THE IVEY'S
HOTEL

Sophia's Lounge

Craft Cocktails

Sophia’s Old Fashioned | 18

Elijah Craig Small Batch Bourbon,
Demerara Simp]e Syrup, Seasonal Bitters
Rich and timeless; slight sweetness with a whisper of
seasonal spice.

Espresso Love | 18

Vanilla Vodka, Pure Intentions Cold Brew,

Coffee Liqueur, Frangelico, Ground Nutmeg
Silky, nutty, and vibrant.

Ginger’s Gambit | 19

Monkey Shoulder Scotch, Ginger Simple
Syrup, Honey, Lemon Juice, Famous Grouse

Scotch
Spicy, citrusy, and rich with a powerful scotch float finish.

Prectcy Girl | 16

Lunazul Tequila, Lime Juice, Orange Liqueur,
Lavender Bitters, Vanilla Bean Infused Agave

Bright and herbaceous with fresh blueberry
and basil lift.

Spiced Pear Serenade | 17

Tito's Vodka, Spiced Pear Simp]e Syrup,

Prosecco, Soda Water
Crisp and effervescent; spiced fruity Spritz.

Smoky Southern Symphony | 24

Los Siete Misterios Mezcal, Elijah Craig
Small Batch Bourbon, Agave,
Peychaud, Orange, & Cherry Bitters

Bold and smoky, with a bittersweet backbone and
smooth agave warmth.

Cherry Blossom | 17

Conniption Kinship Gin, Tart Cherry

Juice, Lime Cordial, Champagne Foam

Light, tart, and airy; brightness crowned with
champagne foam.

Fig’s Folly | 20

Remy-Martin, Fresh Pressed Watermelon
Juice, Fig-Thyme Simple Syrup, Lemon Juice,
Soda Water

Rich and juicy; cognac with a herbal twist
in a lively spritz.

Rum’s Revenge | 16

Bacardi Rum, Lime Juice, Pineapple Juice,
Ginger Simple Syrup, Firewater Bitrters,
Muddled Mint, Soda Water
Bright and tropical with a fiery kick; a rebellious
twist on a classic island refresher.

Bohemian Bliss | 18

Hendricks Gin, Lemon Juice,
Simple Syrup, Fresh Basil,

Blueberries
> Bright and herbaceous with a fresh fruit lift. L
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French Classics

Bordeaux Sazerac | 18

Cognac, Absinthe, Sugar Cube, Peychaud’s &
Angostura Bitters

A French Experience, strong.

Vieux Carre | 18

Cognac, Rye Whiskey,
Sweet Vermouth, Benedictine,
Peychaud’s & Angostura Bitters

Rich, earthy, and a little smokey.

Crafct Mockrcails

Tongue Thai’d | 12

Fresh Cucumber, Lemongrass Simple
Syrup, Lime Juice, Ginger Beer
Cool and spicy; cucumber, lemongrass, and
ginger’s sharp kiss.

Summer Breeze | 12

Lemon Juice, Coconut Cream, Simple Syrup,
Strawberry & Basil
Bright and creamy; coconut, strawberry, and
basil mingle beautifully.

Orange Passion | 12

Pineapple, Lime Juice, Passion Fruit Purcée,
Ginger Simple Syrup, Aquafaba

Tropical heat and sweet passion fruit meet a fiery sparkle.

*22% GRATUITY WILL BE AUTOMATICALLY ADDED FOR
PARTIES OF 5 OR MORE & ALL UNSETTLED CHECKS.
*ALL SEATINGS ARE FOR 2 HOURS.

*CHECKS CAN ONLY BE SPLIT IN TWO.
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WINE SELECTION

WIIITL

Rued Russian River Valley Chardonnay, CA, 2022
Biltmore Reserve Chardonnay, NC, 2022
Caposaldo Pinot Grigio, ITA, 2020

Stoneleigh Sauvignon Blanc, NZ, 2020

Flying Cloud Sauvignon Blanc, CA, 2022

The Ned Sauvignon Blanc, NZ, 2022

The Seeker Riesling, GER, 2022

Pacific Rim Riesling, WA, 2022

83 Rosé, FRA, 2023

August Kessler Riesling, GER, 2019

Carillion 1611 White Burgundy, FRA, 2016
Mirror Chardonnay, CA, 2019

Stag’s Leap Chardonnay, CA, 2019

Maison Champy Pernand-Vergelesses, FRA, 2017
Domaine Riffault Sancerre, FRA, 2019

Twomey Sauvignon Blanc, CA, 2020

RIED

David Hill Pinot Noir, Willamette Valley, OR, 2022
The Seeker Pinot Noir, FRA, 2022

Peltier Cabernet Sauvignon, CA, 2021

Pillars of Hercules Red Blend, CA, 2021

Y3 Taureau Blend, Napa Valley, CA, 2021

Chateau Brondeau Tertre Bordeaux, FRA, 2019
Fernandez Gomez Rioja, ESP, 2020

Alberti Malbec Reserva, Mendoza, ARG, 2019
Andrew Geoffrey Cabernet, CA, .75 or 1.5L,
Patrimony Cabernet Sauvignon, CA, 2019

Opus One Red Blend, CA, 2017

Red Schooner Voyage 9 Malbec, CA, 2020

Chelsea Merlot, CA, 2019

[La Bastide Chateauneuf-du-Pape Blend, FRA, 2019
Chateau Villemaurine Bordeaux, FRA, 2018

SPARKILING

Isotta Manzoni Prosecco, ITALY
Isotta Manzoni Rosé, ITALY
Marie France Brut, FRANCE
Dignitat Cava, SPAIN

Moét & Chandon Brut Rose Champagne, FRANCE

Louis Roederer Rosé Champagne, FRANCE, 2015
Dom Pérignon Brut Champagne, FRANCE, 2012

Veuve Clicquot Rose Champagne, FRANCE
Tribaut Rene Cuvee Champagne, FRANCE

BLER

Stella, Heineken, Corona

Sugar Creek Blood Orange IPA, NC
Lagunitas IPA, CA

Pernicious IPA, NC

Guinness Stout, IRE

High Noon Seltzer, Ask for varieties, CA
Press Seltzer, Ask for varieties
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Moét & Chandon Imperial Brut Champagne, FRANCE

Louis Roederer Cristal Brut Champagne, FRANCE, 2013

Veuve Clicquot Yellow Label Champagne, FRANCE
Veuve Clicquot Le Grande Dame Champagne, FRANCE

Citra Bomb IPA, One World Brewing, Asheville, NC
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Coors Light, Mich Ultra, Yuengling, Yuengling Flight
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PREMIUM SPIRITS

TEQUILA

.

Casa Amigos Blanco

Casa Amigos Reposado
Casa Amigos Mezcal

Casa Dragones Blanco

Clase Azul Plata

Clase Azul Reposado

Clase Azul Ultra Anejo

Don Julio Blanco

Don Julio Reposado

Don Julio 1942 Reposado
Don Julio Primavera Reposado
Grand Mayan Reposado
Patron Silver

Patron Anejo

Patron Anejo Sherry Cask
Grand Patron Smoky Mezcal
Sombra Reposado

Komos Cristalino Afiejo
Komos Reposado Rosa

BOURBON/ WITISKIIY

Angel’s Envy Rye

Baker’s Single Barrel

Blood Oath Pact No. 9
Booker’s

Garrison Brothers Small Batch
Garrison Brothers Balmorhea
Garrison Brothers Honeydew
Jack Daniels No. 27 Gold
Jack Daniels Sinatra
Jefferson’s Small Batch
Jefferson’s Ocean

Makers 46

Seven Jars Preamble Rye
Stagg Barrel Proof

Whistle Pig 10 Year

Whistle Pig 12 Year

Wild Turkey Rare Breed
Woodford Reserve
Woodford Reserve Baccarat

SCOTCL

Dalmore 12 Year
Glenfiddich 18 Year
Glenlivet 18 Year
Glenmorangie 10
Johnnie Walker Black
Johnnie Walker Blue
Lagavulin 16 Year
Macallan Double Cast 12 Year
Oban 14 Year
Talisker 10 Year
COGNAC
Courvoisier VS
D'usse XO

Hennessy VS
Hennessy VSOP

Grand Marnier Cuvee 1880
Remy Martin Louis XIII

*22% GRATUITY WILL BE AUTOMATICALLY ADDED FOR PARTIES

OF 5 OR MORE & ALL UNSETTLED CHECKS.
*ALL SEATINGS ARE FOR 2 HOURS.
*CHECKS CAN ONLY BE SPLIT IN TWO.
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