




S P E C I A LT Y  C O C KTA I L S

B U D DY ’ S  DAQ U I R I
plantation pineapple rum, lime juice, 

simple syrup, angostura bitters 

R O L L  W I T H  I T
ketel one vodka, mr. blacks, licor 43, 
fee bros foam, black walnut bitters

DA N C I N G  W I T H  T H E  D E V I L
el tesoro blanco tequila, cointreau, 

lime, agave, jalapeño

I  A M  N O T  O K
strawberry aperol, la marca 

prosecco, soda water

H U G O  S P R I TZ
st. germain, la marca prosecco, 

soda water, mint leaves

B AC K R OA D
bacardi rum, simple syrup, 

blackberries, mint, soda

P I N E A P P L E  E X P R E S S
el tesoro reposado tequila, licor 43, 

lime, agave, pineapple juice



U N D E R D O G  O L D  FA S H I O N E D
Buddy’s barrel select patrón reposado 

tequila, agave, angostura bitters

PAT R Ó N  S I N G L E  B A R R E L  R E P O S A D O
Hand Picked Exclusively for Buddy’s Backroom

K E Y  L I M E  M A RT I N I
haku vodka, giffard vanilla, lime juice, 

simple syrup, pineapple, condensed milk

B A N A N A - H AT TA N
howler head banana bourbon, sweet vermouth, 

toasted almond bitters

W I L D  O N E S
hendrick’s gin, st germain, cucumber

Batch: 001H | Stowage: #45 

 Aged for 6.87 months in a used oak whiskey barrel

Tasting notes: vanilla, caramel, citrus, black pepper 

S E RV E D  N E AT   or  O N  A  R O C K



B O U R B O N  O L D  FA S H I O N E D
makers mark 46 bourbon, simple syrup, 

angostura bitters

DAQ U I R I
cruzan rum, lime juice, simple syrup

M U L E
tito’s vodka, lime juice, 

fever-tree ginger beer

M E X I C A N  M U L E
teremana blanco tequila, lime juice, 

fever tree ginger beer

N E G R O N I  B L A N C
bombay sapphire gin, lillet blanc, 

dry vermouth, grapefruit zest

ST R AW B E R RY  M A R G A R I TA
patrón reposado tequila, licor 43, 

lime, strawberry puree

C L A S S I C  C O C KTA I L S



G R A P E F R U I T  G I N G E R  S P R I TZ
grapefruit juice, ginger beer, 

cranberries, mint leaves

S I N N E R’ S  S U N R I S E
ritual gin alternative, orange Juice, 

pineapple juice

R I D I N ’  T H E  L I M E
ritual tequila alternative, lime juice, agave

S AV E  M E  S O U R
ritual whiskey alternative, 

angostura bitters, simple syrup

B AC K R OA D  PA R A D I S E
ritual rum alternative, pineapple juice, 
orange juice, coconut water, ginger beer

M O C KTA I L S



D O M E ST I C
BUD LIGHT • BUSCH LIGHT • BUDWEISER 

MICHELOB ULTRA • MONTUCKY COLD SNACKS

I M P O RT E D
CORONA • CORONA LIGHT • HEINEKEN

DOS XX LAGER • MODELO ESPECIAL

MODELO NEGRA • PACIFICO • STELLA ARTOIS

C R A FT  I N  C A N S
VOODOO RANGER IMPERIAL IPA

VOODOO RANGER JUICY HAZE  IPA

H A R D  T E A  &  S E LTZ E R
HAPPY DAD HARD TEA • HAPPY DAD SELTZER

NÜTRL SELTZER • WHITE CLAW SELTZER

N O N - A L C O H O L I C
HEINEKEN 0.0 •  MICHELOB ULTRA ZERO

B O T T L E D  B E E R



W I N E  GLASS | BOTTLE

W H I T E
T E R L AT O 

Pinot Grigio - Friuli, ITA

J U ST I N  V I N E YA R D S
Sauvignon Blanc - Sonoma County, CA

A N T I N O R I  B R A M I T O
Chardonnay - Umbria, ITA

R E D
U N S H AC K L E D

Cabernet Sauvignon - Paso Robles, CA

AU ST I N  H O P E
Cabernet Sauvignon - Paso Robles, CA

R O S É
W H I S P E R I N G  A N G E L
Côtes De Provence, FRA



B U D DY ’ S  M AC  N ’  C H E E S E     1 0
beer cheese sauce, cavatappi pasta, 

herbed bread crumbs

C R A B  H U S H  P U P S     1 5
lump crab, sweet corn, scallion, togarashi remoulade

FA M I LY  R E C I P E  M E AT B A L L S     1 4
beef & pork meatballs, marinara, basil ricotta, 

arugula, lemon, evoo

“ T W I ST E D ”  T R U F F L E  F R I E S     1 5
duck fat, white truffle, parmesan, herbs, aioli

P R E DAT O R  ‘ Z A     1 8
zesty tomato sauce, italian sausage, pepperoni, 

meatball, mozzarella, basil ricotta

M A R G H E R I TA  ‘ Z A     1 5
zesty red sauce, fresh mozzarella, fresh basil

GF Cauliflower Crust Available  4

S H A R E A B L E S

P I Z Z A  P I Z Z A



DA D ’ S  K E Y  L I M E  P I E     1 2
vanilla whip, graham cracker crust

O L D  FA S H I O N E D  J E L LY  R O L L     1 2
lemon sponge cake, strawberry jelly,

mascarpone whip, toasted almonds

N A D C  B U R G E R*     1 8
Jelly’s favorite burger ever! 

The “Not A Damn Chance” Burger consists of double wagyu 
smash patties, american cheese, grilled onion, fancy 

sauce, pickled jalepeno, dill pickles, brioche bun

“G U I LT Y ”  B I R D     1 7
nashville hot country fried chicken, pickled cucumber, 

buttermilk herb dressing, brioche bun

*These items may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. 

A 20% auto gratuity will be added 
for parties of 6 or more and tabs over $200

B ET W E E N  B R E A D

S W E ET  ST U F F





"My father, Buddy DeFord, taught me 

that no matter how you feel, you get 

up, get dressed, and get your ass to 

work.

He showed me how to carry myself 

as a man and speak with confidence. 

He taught me the importance of a 

firm handshake, looking someone in 

the eye, and treating people with 

respect. He was fearless and spoke 

with conviction, compassion, and a 

sharp sense of humor until the end. 

Because of you, Pops, I’m the man 

that I am today.

So please, raise a glass and join me 

in honoring Buddy.

— JASON “JELLY ROLL” DEFORD


