
Infused Cocktails and Martinis 
 

Apple Rumtini 
Infused Apple Rum and Apple Pucker, shaken & served up 

9.75 
The Rickshaw Inn Classic 

Infused Vanilla Bourbon and Coke, served tall with Lime 
8.95 

Pineapple Vodka Martini 
9.95 

Ginger Vodka Cooler 
Infused Ginger Vodka, Ginger Ale and Cranberry Juice 

9.95 
Apple Rum Martini 

9.95 
Orange Brandy Sidecar 

Infused Orange Brandy, lemon and simple syrup,  
served up and Sugar Rimmed  

10.95 
Vanilla Bourbon Manhattan 

Infused Vanilla Bourbon and Sweet Vermouth 
8.95 

Orange Brandy Martini 
8.95 

The Latin Casino Colada 
Infused Pineapple Vodka & Malibu Rum, Shaken, served up 

9.95 
Vanilla Bourbon Martini 

9.95 
 

Traditional Cocktails 
 

Old Fashioned 
Manhattan 
Ward Eight 

Sidecar 
Hemingway Daiquiri 

Mai Tai 
Margarita  

Mojito 
Lemon Drop 
Bloody Mary 

Long Island Iced Tea 
Tequila Sunrise 

Tom Collins 
Whiskey Sour 
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Winner’s Circle Bar Menu 

Brandy, Cognac, Armagnac
Korbel Brandy      

Metaxa 5 Star Brandy
Pisco Capel

Remy Louis XIII
Courvoisier VS     
Hennessy VS

Remy Martin VSOP     
Martel XO
Hine Rare 

Hennessy Paradis
Armagnac de Montal

Port and Sherry
Taylor Fladgate LBV 

Cockburn’s Ruby Port 
Graham Tawny 30 year

Fonseca Bin 27     
Sandeman Reserve Port

Sandeman Don Fino Sherry
Dry Sack Sherry  

Harvey’s Bristol Cream

Cordials
Di  Sarrono     B & B

Bailey’s Irish Cream     Chambord
Frangelico     Starbucks Cream Liqueur

Amarula         Tuaca     
Kahlua           Midori

Grand Marnier     Grand Marnier 100 
Galliano      Sambuca Romana     

Pernod          Pimms No 1     
Gran Gala     Cointreau

Tia Maria     Drambuie     Rumplemintz     
Jaeger Meister     Campari     

Godiva Chocolate     Anisette
Dubonnet Red     Navan Vanilla Liqueur

Single Malt Scotch
Auchentoshan    Ardbeg 10 Year 

Lagavulin 16 Year 
Laphroaig 10 Year 

Oban 14 Year     Highland Park 12 Year
Talisker 10 Year     

Isla of Jura 10 Year     
Balvennie Doublewood 12 Year 

      Craggenmore 12 Year  
Dalwhinnie 15 Year     

Dalmore 12 Year 
Glenmorangie 12 Year     

Glenmorangie Quinta Ruban
Glen Moray 12 Year  

The Glenlivet 12 Year 
The Glenlivet 18 Year  
Glenfiddich 12 Year 
Bowmore 12 Year 

Scapa 14 Year      Glenrothes 15 Year
Macallan 12 Year       Macallan 25 Year

Aberlour 12 Year 



 LIGHT FARE AND SNACKS 
 

Mediterranean “Dips & Chips” 
9 

BBQ Shrimp and Bacon 
10 

Flash Fried Calamari with Italian Peppers 
12 

Half Pound Gulf Shrimp Cocktail 
19 

Pot Roast Nachos  
8 

Blackened Chicken Quesadilla 
6 

Kobe Beef Carpaccio, Shaved Parmesan and Capers 
13 

French Onion Soup au Gratin 
7 

Ahi Tuna Tartar with Wakame-Cucumber Salad 
11 

Wild Alaskan Salmon “Pastrami” 
13 

Shoe String Fries 
7 

Battered Colossal Onion Rings 
8 
 

Trifecta of Signature Sliders 
 

Fried Shrimp Po’Boy 
6 

Portobello and Goat Cheese 
5 

Tenderloin and Grilled Onion 
9 

Sharp Cheddar Burgers 
7 

Deli Style Rueben 
6 

BBQ Chicken 
5 

 

All Items on this page 1/2 Price after 9:00pm 

DESSERT 
 

Crème Brulee Trio Sampler 
Espresso-Mocha, Vanilla and Orange Custards  

with Caramelized Sugar 
8 

Apple-Cranberry Crisp 
Served warm with Basset’s Cinnamon Ice Cream 

7 

Warm Bittersweet Chocolate Cake 
Sugar Cookies and Fresh Fruit Garnish 

9 

Bananas Foster Cheesecake 
Warm Banana and Rum Butter Sauté 

10 

Hot Pecan Pie Sundae 
Layered with Basset’s Vanilla Ice Cream  

and Caramel Sauce 
8 

Fresh Fruit Tartlet 
Hazelnut Crust and Vanilla Pastry Cream 

9 

Fresh Seasonal Fruit 
Grand Marnier Cream 

7 

Basset’s Ice Cream and Sorbet  
5 
 
 

COFFEE DRINKS 
 

William Douglas Coffee 
Vanilla Liqueur, Godiva White Chocolate and Kahlua 

9.5 
Classic Irish Coffee 

Bushmill’s Irish Whiskey and Cream 

7 
Nutty Irishman Coffee 

Bushmill’s Irish Whiskey and Frangelico 

8 
Classic Spanish Coffee 

Bacardi 151, Kahlua and Triple Sec 

9.5 
The Backstretch Coffee 

Crème de Cacao, Crème de Menthe and Starbucks Liqueur 
9 

Jamaican Coffee 
Tia Maria and Myer’s Rum 

8 
Garden State Park Coffee 

Bailey’s, Grand  Marnier and Frangelico 

9.5 
Coffee Nudge 

Brandy, Dark Crème de Cacao and Kahlua 

7  
William Douglas Steakhouse 

is open  
7 nights a week at  

4:00pm. 

 

Join us  
Thursday—Saturday 

Nights 
for live Piano Music. 


