
c o c k t a i l s

Manhattan
woodford reserve, carpano antica sweet vermouth, 

bitters, cherry  15

Pendleton Old Fashioned
pendleton, simple syrup, angostura bitters, orange 

bitters, orange peel  14

Crown New Fashioned
crown royal, amaretto, simple syrup, bitters,

orange peel  15

Front Porch Martini
choice of tito's vodka or bombay sapphire gin, 

carpano dry vermouth, olive brine  13

Limoncello Martini
absolut vodka, limoncello, lemon juice, sugar rim,

lemon twist  13

Raspberry Lemonade
tito’s vodka, chambord, lemonade  15

House Sangria
brandy, triple sec, house red, fresh squeezed 

orange juice, shaken, over ice  13   

Grace’s Bloody Mary
ketel one vodka, bloody mix, traditional 

accoutrements  13

Huckleberry Mule
huckleberry vodka, ginger beer, fresh lime  14

Angry Burro Mango Margarita
blanco tequila, mango, lime juice, triple sec,

soda, tajin rim  13

Café Coolidge
baileys irish cream, amaretto, coffee, whipped cream, 

dash of cinnamon  10



b e e r

Draught
We offer multiple varietals of draught pours from

South Dakota and beyond! 

Bottles & Cans
Domestic & Import

Budweiser 
Bud Light 

 Coors Light
Miller Lite

Busch Light
Michelob Ultra 
 Kona Big Wave 

Redbridge Lager  gf  
Corona Extra
Stella Artois

O’ Douls Golden  na

Heineken 0.0  na 

 Craft & Local Brews
 

Crow Peak 11th Hour IPA 
Crow Peak Pile O’ Dirt Porter 

Sturgis Black Hills Blonde
Moose Drool Brown Ale

Lost Cabin Bruce Banner APA 
Lost Cabin BEER Lager

Lost Cabin Lord Grizzly Scotch Ale

Seltzer

Ask your server for our seltzer selection.
   



w h i t e  w i n e

Chardonnay
CSP Private Label [ california] ..................................9 / 33
La Crema [monterey, california] ............................... 11 / 41
Harken [california] .................................................... 12 / 45

Sauvignon Blanc
Brancot [new zealand] ................................................. 9 / 33
Decoy [california] ............................................................ 34

Pinot Grigio
F. Coppola [california]  ............................................ 10 / 37

Rosé
La Vieille Ferme [france] ......................................... 10 / 37

Riesling
Gustav Schmitt [germany] ........................................ 11 / 41

Moscato
Oliver [indiana] ............................................................ 9 / 33

Sparkling & Sweet
House Sparklin’ Brut [washington] ................................. 24
Bisol ‘Jeio’ Prosecco [italy] ............................................ 42

gls / btl

r e d  w i n e

◆ Wines Subject to Change Based Upon Availability ◆
SGL invites you to take your unconsumed wine 

with you upon departure.

Cabernet Sauvignon
CSP Private Label [ california] ................................. 9 / 33
J. Lohr ‘Seven Oaks’ [paso robles, california] ........ 11 / 41
Sebastiani [california] ..................................................... 52
J. Lohr ‘Hilltop’ [california] ............................................. 58
Duckhorn Napa [california] ............................................ 99
Silver Oak [california] .................................................... 280

Merlot
CSP Private Label [ california] ................................. 9 / 33
Decoy [california] ..................................................... 10 / 37

Pinot Noir
Elouan [willamette valley, oregon]  .......................... 10 / 37

Malbec
Portilla [argentina] .................................................... 11 / 41

Interesting Reds
Predator Old Vine Zinfandel [lodi, california] ....... 12 / 45
Silk & Spice Red Blend [portugal] ................................. 34

gls / btl



d e s s e r t s

Crème Brûlée
caramelized sugar topped custard  10

Spiced Dumpling
bourbon spiced apple & peaches, pan caramel, 

sweet pastry, vanilla ice cream  12

Bourbon-Apple Bread Pudding
vanilla crème anglaise  9 

a la mode  12

SGL Sundae
vanilla & chocolate ice cream, chocolate sauce,

whipped cream, almond brittle, 
maraschino cherry  9

Triple Chocolate Cake
layered chocolate butter cake & fudge frosting  9   

a la mode  12 

Suggested Dessert Wine 
Pairing:

Michele Chiarlo Nivole 
Moscato Di Asti

10.5 gls / 39 btl



s p i r i t s

Vodka
Tito’s   ◆   Grey Goose   ◆   Absolut      

Chopin gf   ◆   Ketel One

Rum
Bacardi Superior   ◆   Captain Morgan

Malibu 

Gin
Bombay Sapphire   ◆   Tanqueray

Hendrick’s   ◆   Gunpowder

Tequila
Patron Silver   ◆   Jose Cuervo Gold

Don Julio Blanco   ◆   Don Julio Reposado
Don Julio Añejo

Brandy/Cognac
E&J   ◆   Hennessey

Courvoisier   ◆   Christian Brothers

Cordials

Aperol   ◆   Baileys Irish Cream   ◆   Campari
Chambord   ◆   Cointreau   ◆   Disaronno

Drambuie   ◆   Fernet-Branca   ◆   Frangelico
St. Germain   ◆   Tuaca   ◆   Grand Marnier

Jägermeister  ◆  Kahlúa  ◆  Rumchata
Southern Comfort



s p i r i t s

Bourbon
Elijah Craig Small Batch   ◆   Jim Beam

Knob Creek   ◆   Maker’s Mark
Old Elk   ◆   Wheated Russell’s Reserve 10

Wild Turkey 101  ◆   Jefferson’s Old Forester
Yellowstone   ◆   Four Roses   ◆   Basil Hayden

Rye
Templeton   ◆   Bulleit

Rittenhouse   ◆   Angel’s Envy

American Whiskey
Jack Daniel’s   ◆   Wyoming Whiskey

Fireball

Canadian Whiskey
Crown Royal   ◆   Pendleton

Bison Ridge   ◆   Seagram’s Canadian Club
Black Velvet   ◆   Windsor

Scotch
Glenfiddich 12   ◆   The Macallan 12

Laphroaig 10   ◆   Lagavulin
Oban 14   ◆   Balvenie Double Wood

Dewar’s White Label   ◆   Johnnie Walker Red
Johnnie Walker Black


