
R O O F T O P  B A R  &  L O U N G E
THE HORTON HOTEL

SIGNATUREcocktails

OL’ SMOKED FASHIONED Try it bartender’s way!        
BourBon, Sugar CuBe, angoStura & orange BitterS, with Cherry wood & roSemary Smoke | $15
WHISKEY MAPLE TAP by Kendall                          
whiSkey, maple Syrup, domaine de Canton ginger liqueur, & lemon | $14    

THE HORTON MARTINI by Bryson        
Vodka, lillet rouge, Butterfly pea flower, Crude orange & fig BitterS | $13

KING STREET SPRITZ by Thomas                                    
Val d’oCa proSeCCo roSé, lemon, & BlaCkBerry | $12

SUMMERcocktails

TOMAYTO TOMAHTO  by Olivia & Bryson               
gin, amaro nonino, Cherry tomato, honey, Chili d’arBol, lemon, & oliVe oil | $14

SIREN’S SONG by Olivia
SilVer rum, paSSion fruit, Vanilla Bean, lime, topped with prima perla proSeCCo | $14
COPPER COWBOY  by Thomas
whiSkey, Cointreau, BlaCkBerry, lime, mint, laVender, hiBiSCuS, & oak BitterS, topped with ginger Beer| $13

CILANTRO BLUES  by Madison
BlanCo tequila, Cointreau, BlueBerry, Cilantro, agaVe, lime, with a Salt rim | $13

DUSK TO DAWN by Mary Quinn                                                                         
Vodka, aperol, StrawBerry, lemon, Simple, topped with Soda water | $14

MOCKTAILS
THE HELLBENDER  by Mary Quinn & Thomas               
Chili d’arBol, taBaSCo, grapefruit, pineapple, & demerara Sugar | $9

BITTERSWEET DREAM  by Mariah                                                                
StrawBerry, paSSion fruit, orange, honey, lime, & mint, topped with Soda water | $9

HORTON SHIRLEY Our take on a classic!                                                           
houSe grenadine, & lime JuiCe, topped with ginger Beer | $9

* CoCktail ContainS dairy or other allergenS. 
all SyrupS are made in houSe and may Come in ContaCt with nutS

pleaSe inform Staff of any allergieS. 

WHITE WINE by Reid
elderflower liqueur, paSSion fruit, StrawBerry, orange, lemon, & rieSling | $14

RED WINE by Layla
Brandy, domaine de Canton, BlaCkBerry, BlueBerry, orange, lemon, & CaBernet SauVignon | $14

SUMMERsangRia



WINE & BUBBlY BEER & ciDER

RED
 Nicolas Cabernet Sauvignon 

franCe | $10/$35

The Ned Pinot Noir 
new Zealand | $12/$50

Albacea Monastrell 
Spain | $12/$50

Minimalista Malbec 
argentina |$12/$50

WHITE
Nicolas Sauvignon Blanc 

franCe|  $10/$35
Los Cardos Chardonnay 

argentina|$12/$45

Ca’Brigiano Pinot Grigio 
italy|$10/$35

St. Gabriel Riesling 
germany| $10/$35

RosÉ
Gris Blanc Rosé of Grenache 

franCe|$12/$50
Val D’oca Prosecco Rosé 

italy| $12/$50

BUBBlY
Jacquart Champagne Brut

franCe|$98
Prima Perla Prosecco 

italy| $10/$35

Kiss my Grits Lager     $8
16oZ. | loSt proVinCe | 5.1% aBV

Pink Velvet Raspberry Wheat $8
16oZ. | loSt proVinCe |4.8% aBV

Blowing Rock Kölsch    $6
Blowing roCk Brewing | 5.5% aBV

Original Sin Apple Cider    $6
Blowing roCk Brewing | 6% aBV

Blowing Rock IPA      $6
Blowing roCk Brewing | 6.2% aBV

Tropic Pale Ale      $8
16 oZ. | BooneShine | 6% aBV 

High Country Honey Amber    $8 
16 oZ. | BooneShine | 5.8% aBV  

Palate Painter  IPA             $8               
16 oZ. |BooneShine | 6.8% aBV         
Heart of Berries Sour    $8
16 oZ. | royal BliSS | 5.1% aBV   
Carolina Girl Pale Ale    $8
16 oZ. | royal BliSS | 5.5% aBV (gf)  

Torch Pilsner           $6  
foothillS | 5.3% aBV

Fat Tire       $6
amBer ale | new Belgium | 5.2% aBV

Miller High Life | 4.6% aBV     $5

Coors Lite |4.2% aBV     $5

Heineken NA | Zero proof     $3

Hot Coffee | $4
Hot Tea | $4
Red Bull |$4

Soda | $3

non-alcoholic small BitEs 
Poppy Popcorn | $7  

Gourmet Nut Mix | $4

Bread and Dipping Oil | $9
Parsley, Garlic, Chili Flakes, Oil, Balsamic Glaze

with a Stickboy Baugette 


