Spain~~48
Roscato Moscato, Italy~~12/44
Pieropan Soave, Italy~~47
Banfi “La Pettegola” Vermentino, Tuscany~~12/46
Cristom “Louise Vinyard” Viognier, Oregon~~52

white & Rose wines



San Sebastian "Vintners Red", St. Augustine, FL~~10/36
Cristom Pinot Noir, Willamette~~15/58 
Belle Glos “Clark and Telephone” Pinot Noir, SMV~~17/66
Ponzi “Laurelwood” Pinot Noir, Willamette~~80 
Kosta Browne Pinot Noir, Sonoma Coast~~95                      
Alexander Valley Vineyards Merlot~~13/49   
Duckhorn Merlot, Napa Valley~~75 
Ch La Plagnotte-Bellevue, St. Emilion, France~~85
Plumpjack Merlot, Napa~~110 
Inkblot Cabernet Franc, Lodi~~14/52  
Daou Cabernet Sauvignon, Paso Robles~~15/56
Don Melchor Cabernet Sauvignon, Chile~~125
Groth Cabernet Sauvignon, Oakville, Napa~~135
Silver Oak Cabernet Sauvignon, Alexander Valley~~145
Caymus Cabernet Sauvignon, Napa Valley~~155
Orin Swift “8 Years in the Desert” Red, CA~~73
Chappellet “Mountain Cuvee” Red , Napa~~78
Brancaia “Tre” Tuscan Red, Italy~~15/56 
Banfi Brunello di Montalcino, Tuscany, Italy~~125
Giuseppe Cortese Barbera D’Alba, Italy~~47
Seghesio Old Vines Zinfandel, Sonoma~~55
Domaine De La Beche Morgon, Beaujolais~~48  
St-Damien Vacqueras, Cotes du Rhone~~59 
Achaval Ferrer Malbec, Mendoza, Argentina~~14/ 52
Baron De Ley Reserva, Rioja, Spain~~13/50                           
               

            
                                      

Red wines
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