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Drink List
B E E R   >   W I N E   >   C O C K TA I L S

h o u s e  fav o r i t e s

pa g e ’ s  fa m o u s  b l o o d y  m a r y       10
VOTED #1 BLOODY MARY IN CHARLESTON
Vodka and homemade bloody mary mix. Served with 
pickled okra, lemon, olive, celery and strip of bacon
Try our amazing house-infused vodkas: bacon, basil, pickled okra, 
jalapeño, or our jalapeño tequila.        11

h o ly  wat e r       10  
Vodka, rum, Peach Schnapps, pineapple juice, lemonade, & 
blue curaçao

s t r aw b e r r y  b a s i l  m u l e         10
House-infused basil vodka, muddled strawberries, lime 
juice & ginger beer

b r u n c h  p u n c h       10
Spiced rum, champagne, Peach Schnapps, orange juice, 
cranberry, grenadine, & pineapple juice

t r o p i c a l  d e p r e s s i o n       10 
Coconut rum & spiced rum, cranberry, orange juice, & 
pineapple juice

wat e r m e l o n  l e m o n a d e         8
Vodka, Watermelon Pucker, grenadine, lemonade, & 
fresh-squeezed lemon

pa g e ’ s  l o n g  i s l a n d  i c e d  t e a         9
Rum, tequila, vodka, gin, Triple Sec, sour mix, & Pepsi

b o u l e va r d  b r e e z e         9
Coconut Rum, fresh-squeezed lemon, simple syrup, & bitters

d r u n k e n  pa l m e r         10
Firefly, lemonade, & unsweet tea

b e e r     w i n e     c o c k ta i l s

<  p l e a s e  d r i n k  r e s p o n s i b ly  >



DraftR Y 

Ask your server about our monthy draft specials		 ABV%	   $

m i l l e r  l i t e 			 4.2%     5.00

Milwaukee, WI

Pilsner-style beer brewed with choice hops, the finest blend of 

American-grown barley malts, and pure, soft water to deliver a 

great taste

c ataw b a 			   5.1%	 7.00

White Zombie (Belgian Witbier) Asheville, NC

Brewed using unmalted wheat to create a light body and white 

sheen with additions of coriander and orange peel

c o o p e r  r i v e r 			   4.9%	 7.00

Golden Ale (Golden Ale) Charleston, SC

A blonde ale, not too complex or bitter, just perfectly balanced for a 

refreshing quality & crispness

l o w  t i d e 			   5.0%	 7.00

Aloha Beaches (Pale Wheat Ale) John’s Island, SC

A smooth and refreshing pineapple wheat, perfect to beat the heat 

h o ly  c i t y  p i l s n e r 			 5.0%     8.00
Charleston, SC

Traditional Bohemian-style Pilsner, with amped-up hops, with a 

sharp bite to what’s already a dry, crisp affair.

Domestics

<  p l e a s e  d r i n k  r e s p o n s i b ly  >

Coffee Cocktails
Served hot with premium King Bean coffee 

i r i s h  c o f f e e         8

Tullamore Dew, Irish Cream, & coffee

va n i l l a  s w e e t  c r e a m        9        

Vanilla Vodka, white vanilla syrup, Irish Cream, & coffee

l o c o - c o c o         8

Espresso vodka, Kahlua, caramel syrup, & coffee

g r a n d m a ’ s  c o f f e e         9

Irish Cream, Grandma (Grand Marnier), coffee, whipped 
topping, & chocolate drizzle

pa g e s o k r a g r i l l . c o m

Bud Light    5

Budweiser     5

Coors Light     5

Michelob Ultra     5

Corona (Bottled)     5

Ultra Zero (Non-Alcoholic)     5.50

Pabst Blue Ribbon     3

Island Coastal Lager     6

High Noon - Seltzer     8

Coastal Hop Art     7



Signature Cocktails
e s p r e s s o  m a r t i n i 	         11 

Double Chocolate vodka, espresso vodka, & cold brew

pa l o m a         12 

Camerena, simple syrup, soda water, grapefruit juice, & fresh 

lime juice witha salted rim

m o j i t o         11 

Rum, spiced rum, simple syrup, muddled lime, mint & soda 
water

d a r k ’ n  s t o r m y 9.5 

Gosling’s Black Seal Rum, Ginger Beer, splash of lime

Margaritas  
m a r g a r i ta         10

Tequila, Triple Sec, house margarita mix, lime & salt rim.   
Float of Grand Marnier & Premium Camarena Silver Tequlia  2

p r e m i u m  r i ta         12 

Camarena silver tequila, Triple Sec, float of Grand Marnier, 
house margarita mix, lime & salt rim

c o r o n a - r i ta         12

Corona, Tortilla tequila, margarita mix, Triple Sec, salted rim & lime

j a l e p e n o  p i n e a p p l e  m a r g a r i ta 12

Jalapeño-infused tequila, Triple Sec, pineapple juice, 
margarita mix, and a Tajin seasoned rim.

Mocktails
p i n e a p p l e  m i n t  m o j i t o         6

Pineapple juice, club soda, fresh lime, mint & Splenda

l av e n d e r  m u l e        6       

Ginger Beer, lavender syrup, mint, & lime juice

<  p l e a s e  d r i n k  r e s p o n s i b ly  >

Scan to see featured cocktails!
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Bubbles & Wine Time

r o s e
p i n o t  g r i g i o
c h a r d o n n ay

m i m o s a         7  /  19

Champagne & orange juice.  Juice options: cranberry, peach, 
strawberry, or pineapple 8 / 21

pa g e ’ s  b e l l i n i         10  /  24

Champagne, Peach Schnapps & peach infused syrup served in 
a wine glass or carafe

pa g e ’ s  m a n m o s a         10  /  24

Light beer, champagne, & orange juice served in a pint glass 
or carafe 

pa g e ’ s  m a n g o  f i z z e r         10  /  24

Pinnacle Mango vodka, champagne, lemonade, strawberry 
purée

h u g o  s p r i t z         12  /  26	

St. Germain, champagne, mint, soda water

Frozen Cocktails  
f r o s e         10

Rose wine, lime juice, Strawberry Reàl syrup with fresh 
blueberries & strawberries

p i n a  c o l a d a         10

Coconut rum, spiced rum, pina colada mix with a whipped 
topping

pa g e ’ s  d a i q u i r i         10

Spiced rum, strawberry daiquiri mix with a whipped topping

s t r aw b e r r y  s h o r t c a k e         12

Vanilla vodka, strawberry daiquiri mix, lemonade, and 
whipped topping

r u m  r u n n e r         10

Coconut rum, Rum Runner mix, & a float of spiced rum

Ask your server about our monthly featured wines

<  w w w . pa g e s o k r a g r i l l . c o m  >

Scan to see frozen drinks!

Glass   7   |   Carafe  26

s a u v i g n o n  b l a n c
p i n o t  n o i r
c a b e r n e t  s a u v i g n o n




