OIGNATURE MARGARITAS

Each margarita is crafted with Espolon Tequila, our signature homemade sour mix & the freshest of ingredients

"\ CLassic GranpE 11

Espolon Blanco, triple sec, agave,
homemade sour mix, salt or sugar rim & lime

FrozEN GRANDE 12
Espolén Blanco, triple sec, Strawberry,
mango or straw-mango, salt or sugar rim & lime

Spicy PINEAPPLE MARGARITA 12
Espolon Blanco, Cointreau, homemade sour mix,
pineapple juice, lime juice, agave, jalapeno & Tajin rim

@ STRAWBERRY-COCO MARGARITA 13
1800 Coconut Tequila, sour mix, strawberry syrup, coconut
syrup, a salt or sugar rim, garnished with strawberry & lime

+$4 Upgrade any Grande Margarita to an El Jefe Grande
with Espolon Aiiejo Tequila, Grand Marnier, homemade sour mix & agave

@ SUNSET SANGRIA 10
Pinot Grigio, Stoli O, peach schnapps, pineapple juice,
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@ Rock Corabpa 10

Malibu Coconut rum, Oatrageous coconut, Dole
pineapple, Tropicana orange, coconut cream & lime

PEAR-ADISE 12
Grey Goose La Poire vodka, St. Germain,
pear syrup, lemon juice & club soda

MaprLE BoUurRBON SMasH 12.5
Bulleit bourbon, maple syrup, orange juice, lemon juice,
Angostura bitters, orange & Luxardo cherry

@ BLUEBERRY LEMONADE 12
Stoli Citros, Stoli Blueberry, muddled blueberries,
fresh lemon juice, agave & sprite

@ FRENCH 75 12

Hendricks, St. Germain, Prosecco, lemon juice & lemon

@& Rum Punch 11

Malibu coconut rum, Captain Morgan, orange juice,
pineapple juice, cranberry juice & grenadine

MARTINIS

DARK EspPREsso MARTINI 12
Stoli vanilla, Three O’s triple shot, agave &
espresso mix (add: Baileys +1, Sub Tequila +2)

@ PEAR AND LYCHEE MARTINI 11

Grey Goose La Poire vodka, lychee syrup, lime
juice, cranberry juice & Lychee

OPIRITS — MOCKTAILS =

CRANBERRY SPARKLER 12
Tito’s vodka, St. Germain, prosecco,
cranberry juice, lemon juice & agave

@ STRAWBERRY Basi. Mute 11

Stoli vodka, strawberry purée, strawberry syrup,
ginger beer, lime juice & basil leaves

@ TequiLA PassionFruiT 11

Espolon Blanco, Chinola passion fruit,
lime juice, agave, a Tajin rim & lime twist

ELDERFLOWER LEMONADE 12
Tito’s vodka or Tanqueray gin, elderflower soda,
St. Germain, lemon, lime & lightly salted rim

PecaN OLp FasHIONED 12
Blackland Texas pecan bourbon, Luxardo cherries,
Angostura bitters & pinch of salt

PiNeappLE UpsiDE DowN 10
Stoli vanilla, Disaronno Amaretto, pineapple
juice, coconut cream syrup, maraschino cherry

RaspBERRY LEMON DropTINI 10
Deep Eddy lemon vodka, triple sec, Chambord,
fresh lemon juice, agave & a sugar rim

Vobka Tequia  GIN Rum ScorcH  WHISKEY BOURBON @ BLUEBERRY
« TiTO’s » EspoLoN » BomBAY » BACARDI » JOHNNY » JACK » MAKERS REFRESHER 5
« KETEL ONE » CAsaMIGOS ~ SAPPHIRE « CAPTAIN WALKER DANIELS MARK Blueberries, lemon juice,
« GREY GOOSE * PATRON « HENDRICKS ~ MORGAN e GLENLIVET  « JAMESON » WOODFORD % Spri
- Stoul « Mezca « TANQUERAY  » MALIBU ;IIZYR- « SOUTHERN EESER"E agave & oprite
. * MACALLAN « ELuAH
VARIETY UNION MEYERS Tgon . lc:l(:\;;if: s @ STRAWBERRY
« BULLEIT RyE ® BULLEIT Kmwi MuULE 5
Strawberry syrup, kiwi
ON, LCOHOLIC syrup, lime juice & ginger
beer
» COKE + CLuB sopa e SHIRLEY TEMPLE ~ * CHOCOLATE BovyLAN
« COKE ZERO * RASPBERRY » APPLE JUICE MILK « CREME @ Nouiro 6
« DIET COKE ICED TEA « ORANGE JUICE  « HoT . CrEaMY RED Sprite, club soda, agave,
* DR. PEPPER * UNSWEETENED » CRANBERRY CHOCOLATE BircH BEER mint leaves & lime
* SPRITE ICED TEA JUICE » COFFEE « ROOT BEER
» GINGER ALE * LEMONADE  MiLK * Tea « DIET ROOT BEER (@
WHP 2.24.2026 Check out our selections of wine & beer on the other side.



BOTILES & (ANS

BUDWEISER | 5 -AmBer Lacer- (1202) 5%

Bup LiGHT | 5 -AwmBEr LicHT LAGER- (1202) 4.2%

Coors LIGHT | 5 -AwmBEr Lacer- (1202) 4.2%

CoRroNA LiGHT | 6.25 -Mexican Lacer- (1202) 4.1%

CoroNA EXTRA | 6.25 -Mexican Lacer- (1202) 4.1%

MILLER LITE | 5 -AwmErican LicHT Lacer - (1202) 4.2%

HEINEKEN | 6.25 -InternaTIONAL PALE LAGER- (1202) 5%
HEINEKEN LIGHT | 6.25 -INternaTiONAL PALE LAGER- (1202) 3.3%
LoNE EAGLE FLEMINGTON FoG | 8.5 -N.E. Hazv IPA- (1602) 7%
MicHeLOB ULTRA | 5 -American LicHT LaGER- (1202) 4.2%
Founpers ALL DAy IPA | 6.25 - Session IPA - (1202) 4.7%
© DEPARTED SOLES SEASONAL | 6.5 (1207)

© SunkiN SiLo Crazy X | 10 -American PaLe ALE- (1602) 5.8%
Brix City SEASONAL | 9 (1602) 7%

Auwars ON ORAFT

(IDERS & BEYOND ——

© SurrsiDE VARETY | 8.5 -Vopka Basep- (1202) 4.5%

© BLake’s AMERICAN APPLE CIDER | 6 (1202) 8%

© BurnT MiLLs SEasoNAL CIDER | 10 (1602)

© HicH NooN VARIETY | 8.5 -Harp SeL1zER- (1202) 4.5%
© DowneasT CIDER | 6.5 -UnriLteRED- (1202) 5.1%

NoN- ALcoroLIc BEER

GUINNESS ZERO | 6.5 -Non-ArcoroLic- (14.90z) 0%

Hemexken 0.0 | 6 -Non-Arcoroic- (120z) 0%
AtHLETIC FREE WAVE IPA | 6 -NonvALcoroLic- (120z) 0%
ATHLETIC UPSIDE DAWN | 6 -Non-ALcoroLic- (120z) 0%

ToL

BEER (15T

&

120z Muc 160z PINT 640z PITCHER

YUENGLING MicHeLoB ULTRA GUINNESS
4.75/5.5/16.5 5.25/6.75/23 8.75 (200z) /29
STELLA ARTOIS BUDWEISER BLUE MOON
525/6.75/23 4.75/5.5/16.5 6.25/7.25/25

Rep

RoBERT MoNDAVI PINOT NOIR - CALIFORNIA
Rose petals, black tea essence, medium bodied

9.5/13.5/20/39

EssencE PINOT NOIR - OREGON
Ripe black cherries, blackberries,
strawberry jam and pomegranate

10/14.5/25/41

JosH CELLARS LEGACY RED BLEND - CALIFORNIA
Ripened plum, black cherry & toasted cedar

11.5/16.5/25/47

SALMON CREEK MERLOT - CALIFORNIA
Cherries, plum, raspberry & fig

8/12/16.5/31

CAMELOT CABERNET - CALIFORNIA
Juniper, black cherry & sweet tobacco

8/12/16.5/31

RAYMOND CABERNET - NapPA VALLEY
Velvety anise, flavorful dark
berries & cedar

10.5/15/21/41

SANGRIA

SUNSET SANGRIA
Pinot Grigio, Stoli O, peach schnapps, pineapple juice,
grenadine, orange slice & a cherry

10/12/26.99 PITCHER

@ House RED SANGRIA
Crafted by a family-owned maker:
Sweet berry layers, a lift of citrus

& a smooth, refreshing finish

8.50/11.5/24.99 PITCHER

INE

60z Glass / 90z Glass / Half-Liter / Liter

@ DEPARTED SOLES @ MAGNIFY
6.75/7.75/27 VINE SHINE TPA
6.25/7.25/25

CooRs LiGHT
4.75/5.5/16.5

SaM ApAMS SEASONAL
6.75/7.75/27

MiLLER LiTE
4.75/5.5/16.5

WhiTE

KM CRAWFORD SAUVIGNON BLANC - New Zealand
Notes of tropical fruit & crushed herbs

13.5/19/28/52

@ SAINT-MARTIN DE SANCERRE - FRANCE
Flavors of Meyer lemon, fresh citrus, grapefruit,
quince & hints of green apple

14/20/29/53

@ Avissi PROSECCO - ItaLy

Green apple, ripe pear & hints of citrus like orange cream

9/13.5/21/40

@ dJ. LoHR RIESLING - CALIFORNIA

Exotic aromas of honeysuckle, ripe pear, Meyer lemon & lychee

10.5/15/21/41

KENDALL JACKSON CHARDONNAY - COASTAL CALIFORNIA
Medley of tropical fruit,
warm vanilla & toasted oak

11.5/16/25/48

@ RUFFINO AQua DI VENUS PINOT GRIGIO - ItaLy
Citrus and orchard fruit flavors, lemon zest,
green apple, pear & white peach

85/125/17/32

Cavit PINOT GRIGIO - ITALY
Green apple, brought up by a citrus base

8.75/13/20.5/41

BLush

HampTON WATER ROSE - FRANCE
Aromas of red fruit, citrus fruit and spices.
Aged in French oak barrels

8.75/13/21/38

(973) 515-0005

www.chimneyrockinn.com

CHIMNEY ROCK INN

750 NJ-10 Whippany, NJ 07981



