
WHERE THE COAST MEETS THE CURB

BEVERAGES



MAMMA MIA 14/57 
prosecco, st. germain, cucumber, lemon, 
basil, club soda

THYME SQUARE 14 
tito’s vodka, raspberry, thyme, lemon, club soda

HERE COMES THE SUN 15 
ilegal mezcal, pineapple, lime, smoked salt

BY THE SEASIDE 14 
gin lane victoria pink, grapefruit, lemon, mint

TAKE IT SLOW, KOKOMO 14/57 
bacardi superior rum, banana liqueur, 
chinola passion fruit liqueur, lemon

SHARK BITE 15/60 
ghost tequila, watermelon, cucumber, lime, tajin

PERFECT STORM 14 
bumbu rum, lime, bitters, ginger beer

GOT THE ZOOMIES 16 
absolut vanilla vodka, mr. black espresso liqueur, espresso

HUCKLEBERRY LEMONADE 14/57 
44 north vodka, house-made lemonade

COCKTA ILS
cocktail / 1L carafe

SPEC IALTY



C L A S S I C S
ANGEL’S ENVY OLD FASHIONED 16 
demerara, bitters, smoked 

BARREL AGED OLD FASHIONED 16 
heaven’s door straight + double barrel bourbon, 
peychaud’s + orange bitters

MANHATTAN 15 
hudson bourbon, sweet vermouth, 
bitters, luxardo cherry

CLASSIC MARTINI 16 
grey goose vodka, dry vermouth, 
lemon twist or olive

PALOMA 15 
patron silver tequila, lime, fever tree grapefruit soda

MOSCOW MULE 14 
tito’s vodka, fever tree ginger beer, lime

ASK ABOUT OUR 

ROTATING FROZEN DRINK 
SERVED IN THE BACKYARD!

POOLS IDE FAVORITES

MARGARITA 14 
cazadores blanco tequila, 
agave, salt

MOJITO 13 
bacardi rum, mint, lime

add strawberry, mango, or coconut +1 



STELLA ARTOIS belgium, 5% 7 

YUENGLING pennsylvania, 4.5% 7 

SHOCK TOP missouri, 5.2% 7 

KONA BIG WAVE hawaii, 4.4% 7 

CIGAR CITY JAI ALAI IPA florida, 7.5% 8

BEERS
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BUD LIGHT light lager, missouri, 4.2% 6 

BUDWEISER american lager, missouri, 5% 6 

MICHELOB ULTRA light lager, missouri, 4.2%  6 

MODELO pilsner style lager, mexico, 4.4%  7 

COORS LIGHT light lager, colorado, 4.2% 6 

CORONA pale lager, mexico, 4.6% 7 

HEINEKEN pale lager, netherlands, 5% 7 

GUINNESS stout, ireland, 4.2%  *15oz 8 

ANGRY ORCHARD hard cider, gluten free, new york, 5% 8 

ORANGE BLOSSOM BREWING CITY BEAUTIFUL IPA florida, 6.4% 8

HIGH NOON hard seltzer tequilar/vodka, select flavors, 5% 9 
 BUCKET OF  F IVE - 40
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NON-ALCOHOL IC
HEINEKEN ZERO  6 

RED BULL OR SUGAR FREE  5 

IBC ROOTBEER  4 

FEVER TREE GINGER BEER OR GRAPEFRUIT 4 

SARATOGA STILL WATER SMALL 4   LARGE 7 

SARATOGA SPARKLING WATER SMALL 4   LARGE 7

BASIL 
LEMONADE 

PINEAPPLE 
GINGER FIZZ 

CUCUMBER 
LIME SODA

MOCKTA ILS   8



W I N E S  BY THE GLASS

WHITE   5oz GLASS / BOTTLE

SAUVIGNON BLANC whitehaven, nz 13/46 

PINOT GRIGIO salus, it  11/41 

CHARDONNAY sea sun, ca  12/42 

BUBBLES 

PROSECCO antonico, it  11/41 

BRUT roederer, ca  16/60 

MANGO MOSCATO  11/41

ROSE  

fleurs de prairie, fr  11/41 

RED 

PINOT NOIR cedar brook, ca  12/42  

MALBEC the show, ar  12/42  

CABERNET SAUVIGNON rare earth, ca *organic  13/46

’

SANGRIA   GLASS / CARAFE

RED OR WHITE 13/49 
carafe serves four



W I N E S  BY  T H E  B O T T L E

PINOT GRIGIO  49 
terlato, 2021, it 

SAUVIGNON BLANC  48 
banshee, ca 

SANCERRE  72  
les glories, 2020, fr 

CHENIN BLANC  50 
terra d’oro, 2021, ca  

CHARDONNAY  45 
story point, 2018, ca 

CHARDONNAY  80 
flowers, 2020, sonoma, ca 

WHITE

BUBBLES
CHAMPAGNE  125 
moet, fr 

‘

HAMPTON WATER 52  
2021, languedoc, fr

CELEBRATION WINE COMPANY 49  
paso robles, ca

ROSE

VINTAGES SUBJECT TO AVAILABILITY



RED
PINOT NOIR  52 
elouan, 2019, or

PINOT NOIR  80 
belle glos, 2021, russian river valley, ca 

MALBEC  55 
clos de los siete 

RIOJA  58 
finca nuevo crianza, 2017, sp

BLEND  55 
’unshackled’ by prisoner, 2019, ca 

SUPER TUSCAN  60 
villa antinori, 2019, it 

CABERNET SAUVIGNON  58 
bonanza lot 5 by caymus, ca 

CABERNET SAUVIGNON  62 
decoy, 2019, sonoma, ca

W I N E S  BY  T H E  B O T T L E

VINTAGES SUBJECT TO AVAILABILITY



BOOK YOUR 
NEXT EVENT 
WITH US!

EATATTHEWILSON.COM  |  @EATATTHEWILSON

IGCHOSPITALITY.COM  |  @IGCHOSPITALITY

EMAIL US AT 

FLEVENTS@IGCHOSPITALITY.COM 

OR VISIT OUR WEBSITE 

EATATTHEWILSON.COM

JOIN US FOR... 

DINNER + A BAND 
SELECT FRIDAYS - VISIT OUR WEBSITE FOR SCHEDULE!

BOTTOMLESS BRUNCH 
SATURDAY + SUNDAY 

$45 INCLUDES BRUNCH ENTREE ($20 OR LESS) AND 
BOTTOMLESS MIMOSAS (1.5 HOURS)

HALF PRICE BOTTLES OF WINE 
EVERY MONDAY!


