
COCKTAIL MENU
Walker Bay Lemonade	 $10
Raspberry vodka and raspberry schnapps shaken with
lemonade and a sugar rim. Bright, sweet-tart, and refreshing.
A house favorite at Chase on the Lake!

Moscow Mule	 $10
Tito’s Handmade vodka with fresh lime a, topped with
ginger beer. Crisp, zesty, and served ice-cold in a copper mug.

Classic Old Fashioned	 $12
Basil Hayden bourbon, simple syrup, muddled orange,
and Luxardo cherry. A clean, spirit-forward classic with
subtle citrus sweetness.

Classic Mojito	 $10
Malibu rum, fresh lime, mint, and soda come together
for a cool, refreshing cocktail. Coconut option: a smooth blend 
with crème de cacao for a creamy, island-style variation. 

Classic Margarita	 $12
Casamigos tequila with house margarita mix and
Cointreau, bright, citrusy, and perfectly balanced.

Spicy Margarita	 $12
Casamigos Blanco, fresh lime, and Cointreau with
a kick of muddled jalapeño. A bold balance of
citrus and heat.

Bloody Mary	 $10
New Amsterdam vodka mixed with classic bloody
mary blend, loaded with savory spices and garnished
with a skewer of house favorites. 

Transfusion	 $10
A golf-course favorite made refreshing-vodka, grape
juice, ginger ale, and a squeeze of lime. Light, crisp,
and easy drinking.

Iceberg	 $10
 A simple, icy refreshing lager poured over a frozen margarita 
for a layered, slushy-cold drink perfect for the lake.

Lavender French 75	 $9
A bright, floral twist on a classic-Empress gin, fresh lemon,
and a touch of lavender, topped with sparkling
effervescence for a crisp, elegant finish.

Leech Lake Remedy	 $10
Captain Morgan rum shaken with pineapple, orange juice, 
coconut. Rich, tropical, and dangerously smooth.

Blue Lagoon	 $10
Tito’s Handmade Vodka and blue curaçao mixed with
lemonade and fresh lime. Vibrant, citrusy, and visually
striking with a clean, refreshing finish

Frose	 $9
Rosé blended with lemonade and mixed berries. Light,
fruity, and perfectly chilled for warm days.

Chocolate Manhattan	 $12
Basil Hayden bourbon and sweet vermouth with a hint of 
crème de cacao and bitters. Smooth, rich, and lightly
chocolate-forward. 

Espresso Martini	 $13
5 Rocks espresso mix, simple syrup, fee foam,
espresso beans. Rich, bold, and perfectly balanced. 



HOUSE WINE
CANYON ROAD

Cabernet Sauvignon	 $8 | $30
Chardonnay	 $8 | $30
Pinot Grigio	 $8 | $30
Pinot Noir	 $8 | $30
Sauvignon Blanc	 $8 | $30
Merlot	 $8 | $30

SPECIALTY WINE
Starling Castle Riesling	 $9 | $32
Villa Pozzi Moscato	 $9 | $32
Doña Paula Estate Malbec	 $9 | $32
Siglo Tempranillo	 $10 | $35
Mer Soleil Silver	 $10 | $35
La Crema Monterey Chardonnay	 $11 | $38
Echo Bay Sauvignon Blanc	 $12 | $42
Murphy Goode Liar’s Dice Zinfandel	 $12 | $42
Ghost Pines Cabernet Sauvignon	 $12 | $42
Chemistry Pinot Noir	 $12 | $42
Champ’s Rose	 $12 | $42

CHAMPAGNE
Josh Prosecco	 $8 | $30
Wycliff Brut	 $8 | $30
Veuve Clicquot	 $100

RESERVE
COLLECTION

Quilt Napa Cabernet Sauvignon	 $50
Red Schooner Transit	 $50
Orin Swift Mannequin Chardonnay	 $70
La Doucette Pouilly Flume Sauvignon Blanc	 $70
Belle Glos Clark and Telephone Pinot Noir	 $80
Caymus Napa Cabernet Sauvignon	 $160


