
T
A

S
T

IN
G

 R
O

O
M

TUESDAY – THURSDAY, 12 PM – 10 PM 
FRIDAY & SATURDAY, 12 PM - 11 PM 

CLOSED SUNDAY & MONDAY

11 North Castle Harbour Drive | 850.213.5711
neat@alysbeach.com
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A COCKTAIL ORANGE
Banyan Reserve Vodka, Cappelletti , 

Pierre Ferrand Dry Curacao, Orange, Lemon, 
Club Soda 

13

CABARET
Red Burgundy, Champagne, 

Strawberry Lemon Simple, Lemon, 
Crème de Violette 

13

MARDI MY GRAS!
Corazon Reposado Tequila, 

Yellow Chartreuse, Lemon, Blackberry 
14

LITTLE EMPEROR
Waterloo Barrel Aged Gin, Dolin Rouge, 

Dolin Dry, Highwire Southern Amaro, 
Lemon-Rosemary Oleo Saccharum 

14

TEXAS CHAINSAW MASSACRE
Treaty Oak Ghost Hil l  Bourbon, Apple BBQ Shrub, 

El Guapo Chicory Pecan Bitters, 
Mesquite Smoked Glass 

15

VELVET REVOLVER
Panama Pacif ic 9yr Rum, St.  George Spiced 
Pear Liqueur, Luxardo Maraschino Liqueur, 

Velvet Falernum, Angostura Bitters 
15

ASK ABOUT OUR MOCKTAILS



Marinated Olives, Orange, Rosemary 
Herb Valencia Almonds 

Hummus Stuffed Peppedews
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OFFERED ALL DAY

Choose 2   |   7*
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AVAILABLE FROM FIVE TO TEN PM

Deviled Eggs, Smoked Paprika   |   5 
 

Hummus Plate, Olive Oil, Espelette Pepper, 
Sea Salt, Naan   |   8 

Chips and Dip, Smoked Salmon, Caviar, 
Zapp’s Potato Chips   |   18    

Whipped Feta, Cucumber, Tomato, Olive, Dill, Naan   |   11
 

Baked Burrata Bolognese, Tall Pines Beef, 
Basil, Baguette   |   16  

Smoke Salmon Flat Bread, Everything Spice, 
Pickled Onions, Capers, Dill, Lemon   |   16   

Prosciutto de Parma Flat Bread, Roasted Garlic, 
Figs, Arugula, Manchego, Vincotto   |   16

Green Hill, Sweet Grass Dairy, GA   
Thomasville Tomme, Sweet Grass Dairy, GA

Dolce Gorgonzola, Italy 
Karst Cave Aged Cheddar, VT 

Goat Bucherondin, France

Salami Felino
 Spotter Trotter Coppa 

Soppressata
Prosciutto di Parma

Mortadella

Choose 3  |  19              Choose 5  |  30
 Grand Board  |  75

Consuming raw or uncooked fish, shellfish, eggs, or meat increases the risk of food borne illness.

Assorted Chocolate Truffles   |   11

French Macaroons    |   12

DIVIDE & CONCH’R DOUBLE IPA    
Idyl l  Hounds Brewing Company  

9   |   43

BOGGY BAYOU STOUT 
3rd Planet Brewing

9   |   45

CLASSIC SAISON  
Blackberry Farm Brewery

8   |   42

CAVA
Llopart Brut Reserva ’16, Cava, Spain 

16

ROSÉ
Muga ’17, Rioja, Spain 

10

GRENACHE BLANC
Priest Ranch ’17, Napa Valley, California 

12

CHARDONNAY
Hess ’17, Napa Valley, California 

12

PINOT NOIR
La Closerie des Lys ’17, Limoux, France 

11

CABERNET SAUVIGNON
Eberle ’15, Paso Robles, California 

16
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SYRAH   |    20
Amavi ’16, Walla Walla Valley, Washington

GRENACHE   |    20
Pickpocket ’12, Santa Maria, California

CABERNET SAUVIGNON   |    22
Consortium ’16, Napa Valley, California
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