
BAR MENU

Daily Specials
Industry Monday Madness

Happy Hour 3PM to Close

Tispy Tuesday
$6 Ranch Waters & $10 Cat. 5 Hurricane

Wine Down Wednesday
Half Price Bottles of Wine & $10 French Quarter 75

Thirsty Texas Thursday
$5 Tito's, $7 Deep Eddy Country Lemonade,

 $12 Texas Old Fashioned

Frozen Friday
$8 Frozen Margaritas, Hurricanes & Swirls

Saturday & Sunday
$5 Mimosas & $5 "Cajun" Bloody Marys

Domestic Beer: $22 Buckets, $14 Pitchers

Premium Beer:  $26 Buckets, $16 Pitchers



House
Cajun Bloody Mary
House made spicy vodka, Zing Zang, dressed
with olives, celery, and green beans 

$10
Frozens

Ragin’ Rita
Frozen house margarita dressed with a lime wedge. Add
a flavor (+$1)

$10

Hurricane
Frozen house hurricane dressed with a lemon wedge

$10

Swirl
Frozen house margarita and hurricane swirled together,
dressed with a lemon wedge

$10

Swamp Juice
Frozen swirl with raspberry and melon liqueur float,
dressed with a lime wedge

$14

Secret Weapon
Frozen hurricane with a Meyer’s Dark Rum float, dressed
with a lemon wedge

$14

Add a floater to any one of our frozens! 

SPECIALTY 
DRINKS

French Quarter 75
Las Californias orange infused gin with
Maschio champagne and lime

$14

looking for something new?ask about
our off-menu Bartender’s Special!

Texas Old Fashioned
Traditional Old Fashioned made with Jim
Beam Black Label

$14

Cat. 5 Hurricane
Traditional New Orleans style hurricane, white
& dark rum, fruit punch, shaken with a 151
float. 

$14

Deep Eddy Lemonade
Deep Eddy Lemon Vodka, blue curacao,
splash of sprite, home style lemonade

$11

Eddy Arnold Palmer
Deep Eddy Sweet Tea Vodka with home style
lemonade

$13

Moscow Mule
Titos Vodka, fresh sqeezed lime juice, ginger
beer, served in a copper mug

$13

Voodoo Long Island
Our take on the Long Island Iced Tea, but we
add Southern Comfort to scare off Marie
Leveau!

$13

Spicy Rocks ‘Rita
Socorro Reposado, Grand Marnier, and fresh
lime, with muddled jalapenos

$14

Ranch Water
Tequila, Topo Chico and lime, served with your
choice of Socorro, Herradura, Casamigos,
Aguasol, or House

$14

LIQUORS
C R O W N  R O Y A L

F O U R  R O S E S

J A M E S O N

J A C K  D A N I E L ’ S

W H I S K E Y

M A K E R ’ S  M A R K

J I M  B E A M  B L A C K

B U L L E I T

B U L L I E T  R Y E

W H I S T L E P I G  F A R M S T O C K  

W H I S T L E P I G  1 2  Y R

B A L V E N I E  1 2  Y R

D A L M O R E  1 2  Y R

D E W A R S

G L E N L I V E T

S C O T C H

L A G A V U L I N
B O M B A Y  S A P P H I R E

H E N D R I C K S

T A N Q U E R A Y

G I N

G R E Y  G O O S E
K E T E L  O N E
T I T O ’ S
D E E P  E D D Y

V O D K A

C A P T A I N  M O R G A N

M A L I B U

M Y E R S ’  D A R K

R U M

A G U A S O L

S O C O R R O

C A S A M I G O S

T E Q U I L ABoozy Abita
Abita Root Beer, Vanilla Ice Cream, and your
choice of Bourbon or Vanilla Vodka. 

$14

S T O L I C H N A Y A  V A N I L



P I N T  /  P I T C H E R
M I C H E L O B  U L T R A $4.5 / $16

S E A S O N  D R A F T S $5.25 / $18
D O S  X X $5.25 / $18

B O T T L E  /  B U C K E T  

A B I T A  P U R P L E  H A Z E   $5.25 / $28
A B I T A  A M B E R $5.25 / $28
B L U E  M O O N $5.25 / $28
B U D  L I G H T $4.5 / $24
B U D W E I S E R $4.5 / $24
C O R O N A  E X T R A $5.25 / $28
C O R O N A  L I G H T $5.25 / $28
D O S  X X  $5.25 / $28

K A R B A C H  F R E E  &
E A S Y  N / A

$5.25 / $28

K A R B A C H  H O P A D I L L O  $5.25 / $28

L O N E  S T A R $4.5 / $24

K A R B A C H  L O V E  S T $5.25 / $28

$4.5 / $24M I C H E L O B  U L T R A

$5.25 / $28M O D E L O  E S P E C I A L  

M I L L E R  L I T E $4.5 / $24

S T E L L A  A R T O I S $5.25 / $28

S H I N E R  B O C K  $5.25 / $28

Y U E N G L I N G  $5.25 / $28

Y U E N G L I N G  F L I G H T $5.25 / $28

B O T T L E  /  B U C K E T  

G L A S S  /  B O T T L E

R O S E B L O O D  $13 / $42
Rosé ,  Provence, France 

M A S C H I O $9 Split

C A K E B R E A D  $18/ $63
Sauvignon Blanc ,  North Coast,  CA

Y E A L A N D S  S I N G L E  V I N E Y A R D $15 / $50
Sauvignon Blanc ,  Awatere Valley,
Marlborough, New Zealand

R I S A T A  M O S C A T O  D ’ A S T I $9 Split
Moscato ,  Mosel,  Germany

S T O N E L E I G H $11 / $34
Sauvignon Blanc ,  Marlborogh, NZ

J A C K S O N  E S T A T E $15 / $50
Chardonnay  by Kendall Jackson ,  Santa
Maria Valley, CA

B A N F I $11 / $38
Pinot Grigio ,  Montalcino, Italy

H O U S E  C H A R D O N N A Y $12 / $38
Siduri by Kendall Jackson,  Paso
Robles, CA

S A N T A  M A R G H E R I T A $17 / $58
Pinot Grigio,  Friuli  Grave, Italy

Chardonnay,  Sonoma County, CA
L A  C R E M A  $14 / $48

C A T E N A  V I S T A  F L O R E S $10 / $35
Malbec ,  Mendoza, Argentina 

G L A S S  /  B O T T L E

S E L L A  A N T I C A $11 / $34
Red Blend  by Santa Margherita ,
Tuscany, Italy

H O U S E  C A B E R N E T $15 / $50
Austin by Austin Hope Non-Vintage, Paso
Robles, CA

E M M O L O $20 / $70
Merlot by Caymus, Napa Valley, CA by
Caymus

Q U I L T  $20 / $70
Cabernet Sauvignon,  Napa Valley,
CA

$28 / $95A U S T I N  H O P E
Cabernet Sauvignon,  Paso Robles,
CA

B E L L E  G L O S  $20 / $60
Pinot Noir by Clark & Telephone,
Santa Maria, CA

E T U D E  $18 / $62
Pinot Noir, Grace Benoist Ranch,
Carneros, CA

Bottles 
& Drafts

Wine 



HAPPY HOUR

Cold Beer Specialty Drinks
$3 Domestic Bottle/ Pint

$3.75 Premium Bottle/ Pint

$18 Domestic Bucket of 6
$23 Premium Buckets of 6
$12 Domestic Pitchers

$14 Premium Pitchers

$7 Frozen Ragin' Rita & Hurricanes

$3 OFF House Specialities

$5 Wells

$3 OFF Glass of Wine

$15 OFF Bottles of Wine

Happy Hour Bites
Gulf Coast Oysters on the half shell Dozen $16

Signature Char-Grilled Oysters 1/2 Doz $14 Dozen $24

Fried Quail Legs $15
(7) Fried Quail Legs tossed in Jalapenos, Garlic & Green Onions

Buffalo Chicken Bites $10
Fried Chicken bites, tossed in homemade buffalo sauce, served with ranch

or bleu cheese & celery

MONDAY - FRIDAY 3PM TO 7PM

FOLLOW US

ragin-cajun.com


